
FOOD ALLERGIES AND DIETARY REQUESTS
Please be aware that all care is taken when catering for special dietary requirements. It must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, 

eggs, fungi, and dairy products. While we will do our best to accommodate dietary requirements, the decision to consume a meal remains the responsibility of the diner.

THE 
BISTRO

LUNCH: 12:00PM - 2:00PM
DINNER: 5:00PM - 8:30PM

DINING HOURSOPEN 7 DAYS 

Not a member? 
Join today for as little as $2 and instantly save up to $5 on main meals! 

Visit reception to sign up and start enjoying exclusive member discounts.



ADD 15% SURCHARGE ON PUBLIC HOLIDAYS M - MEMBERS      NM - NON MEMBERS

Starters M NM

GARLIC BREAD    
Add cheese
Add cheese and bacon			

8.5
3.0
5.0

11.5
3.0
5.0

SWEET POTATO WEDGES
Served with sour cream and sweet chilli  

15.9 18.9

BRUSCHETTA GFO  
Tomato, red onion and basil on toasted bread with pesto and 
balsamic glaze

15.9 18.9

CRISPY PEPPER SQUID GFO I

Szechuan pepper-coated squid served with sriracha and fresh 
lime

18.9 21.9

PEKING DUCK SPRING ROLLS
Served with plum and hoisin sauce

18.9 21.9

KOREAN BBQ PORK BELLY 
Slow-cooked pork belly coated in gochujang glaze, served with 
pickled vegetables and soba salad

21.9 24.9

CAESAR SALAD
Cos lettuce with crispy bacon, artisanal croutons, parmesan 
cheese, egg and Caesar dressing
Add chicken
Add squid I

Add prawns I  

20.9

6.0
7.0
8.0

23.9

6.0
7.0
8.0 From the Grill All served with 2 sides and a sauce of 

your choice: chips, house salad, jacket 
potato, mash or seasonal vegetables

M NM

200G EYE FILLET 41.9 46.9
400G RIB FILLET ON THE BONE 60.9 65.9
250G RUMP 32.9 37.9
400G RUMP  43.9 48.9
300G PORK CUTLET 27.9 32.9
BBQ BOURBON HALF PORK RIBS  
Slow-cooked half pork ribs coated in a sticky bourbon glaze

32.9 37.9

BBQ BOURBON FULL PORK RIBS  
Slow-cooked full pork ribs coated in a sticky bourbon glaze

45.9 50.9

To Share M NM

PERUVIAN CHICKEN SKEWERS GFO

Marinated chicken, labneh, roasted peppers, chimichurri,
and flatbread

28.9 33.9

BAKED BRIE  GFO   
Served with dark beer, walnut, fig jam and an assortment
of bread

25.9 30.9

TRIO OF DIPS GFO

Chef’s selection of dips served with an assortment bread
24.9 29.9

Chef’s Signature M NM

THYME ROASTED CHICKEN SUPREME   
Served with potato, spinach, roasted tomatoes and jus

27.9 32.9

CRISPY SKIN SALMON   I   
Served with sweet potato, red pepper purée
and corn salsa

38.9 43.9

GARLIC AND CHILLI PRAWN LINGUINI   M

Linguini tossed with prawns, olive oil, garlic, chilli, cherry 
tomatoes, basil and lemon

28.9 33.9

MONGOLIAN LAMB   
Glazed in a rich artisanal sauce with shallots, served with a
side of steamed rice

28.9 33.9

MEDITERRANEAN EGGPLANT  
Roasted eggplant, pumpkin, tomato and olive salsa, labneh, 
almonds and pomegranate

19.9 24.9

TRUFFLE BEEF BURGER
Wagyu beef with bacon, lettuce, tomato, pickles and cheese, 
served on a brioche bun with truffle aioli and a side of chips

27.9 32.9

HARRUP PARK SIGNATURE STEAK 
250g slow-cooked beef eye fillet cooked medium rare or 
medium, served with two tiger prawns and a side of chips

60.9 65.9
Club Classics M NM

BEER-BATTERED FISH AND CHIPS I

Beer-battered snapper
25.9 30.9

CHICKEN SCHNITZEL 
Golden-crumbed chicken

23.9 28.9

CHICKEN PARMIGIANA
Golden-crumbed chicken topped with artisanal Napoli sauce,
ham and mozzarella

29.9 34.9

HARRUP PARK CHICKEN SCHNITZEL
Golden-crumbed chicken with avocado, bacon and
hollandaise sauce

31.9 36.9

All served with 2 sides and a sauce of 
your choice: chips, house salad, jacket 
potato, mash or seasonal vegetables

Kids Menu M NM

HAM AND CHEESE PIZZA
6” pizza base with artisanal Napoli sauce

12.5 16.5

100G STEAK  
Served with chips and tomato sauce

12.5 16.5

CRISPY CHICKEN NUGGETS  
Served with chips and tomato sauce

12.5 16.5

BEEF CHEESEBURGER
Served with chips and tomato sauce

12.5 16.5

BATTERED FISH I

Served with chips tomato sauce
12.5 16.5

For 12 years and under. All served with a 
complimentary soft drink and kids ice cream

Sides M NM

BOWL OF CHIPS 8.0 9.0
JACKET POTATO 10.5 11.5
MASHED POTATO 7.0 8.0
HOUSE SALAD 4.5 5.5
SEASONAL VEGETABLES 7.0 8.0
STEAMED RICE 4.5 5.5

Sauces M NM

GRAVY SAUCE 3.0 3.5
MUSHROOM SAUCE 3.0 3.5
DIANE SAUCE 3.0 3.5
PEPPER SAUCE 3.0 3.5
AIOLI SAUCE 3.0 3.5
HOLLANDAISE SAUCE 3.0 3.5
CREAMY GARLIC SAUCE 3.0 3.5

Toppers M NM

CREAMY GARLIC PRAWNS I 13.9 16.9
TIGER PRAWNS A 20.9 23.9
CRISPY SQUID I 9.9 12.9
FRIED EGG 7.9 10.9
BACON 9.9 12.9

Members Deal M

200G SIRLOIN  
Grilled sirloin served with a side of chips and house salad

21.9

CRUMBED STEAK
Golden-crumbed steak served with a side of chips and house salad

21.9

LO MEIN NOODLES 
Soy noodles, mixed vegetables and chilli tossed in rich lo mein sauce
Add chicken 
Add squid I  
Add prawns I  

21.9
6.0
7.0
8.0

CREAMY PESTO CASARECCE PASTA 
Casarecce pasta tossed in a creamy pesto sauce with cherry 
tomatoes and parmesan
Add chicken
Add squid I  
Add prawns I  

21.9
6.0
7.0
8.0

CATCH OF THE DAY M  
Today’s chef-selected seafood, served with chips and house salad
Ask our team for today’s catch

21.9

GLUTEN-FREE DAIRY-FREEVEGETARIANSPICY GFO GLUTEN-FREE OPTION SEAFOOD PROVENANCE A AUSTRALIA I INTERNATIONAL M MIXED


