LUNCH SPECIALS

AVAILABLE MONDAY - FRIDAY, LUNCH ONLY

150G FISH & CHIPS
Hand-cut battered New Zealand Hoki,
seasoned fries, house tartare & lemon

150G CHICKEN SCHNITZEL
Crumbed chicken schnitzel with
garden salad, fries and gravy

CHEFS DAILY ROAST
Chef roast of the day, duck fat potatoes,
steamed greens, roast pumpkin, jus

PASTA BOSCAIOLA
Mushroom, bacon, white wine garlic
cream sauce, parmesan & parsley

BANGERS AND MASH
Char-grilled beef sausages, mash,
greens, red wine jus

GRILLED CHICKEN SKEWERS
Char-grilled chicken skewers mash,
greens, red wine jus

KIDS MENU

EACH MEAL COMES WITH A KID'S
SOFT DRINK & ICE CREAM

CHICKEN NUGGETS WITH FRIES

BATTERED FISH AND CHIPS
CHEESEBURGER WITH CHIPS

GRILLED CHICKEN WITH MASH AND GREENS
PASTA NAPOLITANA, PARMESAN, BASIL

PLEASE ADVISE OUR STAFF OF ANY DIETARY REQUIREMENTS
OR ALLERGIES WHEN ORDERING YOUR MEALS. WE WILL MAKE
ALL EFFORTS TO ACCOMMODATE YOUR REQUESTS.
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ALL DAY MENU

AVAILABLE WEDNESDAY - SUNDAY, 11.30AM - 8.30PM

ENTREE

BREAD & DIP
Toasted olive oil roti bread, roasted dukkha,
with whipped hummus

2 X STEAMED SOUTH MELBOURNE DIM SUM
Handmade Dim sum served with
Asian soy dipping sauce and fresh chilli

WESTERN AUSTRALIAN SALT & PEPPER SQUID (GF)
Hand-cut Australian squid, with
Szechuan pepper, coriander, lemon aioli

3 X VIETNAMESE PORK SPRING ROLLS
Sautéed cabbage, with shredded pork, Asian spices,
Nuoc Cham dipping sauce

PIZZA

MARGHERITA PIZZA
Heirloom tomatoes, mozzarella, fresh basil

TROPICANA PIZZA
Shaved ham, mozzarella, and pineapple

CARNE
Leg ham, pepperoni, pulled lamb, bacon,
red onion, barbeque sauce

AUSTRALIAN SKULL ISLAND

CHILLI KING PRAWN PIZZA

Chilli, garlic Australian Skull Island king prawns,
Persian feta, tomatoes, fresh herbs, sriracha mayo

PEPPERONI
Double slice American pepperoni,
chilli flakes, buffalo mozzarella

OPENING HOURS:
7 DAYS
LUNCH: 11.30 AM - 2.00 PM
DINNER: 5.30 PM - 8.30 PM

TRUFFLE MUSHROOM
Marinated thyme and garlic wild mushroomes,
red onion, Persian feta, black truffle oil, basil

ADD ON'’S:

GF Pizza Base

Extra Meat Topping
Extra Veg Topping
Extra Cheese Topping
Extra Prawn Topping

BURLEIGH LEAGUES CLUB IS COMMITTED TO
SOURCING ALL SEAFOOD AND MEATS FROM
AUSTRALIAN SUPPLIERS WHEREVER POSSIBLE.
WHEN THIS IS NOT FEASIBLE, INGREDIENTS
ARE RESPONSIBLY SOURCED FROM TRUSTED
PROVIDERS IN NEW ZEALAND OR CANADA TO
ENSURE CONSISTENCY AND QUALITY.
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BREADS MEM VIS

GARLIC BREAD 10 12
Baguette spread with confit garlic butter

+ Add cheese 12 15
BREAD & DIP 14 17

Toasted olive oil roti bread, roasted dukkha, with whipped hummus

OYSTERS MEM VIS
Tasmanian oysters accompanied with (GF):

Natural 4 4.5
Marie Rose Sauce 4 4.5
Coriander, Chilli, Ginger and Lime Dressing 4.5 5
Retro Bourbon Oysters Kilpatrick 4.5 5
ENTREE MEM VIS
STEAMED SOUTH MELBOURNE DIM SUM 13 16

Famous handmade South Melbourne Dim sum
with Asian soy dipping sauce, fresh chilli

HOMEMADE SOUP 15 18
Chef’s soup of the day, freshly baked roti bread, and French butter

WESTERN AUSTRALIAN SALT & PEPPER SQUID (GF) 16.5 19.5
Hand-cut Western Australian squid,
with Szechuan pepper, coriander, lemon aioli

3 X VIETNAMESE PORK SPRING ROLLS 15 18
Sautéed cabbage, with shredded pork,
Asian spices, Nuoc Cham dipping sauce

CANADIAN LOBSTER BRIOCHE 17 20
Canadian lobster, dill, celery, kewpie, with freshly baked brioche roll

SAUTEED CHICKEN SKEWERS 17 20
Grilled chicken skewers, with Jimmy’s satay sauce,
grilled roti bread, fresh lime, mint, coriander

FROM THE GARDEN MEM

OUR CAESAR 22
Baby gem lettuce, parmesan buttered croutons, roasted garlic
dressing, bacon, boiled egg and parmesan crackling

VEGAN BOWL (GF, V) 21 24
Broccolini, pumpkin, gem lettuce, dill, shredded salad mix, heirloom
tomatoes, pumpkin seeds, avocado, zesty green herb dressing

GRILLED CHICKEN AND AVOCADO SALAD (GF) 24
Grilled chicken, avocado, bacon, salad mix,
Persian fetta, herb, and lime dressing

SALAD TOPPERS (GF):

Avocado

Australian Skull Island Grilled King Prawns
Western Australian Salt & Pepper Squid
Chicken Skewer

THE ITALIAN KITCHEN

HAND-STRETCHED PIZZA & PASTA, GF AND VEGCAN AVAILABLE

PIZZA MEM
OPEN WEDNESDAY - SUNDAY, T1.30AM - 8.30PM

MARGHERITA PIZZA 18.5
Heirloom tomatoes, mozzarella, fresh basil

TROPICANA PIZZA 22
Shaved ham, mozzarella, and pineapple

CARNE 25
Leg ham, pepperoni, pulled lamb, bacon,
red onion, barbeque sauce

AUSTRALIAN SKULL ISLAND 26.5
CHILLI KING PRAWN PIZZA

Chilli, garlic Australian Skull Island king prawns,

Persian feta, tomatoes, fresh herbs, sriracha mayo

PEPPERONI 24
Double slice American pepperoni, chilli flakes,
buffalo mozzarella

TRUFFLE MUSHROOM 22
Marinated thyme and garlic wild mushroomes,
red onion, Persian feta, black truffle oil, basil

ADD ON'S:

GF Pizza Base 4.5
Extra Meat Topping 3.5
Extra Veg Topping 3
Extra Cheese Topping 2.5
Extra Prawn Topping 6.5
PASTA MEM

GF AVAILABLE

AUSTRALIAN SKULL ISLAND 29.9
CHILLI KING PRAWN LINGUINE

Sautéed Australian Skull Island king prawns

in garlic and chilli, with a white wine, shallot creme sauce

CHICKEN ALFREDO LINGUINE 26
Sautéed chicken breast, tossed in a creamy garlic
white wine sauce, shallot burnt buttered

LAMB RAGU PAPPARDELLE PASTA 29
36-hour cooked lamb ragu confit garlic,
herb tomato sugo sauce, parmigiano reggiano

HANDMADE RICOTTA GNOCCHI (V) 25
Exotic mushrooms, chive creme sauce with
black truffle oil, parmesan crisp

ALLERGY NOTICE: WHILE WE TAKE CARE,
CROSS-CONTAMINATION MAY OCCUR.
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MAINS

WESTERN AUSTRALIAN SALT & PEPPER SQUID
Lightly battered hand cut Australian squid,
with lemon aioli, garden salad, fries

CHICKEN SCHNITZEL
Organic breast chicken, freshly grated parmesan
crumbed, garden salad & fries, gravy

CHEFS DAILY ROAST
Chef roast of the day, duck fat potatoes,
steamed greens, roast pumpkin, jus

BATTERED NEW ZEALAND HOKI
Hand cut battered New Zealand Hoki, fresh lemon,
tartare sauce, garden salad & fries

CHICKEN PARMIGIANA 27
Chicken, freshly crumbed, shaved ham,
fresh herb tomato sugo, mozzarella, garden salad & fries

GRILLED AUSTRALIAN HUMPTY DOO BARRAMUNDI

Grilled barramundi, with garlic mash, greens,
roasted carrots, champagne cream

30

BURGERS MEM VIS
BEEF BURGER 22 25
Crilled Black Angus beef, melted cheese, lettuce, tomato,

beetroot, pickle, caramelised onion burger sauce, fries

STEAK SANDWICH BAGUETTE 25 28
Grilled steak with melted cheese, lettuce, tomato,

beetroot, caramelised onion, BBQ sauce, fries

CHICKEN SCHNITZEL BURGER 22 25
Chicken schnitzel with lettuce, tomato,

avocado, melted cheese, aioli, fries

ADD ON'’S:

Cheese 1.8 2 Bacon 4.5 5
Fried Egg 2.2 2.5 Avocado 4.5 5
FROM THE GRILL MEM VIS
200G DARLING DOWNS RUMP 28.9 31.9
350 day grain fed beef with fries, mixed leaf garden salad, jus

300G BLACK ANGUS SIRLOIN 35 38
100 day grain fed beef sirloin with roasted

duck fat potatoes, buttered greens, pepper sauce

200G QUEENSLANDER EYE FILLET (GF) 46 49
30-month pasture fed with garlic mash, steamed greens,

roasted carrots, creamy mushroom sauce

200G ORGANIC CHICKEN MIGNON (GF) 29 32
Hazelnut butter, chicken mignon, bacon, with mash,

greens, roasted carrots, garlic cream sauce

ADD TOPPERS:

Australian Skull Island Grilled King Prawns 6.5 7.5
Western Australian Salt & Pepper Squid 6 7
Chicken Skewer 5 6
EXTRA SAUCES (GF) 2 3

Pink Peppercorn, House Gravy, Creamy Mushroom,
Champagne Cream, Red Wine Jus



