
 

ENTRÉE 

Soup - ask your waiter for the soup of the day        19 

 

Salt & Pepper Calamari                  19/25
 Sweet tamarind, lemon (gf)  

 

Beetroot Cured Rainbow Trout           19 

 Fennel & apple slaw, crème fraiche (gf) 

 

Classic Caesar             18 

 Cos lettuce, bacon, poached egg, croutons, anchovy & parmesan    
 additions: smoked salmon/chicken        4 

 

Coconut Chicken Salad            19
 Tofu, rice noodle, pickled carrot, fresh Asian herbs, crushed peanuts, plum dressing (gf) 

 

Carrot and Zucchini Noodle          16
 Rice sticks, toasted sesame, soy dressing (gf, ve) 

 

Potato-wrapped Prawns           10
 Cress lettuce, aioli (gf) 

 

Chicken San Choy Bau           9
 Iceberg, spring onion, plum sauce 

 

MAIN COURSE 

Lightly Battered New Zealand Cod         28
 Fries, tartare sauce 

 

Maple Glazed Salmon           30
 Chargrilled zucchini, fennel, corn and orzo, tomato chimichurri 

 



Pan-fried Gnocchi                   19/26
 Basil, spinach, cherry tomato, parmesan (v)     

 

Spanner Crab Linguini           29
 Tomato, dill, chilli and garlic 

 

Thai Vegetable Green Curry          26
 Steamed jasmine rice, bean shoots (ve, gf) 

 

Butter Chicken            28
 Naan bread, saffron basmati rice 

 

Gippsland Tenderloin 200g          35
 Mash and gravy (gf) 

SIDES  

 

Seasonal vegetables (gf, ve)          7 
 
Fries with aioli & rosemary salt (v)         8 
 
Truffled potato mash (gf,v)           7 
 
Garden leaves with salted capers, tomato, cider vinaigrette (gf,v)     5 

 

BURGERS & SANDWICHES 

Served with chips 

(gluten free bread available on request) 

Double Wagyu Beef Burger           26
 Brioche bun, wagyu beef, beetroot poriyal, chipotle aioli, caramelized onion, lettuce, 
cheddar 

 

Beef Burger             23
 Brioche bun, black angus patty, caramelised onion, lettuce, cheddar 

 

Steak Sandwich            23
 Ciabatta, smoky bacon, fried egg, tomato relish 

 

Club Sandwich            20
 Chicken, bacon, egg, iceberg 

 

Reuben Sandwich            19
 Corned beef, melted swiss cheese, mustard sauerkraut, Russian dressing 



 

Butternut Pumpkin & Beetroot Burger         18
 Brioche bun, goat cheese, salad, green tomato, jalapeno chutney (v) 

 
 

DESSERTS 

Lemon citrus tart crispy meringue, Chantilly cream (gf)      10 

Hazelnut mille-feuille caramelised nuts, chocolate sauce      10 

Brownie passionfruit gateau mango coulis, Chantilly cream      10 

Trio of Victorian cheese           19
 Crackers, pear & fig relish 

(gf) No gluten in recipe (v) vegetarian, (ve) vegan 

While the RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances; we cannot 
guarantee completely allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients.  


