
 

Filet Mignon with creamy mash and seasonal 
vegetables (traditionally served with mushroom 
sauce)  G/F  |  $36 
 
Chicken roulade with asparagus and crushed 
almonds with a honey mustard glaze  (GF)   |  $28  
 
Harissa Dutch carrots with fennel and lentils  (GF)  
(V)  |  $22 

300g scotch fillet with creamy mashed potato - 
choice of sauces: Dianne, mushroom and pepper 
(GF)   |  $30 
Add prawns with garlic sauce for surf & turf |  +$6 
 
Fresh Salmon with mashed potato and corn salsa  
(GF)  |  $30 
 
Marinated Lamb backstrap with red wine reduction 
on a bed of cous cous with seasonal vegetables  G/F  
|  $32 

Tender salt & pepper squid on crisp julienne  
with fresh lime and creamy aioli   (GF)   |  $14 
 
Moroccan beef skewers with fresh rocket, Greek 
yoghurt and lemon wedges  (GF)   |  $14 

Malaysian spring rolls, filled with a traditional mix of 
cabbage, carrots, beans and pork served with 
chilli sauce   |  $13 
 
Fresh king prawns with mango and avocado salsa 
(GF)   |   $15 
 
 
 

Garlic ciabatta  |  $8 
 
Bruschetta tomato, rocket and parmesan  |  $9 

The 19th Hole bacon, sweet chilli sauce + cheese  
on ciabatta  |  $10 

Chicken nuggets + chips  |  $8 
Fish cocktails + chips  |  $8 
Spring roll + chips  |  $8 
Mini cheese burger slider + chips  |  $10 

Garden salad   |  $7 
Bowl vegetables   |  $8 
Beer battered chips   |  $6 

Sticky date pudding with caramel sauce and  
 ice cream   |  $12 
 
Eaton Mess (deconstructed pav, with cream 
and seasonal fruits)   |  $12 
 
Double chocolate mousse tart with 
raspberry compote and vanilla ice cream  |  $12 

Key lime tart with lemon sorbet and meringue burst  
|  $12 
 
Cheese platter (for 2)   |  $20 
 
KIDS, ice cream with choice of topping: strawberry, 

See special boards for other weekly specials 
Vegetarian options are also available (risotto or pasta) 


