HLL DAY DINING

EVERY DAY 11AM - 8:30PM

MEM VIS

PESTO MUSHROOM PIZZA 23 25

Basil pesto base, baby spinach, mushrooms, shallots,
cherry tomatoes & mozzarella (v)

Golden fried wedges served with sour cream & sweet chilli sauce

ADD AVO 4.9
h & V2 3

S S & CRAC S 2 : MEM vis
DIPS, BREAD RACKER 19 0 :
: GARLIC PRAWNS 36 38
Toasted croutons & tortlla crisps, served with hummus, beetroot relish, : Prawns, spinach, cauliflower, cherry tomatoes & creamy garlic sauce with steamed fragrant rice
olives, Danish fetta, balsamic olive oil (v) : MEM VIS ' d /
: CREAMY FISHERMAN'S PIE 28 30
CREAMY BACON, CHEESE & GARLIC COB 18 9 NATURAL
. Pacific Plate Oysters served with fresh lemon (gf) Seafood and cream sauce with a baked puff pastry top, salad & a side of chips
. Baked cob bread stuffed with bacon, cheese & garlic cream :
SPINACH COB 7 8 HALF DOZEN 265 285 SEAFOOD RISOTTO 38 40
) ) ) s DOZEN 40 42 Prawns, calamari, green mussels, baby octopus, bugs, tomato, garlic,
Baked cob bread stuffed with spinach, fetta & garlic cream (v) : KILPATRICK served with fresh parsley,parmesan & lemon (gf)
GARLIC BREAD (4 PIECES) 10 1 : Baked with bacon &rich tangy sauce (gf) o eeeeeeeeeeeeeeeeeeeeeesseeeeeeeeeeee e
House baked butter & garlic baguette (v) : HALF DOZEN 28.5 305 SEAFOOD PLATTER FOR TWO 90 95
CHEESY GARLIC BREAD (4 PIECES) 1.5 125 ¢ DOZEN 43 45 Our decadent seafood feast for two
. . : Half dozen natural oysters, chilled bug tails, Mooloolaba prawns, half shell scallops, baby octopus, smoked
House baked butter & garlic baguette with melted cheese (v) s SPICY NAM JIM j salmon, coconut prawns, calamari, battered cod, house fries, sauce, tropical fruit & lemon
: Baked with a spicy Nam Jim sauce & fresh lemon (gf) UPGRADE NATURAL OYSTERS TO KILPATRICK ADD $2
E HALF DOZEN 28‘5 30.5 c --------------------------------------------- 2 29
. RUMBED BARRAMUNDI 7
: DOZEN 43 45
: House crumbed Barra fillet, served with mango salsq, fries, salad & lemon
ZUCCHIN]I WEDGES 17 18 GRILLED NORTHERN TERRITORY BARRAMUNDI 37 39
Crunchy coated wedges of zucchini with side of vegan aioli (vg) : GET INSTANT ACCESS TO MEMBER PRICES Northern Territory skin-on Barra portion; served with roast baby potatoes,
MUSHROOM ARANCINI (5 19 20 : charred cherry tomatoes, bok choy, hollandaise, fried capers & lemon (gf)
(5) : BY SIGNING UP AT THE BAR OR RECEPTION NOW.
Crumbed mushroom stuffed arancini with truffle aioli, crumbled fetta & green shallots (v) : HONEY & LIME SWORDFISH 33 35
TOMATO & FETTA BRUSCHETTA (3) 17 18 : 55 GETS YUU 3 YEHRS UF DISCUUNTS- Swordfish, roast pumpkin round, green beans, cherry tomatoes, honey drizzled & kaffir lime aioli (gf)
Tomato, basil, red onion, garlic and olive oil salsa, atop toasted croutons : PRAWN & BUG FETTUCCINE 36.5 38.5
with Danish fetta & balsamic glaze (v) : Pan fried prawns, Moreton Bay bugs, cherry tomatoes, baby spinach
DUCK SPRING ROLLS (4) 19 20 : in white wine and garlic cream sauce, fresh parsley, parmesan & lemon
Duck spring rolls with a spicy Nam Jim dipping sauce : MARINARA 30 32 FISHERMAN'’S BASKET 29 31
HALF SHELL SCALLOPS 20 21 S Napoli base, baby spinach, classic seafood mix, mozzarella Battered cod, parmesan-dusted calamari, coconut prawns & tempura scallops, fries, house salad, tartare & lemon
Four Tasmanian scallops in shell cooked with garlic butter, tomato salsa, fried capers & fresh lemon § MARGHERITA 20 22 CALAMARI 27 29
KOREAN FRIED CHICKEN WINGS 18 19 : Napoli base, cherry tomatoes, mozzarella (v) Parmesan dusted golden fried calamari served with chips, salad, curry aioli & fresh lemon
Fried chicken wings, drizzled with sweet Korean BBQ sauce, served atop a bed of rice with sesame seeds PEPPERONI 23 25
COCONUT PRAWN TACOS (3) 19 20 Napoli base, pepperoni & mozzarella
Coconut prawn tacos, baby spinach, mango hollandaise & soft tortillas : SUPREME 26.5 28.5
SMOKED SALMON & FETTA CROUTONS 18 19 : Napoli base, pepperoni, capsicum, red onion, mushroom,
. lives, h hovi I
Smoked salmon, baby spinach & Danish fetta atop toasted croutons finished with cherry tomatoes . olives, ham, anchovies & mozzarella
. HAWAIIAN 2 2
BOWL KING PRAWNS 36.5 385 3 3
400g Large fresh prawns served on ice, seafood sauce & lemon (gf) : Napoli base, ham, pineapple & mozzarella
LOADED FRIES 18 19 : MEAT LOVERS 26.5 28.5
Bowl of our awesome fries loaded with pulled pork, bacon bits, cheese sauce, fried onions & gravy (gf) : Napoli base, ham, pepperoni, ground beef, capsicum,
POTATO WEDGES " " . red onion & mozzarella, drizzled with BBQ sauce
:

Please note public holiday surcharge of 10% applies (on food only)




MEM

WAGYU BURGER 24

Flame grilled wagyu patty, cheddar cheese, sliced tomato, beetroot relish,
house pickles, lettuce, curry aioli, toasted milk bun & fries (gfo)

BRISKET BURGER 25

Peppered beef brisket slices, peppers, cheese, fried onions, baby spinach,
toasted panini & fries (gfo)

FRIED CHICKEN BURGER 24

Fried hand crumbed chicken breast schnitzel, lettuce, tomato, cheese,
ranch dressing, toasted milk bun & fries

SALMON & AVOCADO WRAP 26
Smoked salmon, avocado, baby spinach, fried capers, red onion, fetta,
Z truffle aioli, wrapped in a flour tortilla & fries
BACON
EGG
2 AN AVO

SUBSTITUTE FOR GLUTEN FREE BREAD

WARM THAI BEEF SALAD g

Marinated beef, lettuce, red peppers, red onion, bean sprouts, cucumber,
noodles & cashews with a sesame dressing (gf)

BABY OCTOPUS 26

BBQ baby octopus, baby spinach, fetta, olives, cherry tomatoes, cucumber,
red onion, roast peppers & tangy citrus dressing (gf)

CRUMBED MOZZARELLA 25

Crumbed fried mozzarella rounds, baby spinach, cherry tomato, red onion,
roast peppers, green onions, bacon bits, tortilla crisps & ranch dressing

SCALLOP & PROSCIUTTO 28
5 Baked half shell scallops with mango salad & crispy prosciutto (gf)

ADD GRILLED CHICKEN TENDERLOINS
ADD SMOKED SALMON

ADD CHILLED PRAWNS

ADD 2 AN AVO

CHICKEN NUGGETS Served with chips & tomato sauce 13
PASTA Fettuccine, tomato sauce & parmesan 13
CALAMARI Fried calamari & chips 13
FISH Battered fish & chips 13
PIZZA Hawaiian or Margherita 13
CHICKEN TENDERLOINS 13
Grilled chicken tenders served with chips (gf)

DAGWOOD DOG 13

Served with chips & tomato sauce

VIS

26

27

26

28

28

28

27

30

9.9
10.5
9.9
4.9

MEM VIS

LAMB SHANK 30 32

Slow cooked lamb shank in a red wine tomato sauce served with mash potato,
green peas & fried onions (gf)

PULLED PORK NACHOS 26 28

A bed of corn chips topped with BBQ style pulled pork, sour cream,
cheese sauce & tomato salsa (gf)

ADD AVO $4.9

CHICKEN SCHNITZEL 26 28
Fresh hand crumbed 250g chicken breast, fries, salad & your choice of sauce
CHICKEN PARMIGIANA 29 31

Fresh hand crumbed 250g chicken breast, ham, house-made Napoli sauce,
golden grilled cheese, fries & salad

LEMON, CASHEW, CHICKEN GNOCCHI 27 29

Chicken, cashews, baby spinach, cherry tomatoes, lemon & gnocchi,
in a white wine olive oil sauce, finished with parmesan cheese

PEPPERED BEEF BRISKET 30 32

Beef brisket slow-cooked with pepper rub served with roast pumpkin round,
green beans, pickle, fried onions & pepper jus (gf)

PORK BELLY 30 32
Crispy skin pork belly, roast baby potatoes, bok choy and apple aioli (gf)
BUTTER CHICKEN CURRY 27 29

Chicken tenders cooked in butter chicken sauce served with steamed rice,
naan bread & mango chutney side

BEEF BANGERS & MASH 24 26

Big and beefy sausages served with mash potato, green peas, gravy & fried onion

MEM VIS
SNACK SIZE ZUCCHINI WEDGES 17 19
Crunchy coated wedges of zucchini with side of vegan aioli (vg)
LEMON, CAULIFLOWER & CASHEW GNOCCHI 25 27

Cauliflower, cashews, baby spinach, cherry tomatoes, lemon & gnocchi
in a white wine olive oil sauce, finished with parmesan cheese (v)

BAKED AVOCADO 27 29

Baked halved avocado stuffed with Napoli, mushrooms and red peppers, served with roast
pumpkin round, charred cherry tomatoes, bok choy, hummus & balsamic glaze (vg)(gf)

MEDITERRANEAN PUMPKIN WRAP 23 25

Roast pumpkin, baby spinach, hummus, chickpeas, sliced tomato,
roast capsicum, vegan aioli, wrapped in a tortilla & a side of fries (vg)

GREEN SALAD 23 25
Baby spinach, green onions, green peas, broccoli, tortilla crisps & green goddess dressing (vg)
CASHEW, PEA & PESTO RISOTTO 23 25
Baby spinach, cashews, basil pesto, green peas, risotto, finished with parmesan (v)(gf)
PESTO MUSHROOM PIZZA 23 25
Basil pesto base, baby spinach, mushrooms, shallots, cherry tomatoes & mozzarella (v)
CAULIFLOWER CURRY 24 26

Cauliflower florets with baby spinach, cherry tomatoes, chickpeas, atop a pumpkin round,
cooked in a “butter” curry sauce served with steamed rice, naan bread & mango chutney (v)

GF V GFO \G

GLUTEN FREE VEGETARIAN GLUTEN FREE OPTION VEGAN

st el

Our char-grilled steaks are typically sourced from the Northern
NSW and South East QLD regions. MSA certified, grass fed for

flavour and finished on grain for tenderness.

All grill meals served with a choice of steak fries,
mash or baby roast potatoes, and house salad, veg
& your choice of sauce: Gravy, Peppercorn, Mushroom,
Dianne, Hollandaise or Garlic Cream.
Except for the garlic sauce, all of our sauces are gluten free!

MEM VIS
250G RUMP 30 32
120-day grain finished (gf)
300G PORTERHOUSE 4] 43
120-day grain finished (gf)
300G RIB FILLET 43 45

120-day grain finished (gf)

ADDSURF  cREAMY GARLIC PRAWNS

T0 YOUR CALAMARI

TURF TEMPURA SCALLOPS

MEM VIS
BOWL OF FRIES (gf) 9.5 10.5
HOUSE GARDEN SALAD (gf) 9 10
STEAMED GREEN VEGETABLES (gf) 7.5
BOWL OF WATERMELON SLICES (gf) 7.5
MASH POTATO (gf) 7.5
SIDE GREEK SALAD (gf) 14
SIDE OF SAUCE <)

Gravy, Peppercorn, Mushroom, Dianne, Hollandaise or Garlic Cream
Except for the garlic sauce, all of our sauces are gluten freel

MEM VIS ‘

Please note these meals are a smaller portion to cater for our senior guests,
must present seniors card.

FISH & CHIPS 16 17
Battered fish pieces with chips, salad, tartare sauce & lemon

LAMBS FRY 16 17
Lambs fry with bacon, onion, mash potato, green peas & gravy (gf)

COCONUT PRAWNS (4) 16 17
Coconut prawns with chips, salad, lemon & a mango salsa

BANGER & MASH 16 17

Beef sausage (1) with mash potato, green peas, fried onion & gravy
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