SNACK + SHARE NM |M

GARLIC LOAF 1412

w/ garlic & herb butter (v) add cheese + $2

HOT CHIPS w/ house seasoning & KBC sauce (v)(gf) 12|10

GRILLED CORN RIBS 17|15
tossed in Cajun spices, pico de gallo, avocado (gf)

ARANCINI 18|16
w/ sun-dried tomato, mozzarella, parmesan filling,

romesco, rocket & parmesan salad (v) (gf)

SALT & PEPPER SQUID 21|19
lightly fried squid w/ lemon, parsley & KBC sauce

(gf) (i)

PORK BELLY BITES 20|18
w/ sticky chipotle glaze, avocado cream, jalapeno

salsa (gf)

CHICKEN WINGS 18|16
your choice of buffalo or whisky BBQ (gf)

BURGERS NM | M
CLASSIC CHEESEBURGER 19|17

beef patty, cheese, lettuce, house pickle, mustard &
tomato sauce (gfo) (vgo - Sub to plant-based patty + $2)

KBC BEEF BURGER 25|23
w/ beef patty, bacon, lettuce, tomato, onion, cheese, house
tomato chutney, pickle, mustard aioli & chips (gfo)

(vgo - Sub to plant-based patty + $2)

KOREAN FRIED CHICKEN 24|22
w/ crispy chicken glazed in Korean gochujang sauce,

kimchi slaw, sesame mayo, fresh coriander (gfo)

HALLOUMI BURGER 2321

w/ herbed panko crumbed Hunter Belle halloumi,
lettuce, onion, tomato chutney & mustard aioli (gfo)

SAUCES

GRAVY, PEPPER, DIANE, MUSHROOM, GARLIC - $3
TOMATO, BBQ, SWEET CHILI - $0.50

AIOLI, SOUR CREAM - $1

CREAMY PRAWN - $9

MARRY ME CHICKEN
oven roasted chicken supreme in a creamy sun-dried tomato sauce,
mash & green beans (gf)

BEER BATTERED FISH & CHIPS

barramundi w/ chips, salad, lemon & house tartare (gf) (i)

CRISPY SKIN SNAPPER
quinoa, green bean, roasted kumara & pickled onion salad w/

macadamia pesto (gf) (i)

CHICKEN SCHNITTY
house-crumbed chicken breast w/ house salad, chips & choice of
sauce (gf) | Swap to mash & veg +$2 | Make it a parmy +$5

CHUNKY PEPPER STEAK PIE
w/ creamy mashed potatoes, mushy peas, choice of sauce

BANGERS & MASH
lamb & rosemary sausages w/ creamy mashed potatoes,
mushy peas, choice of sauce (gf)

PASTA

MUSHROOM TAGLIATELLE

w/ garlic, white wine, black truffle créme fraiche & pecorino (v) (vgo)

add chicken +85

TUSCAN PRAWN LINGUINE

w/ creamy white wine, sun-dried tomato sauce & chives (i)

FROM THE GRILL

250G RUMP
350G SIRLOIN
250G SCOTCH FILLET

All cuts cooked to your liking with your choice of sauce served with

chips & salad or creamy mashed potatoes (gf)

DESSERTS
WHITE CHOCOLATE CREME BRULEE

w/ orange compote & shortbread (gfo)

CHOC LAVA CAKE

w/ vanilla bean ice cream, berry compote
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gf - Gluten Free | gfo - Gluten-Free Option | v - Vegetarian | vg - Vegan | vgo - Vegan Option | a - Australian | i - Imported | NM - Non-Member | M - Member

SALADS NM|M

CAESAR SALAD 25|23

cos lettuce, bacon, parmesan, soft egg, croutons & caesar
vinaigrette Add grilled chicken OR Schnitzel + $6

ROASTED SWEET POTATO SALAD 24|22

quinoa, hazelnuts, red onion, feta, leaves, zesty herb dressing
(gf) (vgo) Add grilled chicken OR Schnitzel + $6

4 A
LUNCH SPECIALS

CHICKEN CAESAR WRAP

crispy chicken breast schnitzel w/
cos lettuce, bacon, parmesan, caesar vinaigrette

ROAST PORK ROLL

salsa verde, apple slaw, mustard mayo & crackling

LINGUINE ALLA NORMA

eggplant, tomato, basil, pecorino

STEAK SANDWICH

w/ lettuce, tomato, cheese, aioli, relish on focaccia

\. J
KIDSISENIORS

CHICKEN NUGGETS & CHIPS (GF) 13
FISH & CHIPS (1) (GF) 14
CHEESEBURGER & CHIPS (GFO) 14
NAPOLI PASTA 14
SIDES

MASH & GRAVY -11

GREEN SALAD GF VG - 14
SEASONAL VEGETABLES V - 12
SWEET POTATO WEDGES GF VG - 13
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