
MENU

Spinnakers



Light Meals	 Members	 Guests

Garlic Prawns (I) (GF) 	 18	 23
Pan-fried prawns with creamy garlic sauce, peas, herbs and steamed rice; 
perfect for someone after something a little lighter.

Warm Veg Salad (GF/Vegan) 	 21	 25
Roasted pumpkin, Brussels sprouts, radicchio, fried broccolini 
and crispy chickpeas tossed in a sweet and tangy maple-Dijon dressing.

Seafood Basket (I)	 24	 26
Chips, crumbed scallop, prawn cutlets, tempura fish piece 
with salad, lemon and tartare

Sauces
Gravy (GF/DF) - Mushroom (GF) - Peppercorn (GF/DF) - Dianne (GF)  
Cafe de Paris Butter (GF) - Garlic Cream Sauce (GF) - Maple Jus (GF/DF)

Dessert
Baked Apple Crumble served with Vanilla Ice Cream 		  10

Warm Choc Lava Cake served with Chantilly Cream 		  10

Pavlova with Chantilly Cream served with  Seasonal Berries and Passionfruit Coulis (GF) 	 9

Kids $6
All kid's meals come with a Dixie Cup or Zooper Dooper

Cheeseburger & Chips
Chicken Nuggets (6)  & Chips
Crumbed Butterflied Whiting (2) (A)  & Chips 

Entrées	 Members	 Guests	
Sweet Potato Fries  (GF)	 17	 20 
Tossed in smoky paprika salt and served with chipotle aioli.

Garlic Bread 	 10	 12
Half baguette, split, buttered and baked, then finished with fresh herbs.

Spring Rolls (6) (Vegan) 	 17	 21
Vegetable-filled fried spring rolls served with Thai sweet chilli sauce.

Fried Brocolini (Vegan) 	 16	 19
Served with light ginger mayonnaise, flaked salt and ginger dust.

Mains
200g Rump Cap (GF/DF) 	 22	 27
100-day grain-fed beef rump cap cooked to your liking 
and served with chips, salad and your choice of house-made sauce.

Coconut Butter Chicken (GF/DF) 	 26	 30
Chargrilled marinated chicken thigh finished in our signature 
coconut butter chicken sauce, served over coconut rice and 
topped with onion, coriander and cucumber salad.

Chicken Schnitzel 	 22	 27
Classic 200g crumbed schnitzel served with chips, salad and your choice 
of house-made sauce.

Chicken Parmigiana 	 29	 35
200g schnitzel topped with stunning double-smoked ham from 'Daley's' 
our local butcher, rich sugo made from fresh Australian tomatoes, finished 
with parmesan, mozzarella and fresh herbs, served with chips and salad.

Pork Striploin (GF) 	 26	 32
250g hand-cut pork striploin, sous vide for 2 hours and finished to order, 
served over Parisian mashed potato with glazed carrots, broccolini 
and rich maple jus.

Braised Beef Cheek (GF) 	 29	 35
12-hour slow-cooked beef cheeks with a rich maple-infused jus, served 
over Parisian mash with charred bok choy, glazed carrots and peas.

Lamb Tagine 	 36 	 40
Tender slow-cooked lamb shoulder with Moroccan-inspired tomato, 
turmeric and roasted capsicum sauce, served over herb and 
apricot-infused couscous.

Dietary & Allergy Information
Food Allergy Disclaimer: While we will endeavour to accommodate requests for special meals for 
customers who have food allergies or intolerances, we cannot guarantee completely allergy-free 
meals due to the potential for trace allergens in the working environment and supplied ingredients.
Seafood Source: Imported (I), Australian (A), Mixed Origin (M). 
Dietary Guide: V = Vegetarian, GF = Gluten Free, GFO = Gluten Free Option, DF = Dairy Free, 
Vegan = Vegan.


