
 

 
 

 
 

 MEMBER NON-MEMBER 

GARLIC BREAD (V) 
toasted garlic sourdough bread, parmesan cheese $6 $8 

SYDNEY ROCK OYSTERS (GF) 
fresh from the South Coast NSW, lemon, 
champagne eschalot vinaigrette 

(half dozen) $18 
(dozen)  $24 

$20 
$28 

THE ANTIPASTO PLATTER (GFA) 
prosciutto, sopressa, double smoked ham, hot copa, 
pancetta, cornichons, toasted sourdough 

$23 $26 

CHILLI SALT & PEPPER SQUID (GF) 
red chili, shallots, coriander leaves, wasabi mayonnaise 

(entree) $16 
(main) $18 

$18 
$23 

FISH TACOS 
toasted white corn tortillas, grilled barramundi,  
coriander leaves, avocado salsa 

$16 $18 

STICKY PORK BELLY BAO BUN 
served with togarashi spiced peanuts, cucumber,  
spring onions 

$16 $18 

THAI FISH CAKES, SWEET CHILI DIP (GF) 
Thai red curry, lemongrass, lime, ginger, garlic, spring onions $14 $16 

PRAWN AND GINGER DUMPLINGS 
Australian prawns, ginger, shallots, soy sauce $14 $16 

 

Starters 

CHOCOLATE TARTE 
Fresh Strawberries and Cream $12 $14 

DEEP FRIED OREOS 
Sweet battered Oreos with chocolate sauce $15 $17 

MANGO BAVAROIS (GF) 
Served with mango gelato and Mango puree $12 $14 

CHEESE SELECTION (GFA) 
selection of Australian soft, semi soft, hard and blue 
cheeses, quince paste, crackers 

$21 $24 

AFFOGATO (GF) 
espresso, chocolate sauce, vanilla bean ice cream  
Frangelico (Optional) 

$7.5 
$15 

$9 
$16 

 

Sweets 



 

 
 

Eats  MEMBER NON-MEMBER 

RED PEPPER AND LEMON SPAGHETTI (V) 
Spaghetti, roasted red peppers, zucchini, lemon,  
garlic, pecorino, pine nuts, basil 

$22 $24 

PAN ROASTED SALMON (GF) 
Tasmanian Salmon, pickled kohlrabi, pesto, baby potato $26 $30 

CAULIFLOWER, POMEGRANATE & PISTACHIO SALAD 
(V/GF) 
Roasted and raw cauliflower, parsley, mint, tarragon,  
pomegranate, pistachio 

$16 $18 

GRILLED PEACH SALAD (GF/VA) 
Grilled peaches, basil, burrata, prosciutto, roquette,  
balsamic dressing  

$16 $18 

APPLE & BEETROOT SALAD (V/GF) 
Granny Smith apple, roasted beets, mandarin,  
baby spinach, chevre 

$26 $28 

CURED LEATHERJACKET WITH  
HORSERADISH VINAIGRETTE (GF) 
Cured leatherjacket fillets, baby sorrel, toasted seeds 

$20 $22 

 

CHIPS (V/GF) 
Parmesan Mayo $9 $11 

SWEET POTATO FRIES (V) 
Honey & Cumin Yoghurt $12 $14 

SHOESTRING FRIES (V/GF) 
Parmesan Mayo $9 $11 

GREEN BEANS (V/GF) 
Steamed Green Beans, Goats Cheese, Smoked Almonds  $9 $11 

CHARRED BROCCOLINI (V/GF) 
Chargrilled Broccolini, fermented chili butter, toasted panko 
crumb 

$9 $11 

  
 

 
 

   

    

Sides 



 

 
 

 
 

 MEMBER NON-MEMBER 

RIB EYE (GF) 
pasture fed on the bone, 400g $36 $38 

PORTERHOUSE (GF) 
pasture fed, 300g $32 $34 

RUMP (GF) 
pasture fed, 280g $26 $28 

ROSEMARY GARLIC LEMON CHICKEN (GF) 
free range chicken, char grilled, fresh garlic,  
lemon & rosemary 

$26 $28 

your choice of mushroom sauce, peppercorn sauce or gravy all served with shoestring 
fries and house salad. 

 

Grill 

Burgers  ALL SERVED WITH CHIPS 

CARAMELIZED PULLED BEEF BRISKET BURGER (GFA) 
Slow cooked beef brisket, cheddar cheese, slaw, pickle $20 $22 

CHARGRILLED CHICKEN BURGER (GFA) 
Chargrilled chicken breast, pickle, iceberg lettuce, avocado, 
bacon, relish, herbed mayo 

$21 $23 

SOFT SHELL CRAB BURGER (GFA) 
Tempura soft shell crab, Asian slaw, wasabi mayo, activated 
charcoal bun 

$22 $24 

VEGETARIAN BURGER 
Mushroom Risotto Patty, Iceberg lettuce, Tomato, Pickles, 
cheddar cheese, Chipotle mayonnaise 

$18 $21 

GF BUN  +$2 

ACTIVATED CHARCOAL BUN  +$2 

  



 

 
 

 

   

BEER BATTERED FLATHEAD FILLETS 
chips, crushed peas, tartare sauce $21 $23 

CHICKEN SCHNITZEL 
slaw, chips, herb butter, lemon $22 $24 

CHICKEN PARMIGIANA 
double smoked ham, Napoli sauce, mozzarella, slaw, chips $25 $26 

ADD GRAVY, MUSHROOM OR PEPPERCORN SAUCE +$1 +$2 

 

Classics 

 MEMBER NON-MEMBER 

CAPRESE (V/GFA) 
buffalo mozzarella, basil, tomato $19 $21 

HAWAIIAN (GFA) 
double smoked ham, pineapple, mozzarella,  
dried oregano 

$23 $25 

DOUBLE SMOKED HAM (GFA) 
mushrooms, red onion, spinach, parmesan $23 $25 

SPICED PULLED CHICKEN (GFA) 
red pepper, red onion, feta, coriander, mozzarella $24 $26 

PEPPERONI (GFA) 
pepperoni, mozzarella $23 $25 

THE VEGAN (V/GFA) 
mushroom, zucchini, green pepper, red onion, oregano,  
vegan mozzarella 

$22 $24 

CHILLI PRAWNS (GFA) 
artichoke, oregano, pesto, peppers, mozzarella $26 $28 

ROAST PUMPKIN (V/GFA) 
pine nuts, goats cheese, red onion, rocket, balsamic $22 $24 

GF BASE  +$2 

EXTRA TOPPINGS  +$2 

 

Pizza 



Brindabella Breakfast Menu 

Served every Saturday and Sunday from 9am to 11.45am 

 

Toasted Three Mills Bakery Fruit Bread       M NM 

With Whipped Honey Butter        $10 $12 

Blueberry and Peach Chia Bowl- GF,V 

Chia pudding topped with Peach slices, blueberries and toasted almonds  $14 $16 

Brindy Breaky Burger-GFA          

Bacon, Egg, Cheese, hash brown, Milk Bun, BBQ sauce     $12 $15 

Bacon and Eggs- GFA 

Sough dough Toast, Tomato Relish, Hash brown     $16 $18 

Eggs Benny-GFA 

Sourdough Toast, Baby Spinach, Hollandaise      $20    $22 

Choice of Bacon/Smoked Salmon/Mushrooms/Asparagus 

Brindy Breakfast-GFA 

Bacon, Poached eggs, tomato, mushroom, asparagus, hash brown, sourdough toast 

Tomato relish           $24   $26 

Vegan Bowl-GF,Veg 

Spiced brown rice, asparagus, mushroom, baby spinach, tomato, toasted sesame seeds 

           $20   $22 

Vegetarian Bowl-GF,V 

Haloumi, Avocado, Poached Eggs, Baby Spinach, Mushrooms, 

 sough dough Toast, Dukkah        $20  $22 

 

ADDS 

Gluten Free Toast, Avocado, Bacon, Smoked Salmon, Mushrooms, Tomato,  

Hash brown          $3 $5 

Please Note – Adds cannot make up a meal 




