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Rosemary & Garlic
Pizza Bread $7

Crusty Bread $9

served with dips, pesto, sundried tomato & truffle oil

Auber?ine Rolls $12 | $14

stuffed with spinach, ricotta & warm harissa

Butternut Pumpkin, Mushroom
Fetta Bruschetta $13 | $15

with balsamic glaze, extra virgin olive oil

Pork Belly Bites $10 | $12

served with apple balsamic

Shoestring Fries $9 | $11

sprinkled with rosemary salt & aioli

Beetroot Fries with aioli $8 | $10

Charcuterie Board $24 | $26

camembert, gorgonzola, spiced goats cheese, ham, salami,
prosciutto, beetroot puree, harissa, pesto dips, fresh bread
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Herb Crusted Salmon $27 | $29

honey mustard beetroot & feta salad with roasted pumpkin

Gnocchi Tartufo $23 | $25

house made gnocchi in a wild mushroom and truffle garlic cream &
parmesan cheese

Beef Cheek Pappardelle $19 | $21

12 hour braised beef cheek, shredded & served in a bordelaise sauce,
topped with parmesan cheese

Osso Buco Ravioli $24 | $26

served in an orange & fennel tomato reduction sauce, balsamic glaze &
Parmesan cheese

3 Asparagus & Pecorino Spaghetti $18 | $20

I with pea mint, arugula & parmesan cheese

Veal Scallopini $28 | $30

with creamy garlic and thyme sauce, mashed potato, mushrooms
& broccolini
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served with shoestring fries

Crispy Chicken Panini $15 | $17

crispy chicken with bacon, lettuce, tomato, avocado, sour cream &
aioli

Veg Patch $15 | $17

eggplant, sundried tomato, haloumi, zucchini & arugula

B.LAT $I5 | $17

bacon, lettuce, avocado, tomato & aioli

Rueben $15 | $17

pastrami, sauerkraut, cheese, lettuce, tomato,
pickles & aioli

Village Salad $14 | $16

served with cherry tomato, cucumber, olives, red onion,
fetta & mesclun

Roasted Vegetable & Haloumi $21| $23

roasted capsicum, pumpkin, grilled zucchini, crispy
co‘oers, haloumi, red onion & mesclun, drizzled with
balsamic glaze

Chicken & Quinoa Poke Bowl $22 | $24

pan seared chicken, avocado, tomato, red onion,
mesclun, moroccan quinoa, carrot & fetta cheese

add

Prawns $6
Chicken $5
Beef $5

Harissa Butternut Pumpkin $17 | $19

with goats cheese, ricotta & arugula

Found on the Grill $18 | $20

beef, pork belly, maple bacon, pepperoni, red onion & BBQ sauce,
pizza sauce & mozzarella cheese

MCC $17 | $19

mango chilli & chicken on pizza sauce, topped with mozzarella
cheese

Ratatouille $18 | $20

fetta, capsicum, mushroom, red onion, semi-dried tomato,
eggplant, zucchini, pizza sauce & mozzarella cheese

The Split $17 | $19

banana, salted caramel, walnuts, strawberry coulis served with
ice-cream

Spaghetti Meatballs $8.9
Kids Pizza $8.9
Kids Fish & Chips $8.9
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members price | guest price




Espresso

Short/Long Macchiato
Piccolo Latte

Flat White
Cappuccino

Latte

Short/Long Black

Tea Varieties...
English Breakfast | Earl Grey
Chamomile Green | Peppermint

$4.5 | $5

Chai Latte/ Dirty Chai
Hot Chocolate
Mocha

Affogato

Milk Options add $0.6
Soy, Aimond, Lactose Free,
Macadamia or Oat Milk

Upgrade to a Mug add $0.6

Flavour syrups add $0.6
Caramel

Vanilla

Hazelnut

Butterscotch

Liguer, (ofjfee
. $10($10.5

I Tia Maria

Irish Coffee
Whiskey

Mexican Coffee
Kahlua

Baileys Coffee

Baileys Irish Cream
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Raspberry
2. Lemon & Ginger
B CGreen Tea

‘sz%l%’% $8]$8.5

Avo Go-Go
Berry Go Round
Mixed Fruit
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Milk Shake $5 | $5.5

chocolate, vanilla, strawberry, lime, caramel or banana

Thick Shake $6 | $6.5

chocolate, vanilla, strawberry, lime, caramel or banana

$5.5|$6

Coffee
Mocha
Chocolate
Apple & Berry

[M WM $4.2 |$4.7

Coffee

Mocha

Chocolate

Latte

Add extra ice cream $0.4

Soff [hinde & Jege

Apple $4 | $4.5

Orange & Mango $4 | $4.5
Orange $4 | $4.5

Coke $4.2 | $4.7

Coke (No Sugar) $4.2 | $4.7
Coke (Diet) $4.2 | $4.7

Sanpellegrino

Limonata (Lemon) $4 | $4.5
Aranciata (Blood Orange) $4 | $4.5
Natural Sparkling Water $4 | $4.5

Cascade

Lemon Lime & Bitters $4 | $4.5
Ginger Beer $4 | $4.5

Classic Lemonade $4 | $4.5
Classic Raspberry $4 | $4.5
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