
SPARKLING WINE MEMBERS VISITOR

GLASS BOTTLE GLASS BOTTLE

LONG ROW CHARDONNAY PINOT NOIR 200ML South Australia $8 $8.5

CHALK HILL BLUE BUBBLES South Australia $5 $19 $5.5 $20

CHARLES PELLETIER BLANC DE BLANC Burgundy, France $30 $31

WHITE WINE MEMBERS VISITOR

GLASS BOTTLE GLASS BOTTLE

STUDIO SERIES SAUVIGNON BLANC South Australia $6.5 $23 $7 $24

MONDIALE MARLBOROUGH SAUVIGNON BLANC Marlborough, NZ $29 $30

CHALK HILL BLUE SEMILLON SAUVIGNON BLANC South Australia $5 $19 $5.5 $20

STUDIO SERIES PINOT GRIGIO South Australia $6.5 $23 $7 $24

STUDIO SERIES CHARDONNAY South Australia $6.5 $23 $7 $24

CHALK HILL BLUE MOSCATO South Australia $5 $19 $5.5 $20

RED WINE MEMBERS VISITOR

GLASS BOTTLE GLASS BOTTLE

PALADINO SANGIOVESE Puglia, Italy $27 $28

CHALK HILL BLUE CABERNET MERLOT South Australia $5 $19 $5.5 $20

CHALK HILL BLUE SHIRAZ CABERNET South Australia $5 $19 $5.5 $20

STUDIO SERIES CABERNET SAUVIGNON South Australia $6.5 $23 $7 $24

WATER WHEEL MEMSIE SHIRAZ Bendigo, Victoria $24 $25

ORGANIC WINE MEMBERS VISITOR

GLASS BOTTLE GLASS BOTTLE

ANGOVE ORGANIC SAUVIGNON BLANC 187ML South Australia $8 $8.5

ANGOVE ORGANIC SHIRAZ CABERNET 187ML South Australia $8 $8.5

ROSÉ MEMBERS VISITOR

GLASS BOTTLE GLASS BOTTLE

NINE VINES GRENACHE SHIRAZ ROSE South Australia $24 $25

FORTIFIEDS MEMBERS VISITOR

GLASS BOTTLE GLASS BOTTLE

BOOKMARK TAWNY South Australia $4 $4.5

WINE LIST



BREADS MEMBERS VISITOR

GARLIC, HERB & CHEESE BREAD $6 $7

BRUSCHETTA $10 $11

TOASTED TURKISH BREAD
served with olive tapenade semi dried tomatoes and olive oil

$7 $8

SALADS MEMBERS VISITOR

CAESAR SALAD $14 $15

MORT’S SALAD  
with cherry tomatoes, cucumber, caramelised Spanish onions, roasted sweet potato, feta and smoked 
chilli aioli

$14 $15

GARDEN SALAD  
mixed lettuce, tomatoes, onion, cucumber, carrot and sprouts
+ CHICKEN
+ GRILLED PRAWNS

$13 

$5 
$9

$14 

$6 
$10

SYDNEY ROCK OYSTERS MEMBERS VISITOR

NATURAL  
with lemon

6    $17 
12   $25

$18 
$26

KILPATRICK  
grilled with bacon and Worcestershire sauce

6    $18 
12   $27

$19 
$28

MORNAY   
baked with bechamel sauce and cheese

6    $18 
12   $27

$19 
$28

BURGERS  
all burgers have lettuce, tomato and BBQ onions & served with chips. Add Bacon, egg, cheese,  
beetroot $1 each 

MEMBERS VISITOR

BEEF & CHEESE BURGER 
Angel Bay pattie,beetroot, cheese, lettuce, mayo, mustard and pickle

$16 $17

PORTUGUESE CHICKEN BURGER  
with smoked chilli aioli

$15 $16

CHICKEN SCHNITZEL BURGER 
with pesto aioli

$15 $16

STEAK BURGER 
with smokey BBQ sauce

$15 $16

SNACKS MEMBERS VISITOR

WEDGES  
with sour cream and sweet chilli 

$10 $11

NACHOS 
toasted corn chips, minced beef, kidney beans, melted tasty cheese topped with sour cream, guaca-
mole and red capsicum relish

$16 $17

CALAMARI and chips $10 $11

BOWL OF CHIPS $6 $7

HALOUMI CHIPS with aioli $16 $17

MAINS 
served with vegetables and chat potato or chips and salad

MEMBERS VISITOR

HICKORY SMOKED BBQ PORK SPARE RIBS $35 $37

CHICKEN BOSCAIOLA 
with pan fried chicken, bacon, mushroom, shallot and cream sauce

$24 $26

MORT’S PARMIGIANA 
chicken schnitzel topped with salami, pineapple napolitana sauce and mix cheese

$20 $22

JUMBO CHICKEN PARMIGIANA 
with ham, mozzarella cheese and napolitana sauce

$24 $26

FOUR CHEESE PARMIGIANA 
chicken schnitzel topped with crispy bacon, napolitana sauce and our four cheese mix

$24 $26

JUMBO CHICKEN SCHNITZEL 
served with your choice of sauce

$20 $22

PASTA MEMBERS VISITOR

SEAFOOD SPAGHETTI  
with sautéed tiger prawns and calamari in garlic, chilli, shallots and light soy sauce

$25 $27

SPAGHETTI BOLOGNAISE 
spaghetti with slow cooked traditional Italian style bolognaise

$17 $19

PENNE BOSCAIOLA 
with bacon, garlic, mushroom, shallots and white wine cream sauce

$17 $19

LINGUINE 
prawns, squid, scallops with pink peppercorns, garlic, white wine, olive oil and roquette

$25 $27

VEGETABLE AND HOKKEIN NOODLE STIR FRY 
with coriander and peanut pesto
+ CHICKEN 
+ GRILLED PRAWNS 

$17 

$5 
$9

$19 
 

$6 
$10

SEAFOOD 
served with vegetables and chat potato or chips and salad

MEMBERS VISITOR

GRILLED  BARRAMUNDI  
with chive and roast garlic aioli, lemon and sides

$25 $27

GRILLED ATLANTIC SALMON 
with lemon butter caper sauce and sides

$25 $27

CALAMARI STRIPS 
marinated and crumbed with aioli and lemon

ENTREE  $17 
MAIN $22

$19
$24

SAUTEED GARLIC PRAWNS 
with a cream reduction, shallots and jasmine rice

ENTREE  $17 
MAIN $26

$19
$28

SALT AND PEPPER TIGER PRAWNS 
with sweet soy dipping sauce

ENTREE  $17 
MAIN $26

$19
$28

FISHERMAN’S PLATE 
beer battered fish, tiger prawns and crumbed calamari strips with tartare sauce and lemon

$24 $26

BEER BATTERED FISH 
with tartare sauce and lemon

$20 $22

SCALLOPS
scallops in half shell served with ginger, garlic, coriander shallots and sesame soy dressing

ENTREE $20 $22

GRILL 
served with vegetables and chat potato or chips and salad
Select your choice of sauce - Dianne, Pepper, Mushroom, Bearnaise or Gravy

MEMBERS VISITOR

SCOTCH 300gm $30 $32

RUMP 250gm $20 $22

EYE FILLET 250gm $30 $32

T-BONE 450gm $30 $32

RIBEYE 450gm $33 $35

SURF & TURF 250gm RUMP FILLET 
with creamy garlic prawns

$30 $32

SAUCES

BOSCAIOLA $4

CREAMY GARLIC $3

SIDES
CREAMY GARLIC PRAWNS (5) $10

BOWL OF VEGETABLES $6

SMALL MEALS 
Children and Seniors meals $10

CHICKEN SCHNITZEL AND CHIPS

SPAGHETTI BOLOGNAISE

CALAMARI AND CHIPS

MINUTE STEAK AND CHIPS

FISH AND CHIPS

CHICKEN CHIPPIES AND CHIPS

SUNDAY’S KIDS EAT FREE.
When an adult orders a meal from the mains, pasta, grill and seafood section. Limit one free kids meal per main meal ordered


