Member NonMember

Sirloin Steak 300gm 58560 1050
with your choice of chips & salad or
mash & vegetables & choice of sauce GF prFa

- Add creamy garlic prawns 8:00:.49.00
Panko Crumbed Chicken Schnitzel 29.00 3100
with choice of chips & salad or

mash & vegetables & choice of sauce

Add a Topper

Parmigiana - Tomato Sauce, Haom & Cheese 5.50 6.00
Fiery - Franks Hot Sauce & Cheese 5.00 550
Myall - Creamy Garlic Prawns 8.00 9.00
Sausages and Mash 2200 2400
with peas and gravy Gr

Battered Fish & Chips 285 “550.50
with salad, tartare sauce & lemon GFDF ()

Lambs Fry & Bacon 28507 <3050
mash potato, peas & beetroot relish

& gravy GFDFA

Pulled Pork Burger 18.50 19.50
with lettuce, tomato & chipotle mayo Gra

- Add Chips 3.00 3.50
Chicken Schnitzel Burger 18.50 19.50
with swiss cheese, lettuce, cucumber

& green goddess dressing

- Add Chips 3.00 350

SMALLER MEALS

Small Chicken Schnitzel 21.00 * 2300
with chips, salad & gravy

1Piece Battered Fish & Chips 20,00 2200
tartare sauce & lemon GFDF ()

Grilled Pork Loin 2100 = 23500
with chips, peas & gravy GF br

Rigatoni Pasta 21005 2. 2300
with grilled chicken, pesto sauce
& parmesan cheese

Prawn & Potato Hot Pot 2800%2 2500
with garlic, smoky paprika & turkish bread bF ()

Soup of the Week 1800 20.00
with warm turkish bread

Winter Salad 2000 2200
with roast baby beetroots, pumpkin,

kale, quinoa & mandarin dressing GF DF

- Add grilled prawns () or grilled chicken 10.00 11.00

Chips Small GFbF 5.00 550
Chips Large GFDF 950 10.50
Wedges 120051500
with sour cream & sweet chilli sauce

Loaded Fries 16.00 17.00
with pulled pork, cheese & chipotle mayo Gr

Side Salad GrpF 5.00 550
Sauces 3.00 3.00

Gravy, Dianne, Mushroom, Pepper GF

DON'T FORGET
THE DESSERT!

Member Non Member

Warm Apple & Rhubarb
Crumble Cake
with cinnamon custard

& ice cream
16.00 17.00

Sticky Date Pudding
with butterscotch sauce
& vanillaice cream
16.00 17.00

Nutella Affogato
with vanilla ice cream
& choice of
Frangelico or Baileys GF
16.00 17.00

bluewater
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DF =Dairy Free | DFA =Dairy Free Available | GF = Gluten Free | GFA = Gluten Free Available | VE = Vegan

A = Australian | |=Imported | M =Mixed Origin ? Wine Pairing Recommendation



TO START CHEFS SIGNATGRE SEIECTION

Member Non Member Member Non Member
Turkish Bread with garlic butter 9.50 11.50 Beef Cheeks 4250 4450
- Add cheese 600 42:00 slowly braised for 5 hrs with mashed potato,
- Add cheese & bacon 12.00 14.00 broccolini, chimmi churri & jus Gr
Chicken Wings ? Tatchilla Shiraz Cabernet
with your choice of smoky BBQ sauce Gr )2kg 1850  20.50 Grilled Market Fish 3850 4050
or Mango Habernero Sauce 1kg.:2550. . 27.50 with chat potatoes, greens &
JI Salt S PeppetCdlomar %emon beurre b.Icmc squce GF (A)
LT with tartare sauce & lemon Gr bF (4) 1800  19.50 Mudhouse Pinot Gris
= Pork spring Rolls Pork Loin : 40.50 4250
with chilli sweet soy dipping sauce brF 18.00 19.50 with soft polenta, wilted kale,
° rhubarb relish & red wine jus brF GF
? St Hallet “Black Clay” Shiraz
r KIDs MEALS Includes a Paddle Pop Icecream Malaysian Seafood Curry 4150 4350
. with Asian vege & steamed jasmine rice DF GF (M)
Sausage and Chips GFDF 15.00 15.50 5 ~ ;
? Ta_Ku "Marlbourough” Sauvignon Blanc
Pasta in tomato sauce with cheese pra 15.00 15.50
h Chicken Cacciatore 3550 3750
Nuggets and Chips 15.00 15.50 on parmesan mash potato with charred greens cr
< Fish and Chips cFoF 1500 1550 ? Grant Burge "Benchmark” Cabernet Sauvignon
Pappardelle Pasta B2 135 4:50)
with wild mushrooms, parmesan
m cream sauce, truffle oil & spinach v
- Add grilled chicken 8.00 8.00
= ? St Hallet Rose
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