FISH & CHIPS @ aveiave 20
(FRIED or GRILLED)
SALMON PATTIES 20
FLAKE IN BEER BATTER 20
WHITING IN BEER BATTER 20
BRAINS, BACON & MASH 20
CHICKEN PARMA 20
CHICKEN SCHNITZEL 20
————-SALT & PEPPER CALAMAR}— - ——— 20 —
SATAY CHICKEN = 20
RISSOLES & MASH 20
SNAGS, BACON & MASH 20
BOLOGNESE 20
~ SENIORS EYE FILLET 180g s 28

SENIORS MENU

ALL SENIOR MEALS COME WITH ONE FREE DESSERT

FORTHEKIDS ——

ALL KIDS MEALS COME WITH ONE FREE SOFT DRINK

FISH & CHIPS @ avitavie
Fried or Grilled

BOLOGNESE
CHICKEN NUGGETS & CHIPS

CHICKEN SCHNITZEL & CHIPS

CHICKEN PARMA & CHIPS
CHEESE BURGER & CHIPS

FROG IN A POND

10

10
10
1=
10
10

— BAR MENU

GARLIC BREAD
CHEESY GARLIC BREAD
LANKY BREAD

BOWL OF WEDGES

Served w’ sour cream & sweet chili

FISH & CHIPS

(FRIED or GRILLED)
CHICKEN PARMA

CHICKEN SCHNITZEL
RISSOLES & MASH

BEEF BURGER

BOLOGNESE

SNAGS, BACON & MASH
PORTERHOUSE STEAK 250G

EXTRAS

CHIPS
VEGETABLES
MASHED POTATO
SALAD

WEDGES

Served w’ sour cream & sweet chili




ENTREE

GARLIC BREAD v

Crusty ciabatta bread infused w’ garlic butter
Add cheese (v)

Add cheese & bacon

LANKY BREAD v - —
Crusty ciabatta bread infused w’ chili & pesto garlic butter
topped w' melted cheese & spring onion

BRUSCHETTA (4 pieces) (V)
Cherry tomato, Spanish onion & feta served on crusty ciabatta
w’ rocket & balsamic glaze

OYSTERS NATURAL (cr)
V2 Dozen
1 Dozen

OYSTERS KILPATRICK
1/2 Dozen
1 Dozen

GRILLED SAGANAKI v
Grilled kefalograviera cheese served w’ salad greens, olive oil &
lemon wedge

HOT & SPICY CHICKEN WINGS

——l-ightly-fried-chicken wings marinated in-Tfennessee-spices ——-

served w’ blue cheese dressing & a side of pickles

PANKO CRUMBED PORK BELLY
Marinated pork belly in Asian spices, oven baked then panko

- crumbed & flash fried served w' Asian greens & wasabi mayo

- . — —olives, marinated vegetables & garlic bread

SHARE PLATE FOR TWO or FOUR
Beer battered prawns, salt & pepper calamari, hot wings &
panko pork belly,beetroot tzatziki, salami, prosciutto, Kalamata

SALADS

CAESAR SALAD v Avallable
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—Baby cos lettuce, bacon, poached egg, anchovies (optional),

croutons & shaved parmesan mixed w’ a traditional Caesar
dressing
w’ chicken

MOROCCAN LAMB SALAD () avilable

Grilled lamb back strap in Moroccan spices tossed in a salad of
cous cous, Spanish onion, zucchini, eggplant, pumpkin &
capsicum w' Harissa yoghurt

CHICKEN NOODLE SALAD ) Available

Marinated chicken thigh in garlic, chili, Ketjap Manis & olive oil
tossed in a salad of rice noodles, Spanish onion, carrot, fried
shallots, bean shoots, fresh Viethamese mint & coriander

- JOIN AS A MEMBER TODAY

22
26

22

$40 FOR 1 YEAR or $90 FOR 3 YEARS

— FROM THE GRILL——"—

PORTERHOUSE STEAK 3509 @F
RIB EYE STEAK 450g (r)
SCOTCH FILLET 3509 (cr)

SEAFOOD TOPPER
Morton Bay Bug & prawns cooked in a creamy white wine
& garlic sauce (with steak purchase only)

SAUCE SELECTIONS
Mushroom Sauce, Pepper Sauce,
Gravy, Garlic Butter

COOKING STYLES
Blue, Rare, Medium Rare, Medium,
Medium Well, Well Done

SIDES
Your choice of any two
Salad, Chips, Vegetables, Mashed Potato

FROM THE SEA

GARLIC PRAWNS (cr)
Pan seared black tiger prawns in a creamy white wine & garlic
sauce served on a bed of rice & salad

TRADITIONAL FISH & CHIPS (GF) Available
Your choice of fried or grilled hake fillets served w’ chips,
salad, lemon wedge & homemade tartare sauce

BEER BATTERED FLAKE
Beer battered flake served w’ chips, salad, lemon wedge &
homemade tartare sauce

SALT & PEPPER CALAMARI
Lightly dusted squid in salt & pepper mix, flash fried & served
w' chips, salad, lemon wedge & aioli

— FROM THE PAN

SICILIAN PRAWN LINGUINI

Pan seared black tiger prawns w' prosciutto, semi dried
tomatoes, Kalamata olives & baby spinach in a garlic & olive oil
base

VEGETARIAN NOODLE STIR FRY (v

Pan fried baby bok choy, Spanish onion, snow peas, capsicum,
broccolini & bean shoots in our homemade satay sauce

w’ chicken

SPINACH & RICOTTA TORTELLINI )

Spinach & ricotta tortellini tossed w’ cherry tomatoes, Spanish
onion, capsicum & snow peas in a creamy basil pesto sauce
w’ chicken

PARMAS & SCHNITZELS

All Parmas and Schnitzels come with your choice of sides

CHICKEN SCHNITZEL

Fresh crumbed chicken schnitzel served w’ your choice of
sides&sauce
VEAL SCHNITZEL

Fresh crumbed veal schnitzel served w* your choice of sides &
sauce

VEAL PARMA
Fresh crumbed veal schnitzel topped w’ ham, Napoli sauce &
cheese served w' your choice of sides

VEAL SCALLOPINI PARMA

" Fresh crumbed veal schnitzel topped w' a creamy mushroom,

Spanish onion, semi-dried tomato sauce & cheese served w’
your choice of sides

CHICKEN PARMA
Fresh crumbed chicken schnitzel topped w' ham, Napoli sauce
& cheese served w’ your choice of sides

ANZAC PARMA
Fresh crumbed chicken schnitzel topped w’ bacon, avocado,
cheese & hollandaise sauce served w’ your choice of sides

OUTBACK PARMA

Fresh crumbed chicken schnitzel topped w’ bacon, fried egg,
caramelized onion, hash browns, Napoli, cheese & BBQ sauce
served w' your choice of sides

MEXICAN PARMA

Fresh chicken breast crumbed in corn chips topped w’ salsa &
cheese w’ a side of sour cream & guacamole served w’ your
choice of sides
AUSSIE PARMA

Fresh crumbed chicken schnitzel topped w’ Napoli sauce,
pineapple, bacon, fried egg & cheese served w’ your choice of
sides

CLUB FAVOURITES

RSL BEEF BURGER

House made beef pattie w’ bacon, fried egg, caramelized
onion, cheese, tomato, beetroot, lettuce, chili jam & aioli
served on a sesame seed bun w’ a side of chips

NASI GORENG
Pan seared black tiger prawns, pork, bacon, cabbage,

- carrot, Spanish onion, fried shallots & rice topped w’ fried. .

egg, prawn crackers, fresh chili & coriander

SURF & TURF CHICKEN BREAST cn =
Grilled chicken breast topped w' pan seared black tiger
prawns in a creamy garlic, bacon, onion, rocket & white .- —
sauce served on a bed of rice w’ salad

— T (V) Vedetarian | (GFjGluten Free
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Please present your membership card before ordering to receive your discount!



