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BISTRO & BAR
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EAT | DRINK | STAY

SHARE PLATES / ENTREES

MEM

GARLIC and HERB BREAD 7

CHEESEY GARLIC PIZZAGF Base Available) 15
11" Hand stretched pizza topped with

creme fraiche and mozzarella

Add Bacon + $2

BEEF NACHOS (GF) 23
House made slow cooked pulled beef

topped with cheese, salsa, sour cream and

guacamole on a bed of corn chips

(Vegetarian option available on request)

POPCORN CHICKEN 18
Fried buttermilk chicken tenderloin pieces
served with chipotle aioli

TRIO of TACOS 22
3 Soft tortillas - 1 Popcorn Chicken
/ 1 Pulled Mexican Beef / 1 Battered Fish

POPCORN CAULIFLOWER (Vegan) 16
Southern fried cauliflower popcorn served
with chipotle aioli

CRUMBED CAMEMBERT (V) 18
Crumbed Camembert pieces served with
blackcurrent compote

ANTIPASTO BOARD 23
Toasted Turkish bread and grisini sticks served

with house made selection of dips, cold

meats and duo of cheeses

(V) Vegetarian

CAKES - Selection of cakes from the cake cabinet 12

Y

MON-SAT LUNCH 11.30am - 2.00pm \
DINNER 5.30pm - 8.00pm b
SUN BREAKFAST 7.30am - 10.00am FOLLOW & LIXE US on

Facebook

LUNCH 11.30am - 2.00pm
DINNER 5.30pm - 8.00pm
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www.facebook.com/clubmacleay

CLUB ?’ MACLEAY
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PIZZA

SUPREME 19
11" Hand stretched pizza base with Napoli

MEM

sauce, Spanish onion, peppers, mushroom,
ham, ground beef, pepperoni, olives,
pineapple with mozzarella cheese

MEAT LOVERS 19
11" Hand stretched pizza base with Napoli or

BBQ sauce, with ham, beef, pepperoni, bacon,

ground beef and cabanossi with mozzarella cheese

VEGETARIAN (V) 19
11" Hand stretched pizza base with Napoli

sauce, topped with mushroom, roast peppers,
Spanish onion, eggplant with mozzarella

cheese and drizzled with basil pesto

BBQ CHICKEN PIZZA (GF Base Available) 19
Chicken breast, Spanish onion, mushrooms,
bacon and mozzarella cheese on a BBQ sauce base

SALADS

MEM

BEETROOT and PUMPKIN SALAD (V)(GF) 19
Roasted baby beetroot and roast spiced

pumpkin tossed with rocket, Spanish onion

with fresh pomegranate topped with roasted

walnuts, fetta and a lemon dressing

CAESAR SALAD (GF)

Cos lettuce dressed with a house made caesar
dressing with bacon bits, croutons, grana
padano topped with an egg

Add prawns + $8 / Add salmon + $16 / Add chicken + $7

THAI BEEF SALAD 21
House made marinated and grilled beef strips on
top of Thai greens with a house made Thai dressing

MEDITERRANEAN SALAD (V) 21
Roast capsicum, Spanish onion and eggplant

on top of pearl couscous with a fetta crumble

and lemon dressing

Add prawn + $8 / Add salmon + $16 / Add chicken + $7

GARDEN SALAD (V)
Mixed greens with cucumber, tomato, onion and
capsicum with house made sweet vinaigrette

NM
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23




MAINS

LAMB SHANK (GF)

Slow cooked lamb shank in Italian style
red wine and tomato sauce with creamy
mash and steamed vegetables

BEEF CHEEK (GF)
Slow cooked beef cheek in a red wine jus with
creamy mash and steamed vegetables

BANGERS and MASH (GF)
Thick beef sausages (2) served with house made
onion gravy, mushy peas and creamy mash

CHICKEN SCHNITZEL
Hand crumbed chicken breast served with
chips, salad and a side of gravy

CHICKEN PARMIGIANA
Hand crumbed chicken breast layed with a Napoli
sauce, smoked leg ham, mozzarella cheese

served with chips and salad with a side of gravy

WEEKLY CURRY
House made curry dish served with steamed
rice - please ask for this weeks special

SEAFOOD

FISH and CHIPS (1) 26
Beer battered barramundi served with house

MEM

made tartare sauce, crispy fries and
side salad

LEMON PEPPER SQUID and CHIPS (I) (GF) 26
House made lemon pepper crumbed squid

tubes with house made tartare sauce,

crispy fries and side salad

SEAFOOD BASKET (1) 29
Fish Goujons, crumbed prawns, fried scallops,
calamari rings with house made tartare

sauce, crispy fries and side salad

TASMANIAN GRILLED SALMON (A) 29
Pan fried Tasmanian salmon on a bed of Moroccan
couscous drizzled with basil pesto

SEAFOOD LINGUINE (1) 29
Fresh egg linguine tossed in a house made Napoli
sauce with prawns and squid with a

hint of chilli and wilted baby spinach

CAKES - Selection of cakes from the cake cabinet 12
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GRILL

MEM

200g BLACK ANGUS RUMP (GF)

Served with your choice of chips and salad or
creamy mash and steamed vegetables with your
choice of gravy or sauce

500g OP RIB (GF)

Served with your choice of chips and salad or
creamy mash and steamed vegetables with your
choice of gravy or sauce

SURF and TURF (GF)
200g Black Angus rump topped with grilled garlic
prawns, creamy mash and steamed vegetables

300g SIRLOIN STEAK (GF)

Served with your choice of chips and salad or
creamy mash and steamed vegetables with your
choice of gravy or sauce

SAUCES: Gravy $2 / Pepper $2 / Onion Gravy $3
Diane $3 / Mushroom $3 / Red Wine Jus $4

TOPPERS: Onion Rings $5 / Garlic Prawns $8
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BURGERS

BEEF and BACON BURGER

Hand made pressed beef patty, crispy bacon,
tasty cheese, onion rings, lettuce with smokey
BBQ sauce served on a brioche bun

FRIED CHICKEN BURGER

Southern fried chicken tenders, tasty cheese,
house slaw with chipotle mayo served

on a brioche bun

Add bacon + $3

VEGE BURGER (V)

House made corn and zucchini fritter on a bed of
wild rocket, tomato, Spanish onion topped

with Romesco sauce served on a brioche bun

STEAK SANDWICH

Grilled rib eye steak on Turkish bread with fresh
tomato, caramelised onion, smoky BBQ sauce,
crispy bacon and tasty cheese on a bed of

oak lettuce

GRILLED CHICKEN BURGER
Char grilled chicken breast, sliced cheese, lettuce,
tomato, avocado and aioli served on a brioche bun

ALL BURGERS SERVED WITH CRISPY FRIES

GF BUN AVAILABLE ON REQUEST + $3

(V) Vegetarian

SENIORS

FISH and CHIPS
Beer battered flathead (1), chips, salad and
tartare sauce

PRAWN CUTLETS
Crumbed Prawn Cutlets (2) served with chips,
salad and lemon wedge

BANGER and MASH
Beef Sausage (1) with creamy mash and gravy

CHICKEN TENDERS
Crumbed chicken tenders with chips and salad or
creamy mash and steamed vegetables

BEEF LASAGNE
House made beef lasagne with side salad

CAKES - Selection of cakes from the cake cabinet
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KIDS

FISH and CHIPS
Battered fish, chips, salad and tartare sauce

CHICKEN NUGGETS and CHIPS
Chicken nuggets with chips and salad

BEEF LASAGNE
House made beef lasagne with side salad

ALL Kids meals come with a FREE soft drink
Dixie Cup ice cream and Activity Book




Sunday Breakfast
ON THE BALCONY

BREAKFAST 7.30am - 10.00am

Champagne from 9am MEM N

BACON and EGG ROLL 10 13
Free range fried egg, bacon and cheese
on a warm milk bun with tomato relish

EGGS YOUR WAY (V) 15 18
Eggs cooked your way (poached / scrambled /

fried) on sourdough or Turkish bread

with tomato relish

BIG BREAKFAST 22 25
Eggs cooked your way on sourdough or

Turkish bread with bacon, a sausage,

hash brown, mushrooms, baked beans

and roast tomato with tomato relish

GRANOLA BOWL 12 15

Overnight Granola served with seasonal fruit

EXTRAS

Bacon

Hash Brown

Roast Tomato
Mushrooms

Baked Beans
Cumberland Sausage
Avocado

W s bW A WWLHL

Gluten Free Bread
(V) Vegetarian
CAFE BAR

AVAILABLE from 10am to late (from 7.30am Sunday)

CAKES - Selection of cakes from the cake cabinet 10 12

COFFEE - Barista coffee sourced from Bastion Lane, Uki NSW From 4.50
TEA - Full selection of T2 Tea available From 4.50

ALTERNATE MILKS AVAILABLE

MON-SAT LUNCH 11.30am - 2.00pm
DINNER 5.30pm - 8.00pm

FOLLOW & LIKE US on
SUN BREAKFAST 7.30am - 10.00am oL hed
LUNCH 11.30am - 2.00pm
DINNER 5.30pm - 8.00pm

www.facebook.col



