
R E S T A U R A N T

T U E S D AY- S A T U R D AY  L U N C H

Garlic bread														              6.5

Bruschetta three ways featuring sundried tomato, olive tapenade with goats cheese and pesto fetta served on 		  9.9
crusty farmhouse bread

Homemade soup of the day served with crusty bread 									         7.5

Fresh coffin bay oysters		  Natural 	  					                        		  Half dozen	 13.5
                 										                             	 Dozen 		 22.9
				    Gratinated with prosciutto, parmesan, balsamic and shallots  		  Half dozen	 14.9
												                   	 Dozen		  24.9

Char grilled chicken, marinated in herb oil served with a chickpea cucumber and tomato salad dressed in 		  13.5
lemon aioli

Fettuccini with scallops, smoked salmon and avocado in a rich creamy sauce with dill and red onion			   14.9

Smoked salmon salad with capers, red onion and roasted capsicum, citrus vinaigrette and creme fraiche 			  13.5

Leg ham steak fresh off the bone, char grilled and topped with fresh pineapple slice with garden salad and 		  13.5
chips	

Beer battered barramundi served with homemade tartare sauce, chips and salad 					     13.5

140gm Huon atlantic salmon steak on a salad of sugar snaps, asparagus, sea salt field mushrooms and toasted 		  16.9
pine nuts 
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R E S T A U R A N T

T U E S D AY- S A T U R D AY  L U N C H

Beef strips cooked in a Japanese sauce with mixed vegetables, omelette and udon noodles				    14.9 	
											         
140gm pan seared tuna steak with fresh nicoise salad in a creamy garlic aioli 						      17.9

Housemade curry of the day - please ask your wait staff for the daily special						      14.9

Lebanese flat bread topped with marinated vegetables and fetta, sprinkled with chilli, baked and served with		  13.9
rocket salad

200gm grain fed rump steak												            13.5

300gm grain fed MSA t-bone												            18.9

20 hour slow roasted grain fed rib fillet 											           29.9

300gm marble 8 wagyu shortloin	    										          35.9

All steaks are cooked to your liking and served with chunky chips, salads and your choice of sauce:	
Pepper, mushroom, gravy, garlic cream or smokey bbq	 									       
			 

Did you know?

Kedron-Wavell Services Club Inc operates a certified HACCP food safety system; an international standard in food 
safety, to assure our members and guests a healthy and enjoyable dining experience.

Please be advised that all gluten free meals requested will be presented gluten free, however are prepared in an
environment that is used for products that contain gluten. 
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