Bistro Menu is available
from 12pm to 8pm
7 days a week
in the Stage 1 Bar and Lounge

Please let us know if you have any special
requirements when ordering.
We pride ourselves on providing quality meals
and service, and are keen to hear any
feedback you have during your meal
or experience at The Club.
Enjoy your meal!

Two for One Tuesday
16th April 2019
Members receive 50% OFF the RRP of 20 items
from our menu every Tuesday at The Wonthaggi Club.
All other food items are available for 20% OFF the RRP
for all Members.
Pricing contained herein is listed at 50% off RRP.
See Bistro Menu and Stage 1 Bar & Lounge Menu
for our full range.
Don’t forget we also offer:

MONDAY
$13 Members Menu
3 options to choose from each week.
Not a Member? → Why not join today?
5pm-8pm Monday Nights*

WEDNESDAY
Celebrity Parma’s
Choose from the original chicken parma or try
a different celebrity parma each week.
Only $15, or $20 with a pint.
12pm-8pm Wednesdays*

THURSDAY
$11 Seniors Meals
12pm-8pm every Thursday*

Steak Night
300g Scotch Fillet Steak and a Glass of Wine only $28
2x 300g Scotch Fillet Steaks & a bottle of wine $50
5pm-8pm Thursday Nights*

Fantastic Function Facilities

Speak to our friendly staff today
about your event & function needs.
* Conditions Apply. See Staff for details.
Not available Public Holidays

Childrens Menu
12 YEARS & UNDER

Pasta Bolognaise

4.5

Steak & Chips

4.5

SENIORS MEAL
Quiche Lorraine

7.5

served with chips and small salad

Seniors Pasta

8.5

chicken, bacon, roast pumpkin,
cream, white wine garlic sauce, spinach

Appetizers
Olive Plate

4.5

marinated olives, balsamic, virgin oil, and bread

Soup of the Day

4

see specials board

Vietnamese Salad (gf)

3.5

fresh Asian salad, with herbs, cabbage,
capsicum, bean shoots, red onion, carrot,
cucumber, nam jim dressing and fresh lime

Mains
Mushroom Pizza

7.5

Tomato sugo, spinach, mixed local mushrooms,
mozzarella, goat’s cheese, balsamic,
sweet potato crisps

Pork Belly Pizza

9

Twice cooked pork belly, smokey bbq sauce,
garlic, red onion, mozzarella, chipotle aioli
Chiang Mai Calamari Salad
11.5
fresh Asian slaw, sweet chili aioli,
rice flour fried calamari, lime, nam jim dressing

Ancient Grain Salad (v)

11.5

quinoa, lentils, sweet potato, spinach,
Spanish onion, pomegranate seeds, almond flakes,
pepitas, pomegranate yoghurt, sweet potato crisps

Mains
Tofu Black Bean Noodles

10.5

tofu, Asian veg, capsicum, bean shoots, black bean
sauce, fried shallots, thick hokkien noodles (v)

Chicken Schnitzel

11

served with chips & salad or vegetables
Choose from our gluten free sauces:
gravy, mushroom, peppercorn, or garlic butter

Battered Local Flathead
Served with chips, side salad,
tartare, lemon

(Sml) 9.5

Grilled Local Flathead
Served with chips, side salad,
tartare, lemon

(Sml) 10

Seafood Sauce

4.5

add our seafood sauce to any dish.
2 scallops, 2 prawns, calamari garlic & champagne cream

Chef’s Recommendations
Chorizo Stuffed Chicken

14.5

chicken breast filled with chorizo, served with
smashed chats, grilled asparagus, rocket, baby
beetroot and goats cheese salad, drizzled with
rocket pesto

Eye Fillet

18

250gm eye fillet cooked to your liking served with
sweet potato and harissa cake, sautéed beans and
a spiced garlic and herb butter

Desserts
Vanilla Panna Cotta

4

with passionfruit syrup and pistachio biscotti

Mixed Berry Cheesecake

3.6

with double cream

Liqueur Affogato
(with your choice of liqueur)

5

