RLC

Bistro & Café

Dinner Menu
5.30pm - 8.00pm

Starters MV Main Meals MV
Garlic bread 10 11 Chicken schnitzel 26 28
Cheesy garlic bread 11 12 chips &salad

Chicken parmigiana 28 30
Bruschetta Vi L 14 ham, Napoli & cheese, served with chips & salad

tomato, basil & extra virgin olive oil
Steak sandwich 23 24

Garlic chilli prawns (5) = e scotch fillet, iceberg, tomato, cheese, onion & tomato relish

Napoli sauce & crusty bread

. . Crumbed lamb cutlets (2)28 30
Buffalo chicken wings (10) Ll & smashed chats, broccolini & salsa Verdi (3)37 39
blue cheese dressing
. Swap to mash & vegetables 3
Satay beef brisket skewers GF 14 15
served with a green pawpaw salad Past a
Crispy fried salt & pepper squid GF DF 17 19 Prawn linguini 29 31
petite wombok salad & aioli Napoli, garlic, hint of chilli, cherry tomato & herbs
Cauliflower popcorn |4 15 17 Vegetarian gnocchi 24 26
golden fried battered florets, smoked paprika seasoning spinach, tomato, mushroom, parmesan, herbs & creamy sauce
& sweet chilli mayo . . ]
Rigatoni bolognaise 26 28
PIZZ a beef, Napoli sauce, cherry tomato, parmesan & herbs
Margherita (SM) 18 20 Gluten Free penne available +4
Napoli, buffalo mozzarella & basil (LG) 34 36
, Salads
Hawaiian (SM) 22 24 il ol o o
shaved leg ham, pineapple, Napoli & cheese  (LG) 42 44 1cken caesar sala
cos lettuce, bacon, parmesan, egg, croutons & Caesar dressing
Loaded pepperoni (SM) 22 24 onal: Make it VEG (no chick bacon) o 0
N iz (LG) 49 44 optional: Make it no chicken or bacon
Supreme (SM) 24 2 Marlnated lamb greek salad GF . . 26 28
. . marinated lamb rump, cucumber, tomato, capsicum, olives, red onion,
ham, pepperoni, tomato, olives, (LG) 46 48

. fetta, oregano & balsamic
mushrooms, bell pepper, Napoli & mozzarella

Prawn (SM) 26 28
Napoli, Mozzarella, garlic, fresh tomato, (LG) 50 52
olives, capers, lemon & rocket

Small Gluten Free bases available only + 4
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Seafood

Tempura red snapper
chips, salad, tartare & lemon

Grilled barramundi GF
lemon pepper, crushed chats, tomato,
herb salad & salsa Verdi

Seafood plate grilled GF
lobster, prawns, scallop, sweet potato fries, salad & aioli

Crumbed lemon pepper prawn cutlets (6)
chips, salad, tartare & lemon

Steaks cr

served with chips & salad

Rump steak
grain fed 250gms

Scotch fillet
grain fed 300gms

Striploin
angus 350gms

Add on

garlic grilled prawns (4)
garlic butter half lobster

Sauces
Gravy, mushroom, green pepper, Diane, bearnaise,
salsa verdi or red wine jus
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Sides M
Fries 10
garlic aioli

Onion rings 10
chipotle mayo

Garden salad 5
house dressing

Mash potato & vegetables 7
Dessert

Gelato selection 11

3 scoops-chefs’ selection of sorbets & gelatos

Passion & kiwi fruit pavlova 12
soft meringue with vanilla Chantilly, sweet passionfruit
sauce & fresh kiwi fruit

Coffee ice cream mud cake 14
coffee ice cream, French meringue & chocolate sauce
Sticky date pudding 12

with vanilla ice cream

Kids Menu 14

includes ice cream

Country style chicken nuggets
chips & sauce

Linguine (Bolognese or Napoli)
parmesan cheese

Battered flathead fillet
chips & sauce

Pizza
Margherita or Hawaiian

Please note: While we take precautions to minimise cross-contamination, our food may contain or come into contact with common allergens, including
dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, or shellfish. If you have any allergies, please inform our staff when placingyour order.

Menu changes unavailable | 15% surcharge applies on public holidays
Weekly specials unavailable during the School Holidays
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