
Menu 
ENTREE

SALAD
 

SIDES

BURGER

PASTA
Garlic Bread (V)

 

Bowl of Chips (Ve) 
Served with Tomato Sauce

Caesar Salad (GFO)
 

Thai beef Salad (GF)
 

Seasoned Wedges (Ve)
 

Satay Chicken Skewers (GF)
 

Fresh Garden Salad (GF) (Ve)

Duck Spring Rolls
 

Beef Burger
 

Classic Parmi
 

Slow-Cooked Pork Belly (GFO)
 

Grilled Chicken & Avocado (GF)
 

Veggie Burger (Ve)
 

Vegan schnitzel (Ve)
 

Sothern Fried Chicken Burger
 

Beer-Batter Flathead Fish
 

Oven Baked Snapper (GFO)
 

Chicken & Garlic Prawns (GF)
 

Herb Crusted Chicken Schnitzel
 

Spaghetti Bolognese 

Creamy Hot Smoked Salmon Pasta

Served with Rocket Salad and Sweet chilli Sauce

Add cheese-$2 | Add bacon- $3

Served on bed of Garden Salad

Served with sweet chilli and sour cream

Cos lettuce, Bacon, Croutons, Soft Boiled Egg, Shaved
Parmesan and Caesar Dressing 

Strips of marinated beef tossed with crisp mixed greens,
cherry tomatoes, cucumber, red onion, and fresh herbs,
finished with a zesty lime and chili dressing

Grilled chicken breast topped with creamy Garlic
Prawn sauce, served with Mash & Broccolini

Served with chips and salad

Served with chips and salad

Succulent grilled chicken breast topped with creamy
avocado and finished with hollandaise sauce. Served
with crispy chips and a fresh garden salad

Crisp seasoned wedges, fresh garden salad,
finished with a silky lemon butter & Capper sauce

Veggie Patty, beetroot relish, tomato, lettuce and aioli

(ALL BURGERS SERVED WITH CHIPS)

Served with chips, salad, lemon and tartare sauce

Served with creamy mashed potato, steamed
broccolini, and apple gravy.

Napoli sauce, ham and cheese, served with chips and
salad

Lettuce, Tomato, Caramelised Onion, Bacon, Beef Patty
and BBQ Sauce

Lettuce, Tomato, Cheese and Chilli Mayo

Spaghetti tossed in a creamy sauce with
hot smoked salmon and capers

Beef and tomato ragu topped with parmesan

Creamy potato mash (GF) (V)
Steamed Vegetables (GF) (V)

$6
$6

$9

$8

$12

$10

$22

$24

$23

$26

$26

$28

$28

$37

$38

$28

$36

$29

$32

$38

$32

$36

$31

(Add chicken - $7, prawns - $9 , Falafel - $8)

(GF) - Gluten Free
(GFO) - Gluten Free Option
(V) - Vegetarian
(Ve) - Vegan

MAIN COURSE

BBQ Pork Ribs (GFO)

 

Half Rack of Smokey BBQ Pork Ribs Served with
Chips and Salad

$39

Grain Fed Porterhouse Steak (GFO)
(250gm) 

$43

$49

Add Creamy Garlic Prawns (GF) - $11

Serverd any 2 sides - mash, veg, chips or salad and
with chioice of Gravy, Mushroom Sauce or pepper
Sauce 

Scotch Fillet (GFO)
(300gm) 

Add Creamy Garlic Prawns (GF) - $11

Serverd any 2 sides - mash, veg, chips or salad and
with chioice of Gravy, Mushroom Sauce or pepper
Sauce 

KIDS
Under 12'sonly 

Kids Grilled Chicken andChips (GFO)

Kids Spaghetti Bolognese 

Kids Nuggets and Chips

Kids Fish and Chips

$13

$13

$13

$13

Vegetarian Spaghetti Napolitana
With mushrooms, onions, olives, capsicum &
artichokes

$29



D I N N E R  S P E C I A L S
 

C O F F E E  M E N U
 

 Not Available on Public Holidays and School Holidays

(AVAILABLE5.30PMTO 8.30 PM)

Roast of the day served with veg and
topped with gravy

250gm Poterhouse served with chips and salad

Classic parmi Served with chips and salad

$26

$29

$29

Opening Hours
Monday to Sunday

Lunch: 11:30am to 2.30 pm
Dinners: 5.30pm to 8.30 pm

 

C H O I C E  O F  M I L K
SKIM, FULL CREAM, OAT, SOY, ALMOND

D E C A F
E X T R A  S H O T  

E N G L I S H  B R E A K F A S T ,  E A R L G R E Y ,
G R E E N ,  M I N T

C A P P U C C I N O
L A T T E
F L A T  W H I T E
M O C H A
L O N G  B L A C K  

H O T  C H O C O L A T E
M A C C H I A T O / P I C C O L O

D O U B L E  E S P R E S S O

B A B Y  C H I N O  

T E A

$5,      $6

$5

$4.50 

$4.50 

$2

$5

Monday Night Parmi

Tuesday Night Roast

Thursday Night Steak (GFO)

The Grill house Bistro
Anglesea Gol f  Club

Vanilla, Strawberry or Chocolate
with choice of topping

Honey Comb, Chocolate, Strawberry, Blue Heaven,
Cookie Cream, Caramel or Banana 

Honey Comb, Chocolate, Strawberry, Blue Heaven,
Cookie Cream, Caramel or Banana 

MILKSHAKES - $8

ICE-CREAM - $2.5 PER SCOOP

FOOD ALLERGEN STATMENT
Please be aware that our menu items prepared in our kitchen may
citain or may come in contactr with WHEAT, EGG, PEANUTS, TREE
NUTS & MILK during the preperation process in the kitchen.
For more information please speak to our friendly staff&ensure
you advise our staff yo your dietry needs
Please be aware that due to potential cross contimination from
fryer use, etc we CANNOT guarantee that our menu item is
completely fre of allegens or “100 % Gluten Free”

$5,      $6
$5,      $6

$5,      $6
$5,      $6

R L

D E S S E R T S

$8Citrus Tart With Passion
Fruit Coulis (GF)

$8Raspberry & White Chocolate
Muffin with Raspberry Coulis &
Whipped Cream

$8Blueberry Friand With Mixed Berry
Coulis & Whipped Cream (GF)

$8Apple & Rhubarb Cake with
Strawberry Coulis & Whipped
Cream (GF)


