* MENU -

LUNCH & DINNER 7 DAYS

ALL DAY WEEKEND DINING
FROM 11:30am

Monday to Thursday
11:30am - 2:30pm
5:00pm - 8:30pm

Friday
11:30am - 2:30pm
5:00pm - 9:00pm

Saturday
11:30am - 9:00pm

Sunday
11:30am - 8:00pm

We take allergies seriously and do our best to avoid cross-contamination.
However, please note our kitchen handles a variety of ingredients, so we can’t
guarantee allergen-free meals.




ENTREES & STARTERS

GARLIC BREAD (VG)
add: cheese +2 | chilli & honey +1

BOWL OF CHIPS (V/GF)
with tomato sauce
upgrade: to truffle parmesan chips with aioli +6

SEASONED WEDGES (V)
with sour cream & sweet chilli

CHEESY GARLIC PIZZA (V)
topped with toum & mozzarella

MAC & CHEESE CROQUETTES (3 PIECES) V)
with chipotle mayo

SALT & PEPPER CALAMARI ()
lightly coated in lemon pepper with garlic & dill mayonnaise
add: chips & salad +6

SEOUL STREET CHICKEN WINGS (12 PIECES)
crispy panko-crusted chicken winglets with Korean seasoning, toasted
sesame seeds, spring onion & gochujang mayo

MEDITERRANEAN SHARING PLATTER (VO)
two cheese & two meat sambousek, spinach triangles, falafel, hummus,
tzatziki, olives, pickles & pita bread

SMOKEY CORN RIBS
golden roasted corn ribs tossed in spices with chipotle mayo

BANG BANG PRAWNS (9 PIECES) (1)
prawns tossed in hot buffalo sauce, sesame seeds & chives

BEEF NACHOS (GF/VO)
corn chips loaded with chilli con carne, mozzarella, jalapefios, sour
cream, guacamole & fresh coriander

BURGERS

all served with chips

AMERICAN CHEESEBURGER
smashed beef patties, American cheese, onion, dill pickles, ketchup
& American mustard

BUTTERMILK CHICKEN BURGER
fried crispy chicken, coleslaw, American cheese & jalapefio mayo

PORK BELLY BURGER
crispy pork belly, chilli jam, Korean gochejang glaze & coleslaw

add: egg or bacon +3 | grilled pineapple +2 | onion rings +3

N NONI, includes a kids drink
%0@ M/lam/ & vanilla ice-cream

(12 years & under)

10|12

10|12

14116

19|21

18 | 20

21|24

21|24

32|35

19|21

26|29

27129

24|27

24|27

23|26

1517

BATTERED FISH & CHIPS (A) MINI MARGHERITA PIZZA (V)

WAGON WHEEL PASTA (V) CHICKEN NUGGETS & CHIPS

with Napoletana sauce

KIDS BURGER & CHIPS
with tomato sauce



FROM THE PAN M | NM

SPINACH & RICOTTA CANNELLONI (V) 28| 31
home-made cannelloni shells stuffed with spinach, ricotta, mint,

dill, sugo sauce & garden salad

PRAWN LINGUINI (1) 33|36
six prawns, cherry tomato sugo, garlic, chilli & basil

TRUFFLE MUSHROOM CHICKEN LINGUINI (VO) 28 | 31
chicken, mushroom, truffle paste, creamy white wine sauce & parmesan

SEAFOOD RISOTTO (M/GF) 34|37
arborio rice with prawns, mussels, barramundi, squid in a creamy

white wine garlic sauce, parmesan & fresh herbs

BEER BATTERED FISH & CHIPS (A) 26|29

Australian battered Hoki fillets with chips, salad, tartare sauce &
lemon

BEEF RISSOLES 26 |29
with mash, peas, caramelised onions & gravy

300G CHICKEN SCHNITZEL 27|29
hand crumbed chicken breast lightly fried with chips, salad &

gravy

add a topper: parmi | hawaiian | Texas bacon BBQ +6

PORK SCHNITZEL 29| 32
with coleslaw, crispy chat potatoes & mushroom sauce

LAMB SHANK MASSAMAN CURRY (GF) 34|37
slow cooked lamb in traditional Thai massaman curry & fragrant
jasmine rice

MALAYSIAN NASI GORENG (1) 29|32
wok-fried rice with chicken, prawns, vegetables in a Malaysian-

style soy & spice blend, fried egg, crispy shallots & sambal

FROM THE SEA

GRILLED BARRAMUNDI & PRAWNS (GF/M) 42| 45
with crushed potatoes, sautéed spinach & mango salsa

FISHERMAN'S CATCH (M) 29| 32
Australian battered Hoki fillet, fried prawns, S&P calamari, chips,

lemon & tartare sauce

THAI PRAWN RED CURRY (GF) (1) 29|32
with kaffir lime, vegetables & jasmine rice

V VEGETARIAN » VO VEGETARIAN OPTION AVAILABLE « VG VEGAN
VGO VEGAN OPTION AVAILABLE « GF GLUTEN FREE + GFO GLUTEN FREE OPTION AVAILABLE
M MIXED SEAFOOD ORIGIN ° | INTERNATIONAL SEAFOOD ORIGIN * A AUSTRALIAN
SEAFOOD ORIGIN
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GRAIN-FED RUMP FILLET 300G (GFO) 35|39

grilled to your liking with chips, salad & your choice of sauce:

gravy, pepper, creamy mushroom (GF) & Diane

add: surf 'n’turf () +8

extra sauce +2

300G MB+2 TRUE NORTH SCOTCH FILLET (GFO) 44| 48

grilled to your liking with chips, salad & your choice of sauce:

gravy, pepper, creamy mushroom (GF) & Diane

add: surf'n’turf () +8

extra sauce +2 8

LAMB SKEWER PLATE (GFO) 3413

char-grilled lamb with chips, salad, tirokafteri, salad, lemon wedges

& pita bread

KOREAN BBQ PORK BELLY (GF) 34|38

with spicy Korean BBQ sauce, coleslaw & crushed potatoes

250G GRILLED CHICKEN (GF) 29|33

lemon herb marinated with mash, vegetables & mushroom sauce

any dish change to mash & veg +2
PIZZAs +4 gluten free base
MARGHERITA (V) 21|23
Napolitana base, fior di latte, basil, oregano & olive oil
PEPPERONI 25|28
Napolitana base, fior di latte, pepperoni & oregano
HAWAIIAN 26|29
Napolitana base, fior di latte, double-smoked ham & pineapple
MEAT LOVERS 29|33
BBQ base, fior di latte, ham, beef mince, pepperoni & pork sausage
VEGETARIAN DELIGHT (V) 26|29
Napolitana base, fior di latte, eggplant, zucchini, tomato, capsicum,
olives & feta
SOPRESSA 28| 31
Napolitana base, soppressa salami, ricotta, honey, toasted pistachio &
fior di latte
TRUFFLE MUSHROOM (V) 28| 31
Napolitana base, truffle mushroom medley, fior di latte & chives
PERI PERI CHICKEN 28| 31
Napolitana base, chicken, capsicum, onion, jalapefios & peri peri sauce
WARM PUMPKIN & FALAFEL (GF/V/VGO) 26|29
roasted pumpkin, beetroot relish, hummus, spinach, cherry tomatoes,
Spanish onion, feta, sumac, za'atar & balsamic dressing
CAESAR SALAD (VO / GFO) 21| 24
baby cos lettuce, croutons, crispy bacon, egg,
parmesan & Caesar dressing
add to any salad: chicken, prawns (I) or falafel +8

STEAMED SEASONAL VEGGIES (V / GF) 9IM
SIDE OF CHIPS (V / GF) 6|8
MASH (V / GF) 9|Mn
TRUFFLE FRIES (V) 16|18
SIDE GARDEN SALAD (V / VG / GF) 9|10
CHAT POTATOES (V) 9IM
JASMINE RICE (V/VG/GF) 5|6
COLESLAW (V / GF) 9|10
ONION RINGS (V) 6|8



$17* LUNCH

AVAILABLE
MONDAY TO FRIDAY
11:30am - 2:30pm

BEEF RISSOLES
with mash, peas, caramelised onions & gravy

CREAMY MUSHROOM LINGUINI
mushroom, truffle paste, creamy white wine

sauce & parmesan

200G CHICKEN SCHNITZEL
with chips, salad & gravy

BEER BATTERED FISH & CHIPS (A)
with salad & tartare sauce

*MEMBERS PRICE
NON MEMBERS $19

T esserl,
MENU

$14 | $16

APPLE CRUMBLE
with warm custard & vanilla ice-cream

STICKY DATE
with butterscotch & vanilla ice-cream

BELGIAN CHOCOLATE WAFFLES
with icing sugar, vanilla ice cream &

seasonal berries

Cotfee 7 Cnbe

$12 | $14

any regular sized coffee & cake slice
check our daily selections on display

(alternative milks +1)



COAST
SCLOVER

WEEKLY
SPECIALS

COMING SOON!

ALL UNDER $30
SUNDAY - THURSDAY NIGHT

CELEBRATE WITH US!

BOOK YOUR NEXT FUNCTION WITH US!
quiries@rockscountryclub.com.au
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	• MENU •
	LUNCH & DINNER 7 DAYS
	ALL DAY WEEKEND DINING FROM 11:30am
	Monday to Thursday 11:30am - 2:30pm 5:00pm - 8:30pm
	Friday 11:30am - 2:30pm 5:00pm - 9:00pm
	Saturday 11:30am - 9:00pm
	Sunday 11:30am - 8:00pm

	ENTREES & STARTERS
	M | NM
	GARLIC BREAD (VG)
	add: cheese +2 | chilli & honey +1
	10 | 12

	BOWL OF CHIPS (V/GF)
	with tomato sauce upgrade: to truffle parmesan chips with aioli +6
	10 | 12

	SEASONED WEDGES (V)
	with sour cream & sweet chilli
	14 | 16

	CHEESY GARLIC PIZZA (V)
	topped with toum & mozzarella
	19 | 21

	MAC & CHEESE CROQUETTES (3 PIECES) V)
	with chipotle mayo
	18 | 20

	SALT & PEPPER CALAMARI (I)
	lightly coated in lemon pepper with garlic & dill mayonnaise add: chips & salad +6
	21 | 24

	SEOUL STREET CHICKEN WINGS (12 PIECES)
	crispy panko-crusted chicken winglets with Korean seasoning, toasted sesame seeds, spring onion & gochujang mayo
	21 | 24

	MEDITERRANEAN SHARING PLATTER (VO)
	32 | 35
	two cheese & two meat sambousek, spinach triangles, falafel, hummus, tzatziki, olives, pickles & pita bread


	SMOKEY CORN RIBS
	golden roasted corn ribs tossed in spices with chipotle mayo
	19 | 21

	BANG BANG PRAWNS (9 PIECES) (I)
	prawns tossed in hot buffalo sauce, sesame seeds & chives
	26 | 29

	BEEF NACHOS (GF/VO)
	corn chips loaded with chilli con carne, mozzarella, jalapeños, sour cream, guacamole & fresh coriander
	27 | 29



	BURGERS
	AMERICAN CHEESEBURGER
	smashed beef patties, American cheese, onion, dill pickles, ketchup & American mustard
	24 | 27

	BUTTERMILK CHICKEN BURGER
	fried crispy chicken, coleslaw, American cheese & jalapeño mayo
	24 | 27

	PORK BELLY BURGER
	crispy pork belly, chilli jam, Korean gochejang glaze & coleslaw
	23 | 26
	add: egg or bacon +3 | grilled pineapple +2 | onion rings +3




	Kids menu
	BATTERED FISH & CHIPS (A)
	MINI MARGHERITA PIZZA (V)
	WAGON WHEEL PASTA (V)
	CHICKEN NUGGETS & CHIPS
	with Napoletana sauce

	KIDS BURGER & CHIPS
	includes a kids drink  & vanilla ice-cream
	15 | 17
	with tomato sauce


	FROM THE PAN
	M | NM
	SPINACH & RICOTTA CANNELLONI (V)
	home-made cannelloni shells stuffed with spinach, ricotta, mint, dill, sugo sauce & garden salad
	28 | 31

	PRAWN LINGUINI (I)
	six prawns, cherry tomato sugo, garlic, chilli & basil
	33 | 36

	TRUFFLE MUSHROOM CHICKEN LINGUINI (VO)
	chicken, mushroom, truffle paste, creamy white wine sauce & parmesan
	28 | 31

	SEAFOOD RISOTTO (M/GF)
	arborio rice with prawns, mussels, barramundi, squid in a creamy white wine garlic sauce, parmesan & fresh herbs
	34 | 37




	Club Classics
	BEER BATTERED FISH & CHIPS  (A)
	Australian battered Hoki fillets with chips, salad, tartare sauce & lemon
	26 | 29

	BEEF RISSOLES
	with mash, peas, caramelised onions & gravy
	26 |29

	300G CHICKEN SCHNITZEL
	hand crumbed chicken breast lightly fried with chips, salad & gravy add a topper: parmi | hawaiian | Texas bacon BBQ +6

	PORK SCHNITZEL
	with coleslaw, crispy chat potatoes & mushroom sauce
	27 | 29
	29 | 32

	LAMB SHANK MASSAMAN CURRY (GF)
	slow cooked lamb in traditional Thai massaman curry & fragrant jasmine rice

	MALAYSIAN NASI GORENG (I)
	wok-fried rice with chicken, prawns, vegetables in a Malaysian-style soy & spice blend, fried egg, crispy shallots & sambal
	34 | 37
	29 | 32

	FROM THE SEA
	GRILLED BARRAMUNDI & PRAWNS (GF/M)
	with crushed potatoes, sautéed spinach & mango salsa

	FISHERMAN’S CATCH (M)
	Australian battered Hoki fillet, fried prawns, S&P calamari, chips, lemon & tartare sauce

	THAI PRAWN RED CURRY (GF) (I)
	with kaffir lime, vegetables & jasmine rice
	42 | 45
	29 | 32
	29 | 32



	From the grill
	GRAIN-FED RUMP FILLET 300G (GFO)
	grilled to your liking with chips, salad & your choice of sauce: gravy, pepper, creamy mushroom (GF) & Diane add: surf ’n’ turf (I) +8 extra sauce +2

	300G MB+2 TRUE NORTH SCOTCH FILLET (GFO)
	grilled to your liking with chips, salad & your choice of sauce: gravy, pepper, creamy mushroom (GF) & Diane add: surf ’n’ turf (I) +8 extra sauce +2

	LAMB SKEWER PLATE (GFO)
	char-grilled lamb with chips, salad, tirokafteri, salad, lemon wedges & pita bread

	KOREAN BBQ PORK BELLY (GF)
	with spicy Korean BBQ sauce, coleslaw & crushed potatoes

	250G GRILLED CHICKEN (GF)
	lemon herb marinated with mash, vegetables & mushroom sauce
	35 | 39
	44 | 48
	34 | 38
	34 | 38
	29 | 33
	any dish change to mash & veg +2

	PIZZAS
	MARGHERITA (V)
	21 | 23
	Napolitana base, fior di latte, basil, oregano & olive oil


	PEPPERONI
	Napolitana base, fior di latte, pepperoni & oregano
	25 | 28

	HAWAIIAN
	Napolitana base, fior di latte, double-smoked ham & pineapple
	26 | 29

	MEAT LOVERS
	BBQ base, fior di latte, ham, beef mince, pepperoni & pork sausage
	29 | 33

	VEGETARIAN DELIGHT (V)
	Napolitana base, fior di latte, eggplant, zucchini, tomato, capsicum, olives & feta
	26 | 29

	SOPRESSA
	Napolitana base, soppressa salami, ricotta, honey, toasted pistachio & fior di latte
	28 | 31

	TRUFFLE MUSHROOM (V)
	Napolitana base, truffle mushroom medley, fior di latte & chives
	28 | 31

	PERI PERI CHICKEN
	Napolitana base, chicken, capsicum, onion, jalapeños & peri peri sauce
	28 | 31


	SALADS
	WARM PUMPKIN & FALAFEL (GF/V/VGO)
	26 | 29
	roasted pumpkin, beetroot relish, hummus, spinach, cherry tomatoes, Spanish onion, feta, sumac, za’atar & balsamic dressing


	CAESAR SALAD (VO / GFO )
	baby cos lettuce, croutons, crispy bacon, egg, parmesan & Caesar dressing
	21 | 24
	add to any salad: chicken, prawns (I) or falafel +8



	SIDES
	STEAMED SEASONAL VEGGIES (V / GF)
	SIDE OF CHIPS (V / GF)
	MASH (V / GF)
	TRUFFLE FRIES (V)
	SIDE GARDEN SALAD (V / VG / GF)
	CHAT POTATOES (V)
	JASMINE RICE (V/VG/GF)
	COLESLAW (V / GF)
	ONION RINGS (V)
	9 | 11
	6 | 8
	9 | 11
	16 | 18
	9 | 10
	9 | 11
	5 | 6
	9 | 10
	6 | 8

	$17* LUNCH

	Specials
	AVAILABLE MONDAY TO FRIDAY 11:30am - 2:30pm
	BEEF RISSOLES
	CREAMY MUSHROOM LINGUINI
	200G CHICKEN SCHNITZEL
	BEER BATTERED FISH & CHIPS (A)

	Dessert

	MENU
	$14 | $16
	APPLE CRUMBLE
	STICKY DATE
	BELGIAN CHOCOLATE WAFFLES

	$12 | $14
	Coffee & Cake

	DEAL
	any regular sized coffee & cake slice

	WEEKLY
	SPECIALS
	COMING SOON!
	ALL UNDER $30 SUNDAY - THURSDAY NIGHT
	CELEBRATE WITH US!
	BOOK YOUR NEXT FUNCTION WITH US!




