
MEM
NON 
MEMOYSTER BAR

Pacific Oysters Sourced from Southern NSW 5
Natural with lemon
Coconut, chilli, lime, coriander, fried onion

5.5

HOUSE SCHNITZELS

Classic

Parmigiana

Hawaiian

Mexican

25

28

30

30

Panko crumbed chicken breast

Panko crumbed chicken breast, Napoli sauce, smoked ham, 
mozzarella cheese

Panko crumbed chicken breast, Napoli sauce, smoked ham, 
pineapple, mozzarella cheese

Panko crumbed chicken breast, Mexican beef, corn chips, 
mozzarella cheese

Choice of chips and garden salad or mashed potato 
and seasonal vegetables, choice of sauce

27.8

31.1

33.3

33.3

PLANT BASED AND VEGETARIAN
Wild Mushroom and Leek Risotto

Enchilada

Plant Based Schnitzel

Plant Based Parmigiana

Mexican Vegetarian Nachos

26

25

26

28

22

Selection of mushrooms, spinach, walnut crumb, truffle oil

Corn chips, cheese, refried beans, guacamole, sour cream, pico de gallo

Choice of chips and salad, or mashed potato and seasonal vegetables

Choice of chips and salad, or mashed potato and seasonal vegetables

Charred corn, beans, sweet potato, tomato, chilli, coriander, side of 
spiced chips, sour cream, salsa, guacamole, garden salad

28.9

27.8

28.8

31.1

24.4GF, DFA

HOUSE BURGERS
Falafel Burger on Vegan Bun

Add to your steak or burger

American Cheeseburger on Milk Bun

Chargrilled Portuguese Chicken 
Burger on Milk Bun

25

25

25
Baby cos, tomato, beetroot, plant-based pesto aioli

Beef Pattie Fried Egg

Smoked Bacon Onion Rings8  |  8.9 6  |  6.6

8  |  8.9 3  |  3.3

100% beef pattie, smoked bacon, American cheese, 
caramelised onions, pickles, mustard, tomato ketchup

Smoked bacon, cheese, baby cos, guacamole, spicy aioli

Burgers all served with seasoned chips

27.8

27.8

27.8

VG

GFA

GFA

CLASSICS
Stone & Wood Freshly Beer 
Battered Barramundi

Mexican Beef and Black Bean Nachos

Roast of the Day

28

22

25

Choice of chips and salad or mashed potato and seasonal vegetables, 
lemon, tartare

Corn chips, cheese, guacamole, sour cream, pico de gallo

Potato, pumpkin, seasonal vegetables, gravy

31.1

24.4

27.8

DF

GF, DFA

GF

I

3
5

Add Yorkshire Pudding
Add Cauliflower Cheese

3.3
5.5

SMALL PLATES AND SHARING
St Malo Artisan Garlic Bread

Japanese Miso Beef Skewers

Buttermilk Fried Chicken Wings

Chinese Five Spice Dusted Salt and Pepper 
Squid with Nam Jim

Toasted Flat Bread with Dips

Seafood Tasting Plate

Chef’s Soup of the Day

Italian Meatballs

Ham Hock, Pea and Potato Croquettes

Marinated Olives

10GFA

I

M

V, GF

V

GF, DF

GFA

GFA 24

16

18

30

14

22

18

10
14

5

6

18

4

32

Turkish bread, parsley, confit garlic butter

Shot of miso soup, pickled cucumber, ponzu, black sesame cracker

Beetroot hummus, baba ghanoush, sumac, dukkha, lemon

Pacific oysters A , steamed mussels I  with coconut, chilli, lime dressing, 
smoked salmon I , Queensland tiger prawns A , cocktail sauce

Ciabatta bread and butter 

Beef and pork, tomato ragu, aged parmesan, Turkish garlic bread

Seeded mustard aioli 

Choice of one sauce - comeback sauce, smokey BBQ, Frank’s hot sauce

Add Cheese

Add steamed rice

Add side of chips

Half Kilo

Add garden salad

Kilo

11.1

26.6

17.8

20

33.3

15.5

24

20

11.1
15.5

5.5

6.7

20

4.5

35.5

A

MEM
NON 
MEMCHEF’S SIGNATURE DISHES

Traditional Nepalese Chicken Curry

Farmhouse Pie

Australian Barramundi Fillet

Pork Cutlet

Orecchiette

Bolognese

30

26

30

35

30

24

Dal, rice, salad, poppadom

Slow cooked beef and pork in a rich red wine sauce, choice of with 
choice of chips and salad or mashed potato and seasonal vegetables

Champ, broccolini, apple, cider jus

Oven roasted, with choice of chips and salad or mashed potato and 
seasonal vegetables, lemon and hollandaise

6-hour lamb shoulder ragu, pasta, rich tomato sauce, sage,
garlic, aged parmesan

Beef ragu, tomato, penne pasta, aged parmesan

33.3

28.9

33.3

38.9

33.3

26.6

GFA

GFA

GFA

Lamb Shank

22
32

Slow cooked lamb shank, seasonal vegetables, mashed potato,
jus, crispy leeks
Small serve
Large serve

24.4
35.5

CHAR GRILLED PREMIUM STEAKS

Scotch Fillet 300g

Porterhouse 250g

44

36
MBS+2 grain fed

MBS+2 grain fed

Choice of chips and garden salad or mashed potato 
and seasonal vegetables, choice of sauce

48.9

40

MEM
NON 
MEM

SALADS
Asian Chicken

Poke Bowl

24

24

Beansprouts, carrot, cucumber, spring onion, capsicum, 
fresh herbs, lime and chilli dressing

Edamame, rice, cucumber, avocado, radish, carrot, pickled ginger, 
ponzu, black sesame cracker

26.6

26.6

Add to your salad
Prawns Chicken

Smoked Salmon 8  |  8.9

8  |  8.9 8  |  8.9

GF

V, GFA

Not all ingredients are listed on the menu, inform your server of any dietary needs before 
ordering. Be aware that our menu contains allergens and is prepared in a kitchen handling 

nuts, shellfish, gluten, and eggs. While we make every effort to accommodate dietary needs, 
we cannot guarantee allergen-free food.

DF  |  Dairy Free V  |  Vegetarian VG  |  Vegan VGA  |  Vegan Option Available

DFA  |  Dairy Free Available GFA  |  Gluten Free AvailableGF  |  Gluten Free

  |  Imported   |  Australian   |  Mixed

A



ETTALONG

BISTRO MENU

eat, drink, get along to
SIDES
Chips
Potato Wedges

Sweet Potato Wedges

Broccolini

Garden Salad

Hot Sauces

Cold Sauces

Steamed Rice
Steamed Fresh Seasonal Vegetables
Mashed Potato
Roasted Chat Potatoes

9

2

2

15

16

12

4

5

9

8

6

Sweet chilli, sour cream

Gravy, mushroom, pepper, red wine jus, hollandaise, bearnaise

Aioli, tartare, hot sauce, spicy mayonnaise, ranch

Ranch sauce

Ricotta, pine nuts, sumac

With house dressing

9.9

16.6

17.8

13.3

4.5

5.5

10

8.9

6.6

GELATO BAR

Single Scoop
Double Scoop

6

9

Selection of gelato, choice of cup or waffle cone, 
available from The Italian Kitchen

6.6

9.6

THEME NIGHTS
MONDAY - PASTA NIGHT 

TUESDAY - PIZZA NIGHT

WEDNESDAY - PARMI/SCHNITZEL NIGHT

SUNDAY - ROAST NIGHT

THURSDAY - STEAK NIGHT

Members: 20  |  Non Members: 22

Members: 18  |  Non Members: 20

25% off all House Schnitzel / Parmi

Members: 18  |  Non Members: 20

250g Grain Fed Porterhouse Steak 
300g Mbs+2 Grain Fed Rump Steak 

plus Drink Voucher 
Members: 28  |  Non Members: 31.1

SENIOR MEALS

Roast of the Day

Freshly Crumbed Chicken Schnitzel

Freshly Battered Barramundi

Crumbed Prawn Cutlets  

Hand Crumbed Panko Calamari

Sausages of the day

Chips, salad, your choice of sauce

Chips, salad, tartare

Chips, salad, tartare

Chips, salad, tartare

Mashed potato, seasonal vegetables and gravy

18 20MEM NON MEM

Add Yorkshire Pudding - 3  |  3.3     Add Cauliflower Cheese - 5  |  5.5

I

I

I

Not all ingredients are listed on the menu, inform your server of any dietary needs before 
ordering. Be aware that our menu contains allergens and is prepared in a kitchen handling 

nuts, shellfish, gluten, and eggs. While we make every effort to accommodate dietary needs, 
we cannot guarantee allergen-free food.

DF  |  Dairy Free V  |  Vegetarian VG  |  Vegan VGA  |  Vegan Option Available

DFA  |  Dairy Free Available GFA  |  Gluten Free AvailableGF  |  Gluten Free

  |  Imported   |  Australian   |  Mixed

2.2

2.2

MEM
NON 
MEMKIDS MEALS

Chicken Nuggets

Plant Based Nuggets

Crumbed Calamari

Cheeseburger

Penne Bolognese

Penne Pasta

12.9

12.9

12.9

16

16

12.9

Choice of one side - chips, mashed potato, chats, vegetables

Choice of one side - chips, mashed potato, chats, vegetables

Choice of one side - chips, mashed potato, chats, vegetables

Iceberg lettuce, tomato, cheese, tomato sauce, chips

Slow cooked beef ragu, parmesan

Napoli sauce, mozzarella cheese

14.3

14.3

14.3

17.8

17.8

14.3

VG

GFA

V

Includes a glass of soft drink and an ice cream

I


