Hridorsy Reuravit

Starters

Fresh Natural Oysters GF
1/2 dozen oysters served with a ginger and lime vinaigrette

Member $S23 Guest S26

Garlic Bread V, GFO
Toasted Turkish bread brushed with
garlic butter and sea salt

Member $S9 Guest $10

Pesto Cheese Bread V,GFO

Garlic bread layered with basil pesto and
melted mozzarella

Member $S11  Guest $12

Bruschetta V,GFO
Tomato, Spanish onion, basil & feta
served on toasted Turkish bread
with a drizzle of olive oil and balsamic glaze

Member $12 Guest S14




Mains

Fish and Chips GFO
Crispy beer-battered fish with aioli, chips and garden salad

Member $31 Guest $36

Seafood Basket
A natural oyster, calamari, prawns, scallops and market fish
served with chips, garden salad and aioli

Member $32 Guest $36

Garlic Prawns
Sauteed prawns in a creamy garlic and white wine sauce,
served with jasmine rice and prawn crackers

Member $32 Guest $36

Crumbed Scallops
Fried Tasmanian scallops lightly crumbed
and served with chips, garden salad and tartare sauce

Member $27 Guest $34

Thai-Inspired Calamari Salad GF
Crispy calamari tossed through an Asian slaw
with herbs, chilliand lime dressing

Member $25 Guest $28

Mediterranean Couscous Bowl V, VEG
Couscous tossed with roast pumpkin, baby carrots, broccolini,
Spanish onion, tomato, beetroot hummus and lemon

Member $24 Guest $27

Scotch Fillet 250g GF

Cooked to your liking with creamy mash, seasonal vegetables
and your choice of gravy, pepper or mushroom sauce

Member S35 Guest $39

Beef Short Ribs GF
Served with creamy mash and seasonal vegetables

Member $27 Guest S30




Mains

Pork Belly GF
Marinated in a garlic, honey and soy sauce.
Served with creamy mash and seasonal vegetables

Member $29 Guest $33

Chicken Caesar Salad GFO

A mix of cos lettuce, bacon, croutons, parmesan
and anchovy dressing

Member S27 Guest S31

Chicken Parmigiana/Beef Parmigiana
House-crumbed chicken or beef topped with Napoli sauce,
mozzarella and served with chips and salad

Member $27 Guest S30

Chicken Schnitzel/Beef Schnitzel
Golden-crumbed schnitzel served with chips and salad,
with a choice of gravy, pepper sauce or mushroom sauce

Member $25 Guest $28

Sides

Chips GF, V
Crispy seasoned fries with aioli

Member S8 Guest $9

Vegetables GF, V
Creamy mash, broccolini, baby carrots and roast pumpkin

Member S10 Guest S11

Salad GF,V
Mesclun, cabbage, cucumber, onion, carrot and capsicum
with honey mustard dressing

Member $9 Guest S10




Kids Menu

Pizza
Battered Fish
Chicken Nuggets
Steak
Calamari

All meals served with chips and tomato sauce

$15

Ice Cream
1scoop S4
2 scoops S7

Dessert

Sticky Date Pudding GF

Warm spiced pudding with rich butterscotch sauce
and vanilla ice cream

Member $13 Guest S14

Lemon Tart

Buttery pastry filled with tangy lemon curd, served with
whipped cream and raspberry coulis

Member S13 Guest S14

Chocolate Brownie Sundae

Fudgy chocolate brownie topped with vanillaice cream,
chocolate sauce and roasted nuts

Member S13 Guest S14




