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CH
IC

KE
N 200G CHICKEN SCHNITZEL

Crumbed with our own in-house parmesan, panko & oregano 
mix, deep fried until golden, served with chips & slaw  
includes choice of sauce NF       

$26 $31

CHICKEN PARMIGIANA
Topped with tomato sugo thinly sliced ham, mozzarella cheese, 
parmesan & herbs melted under the grill includes choice of sauce NF                

$29 $34

CL
UB

 C
LA

SS
IC

S BATTERED FLATHEAD
Three pieces of flathead dipped in our house-made batter 
& deep fried, served with chips, salad, chargrilled lemon & 
tartare sauce I | DF | NF

$25 $30

BARRAMUNDI
Australian crispy skin barramundi fillet served with mashed 
potato, roasted carrots & steamed greens, topped with two 
grilled prawns & fresh peach & cranberry salsa A | GF | NF

$34 $39

PRAWN FETTUCCINE
Prawn cutlets & rocket panfried in garlic, finished in a 
sundried tomato sauce tossed with fettuccine pasta & drizzled 
with olive oil  I | DF | GLUTEN FREE PENNE PASTA AVAILABLE

LIKE IT SPICY? ASK OUR CHEFS TO ADD CHILLI FLAKES   

$30 $35

LOCALLY MADE BANGERS & MASH
Two pieces of locally made sausages grilled & served with 
mashed potato, peas, onion relish & gravy GF | NF  

$26 $31

BBQ PORK RIBS
Slow cooked sticky bbq pork ribs served with chips & slaw GF | NF   
Half Rack $30/$35      Full Rack $45/$50

PAPRIKA CHICKEN
Smokey paprika marinated chicken supreme slow-cooked & 
served with mashed potato, roasted carrots, steamed greens, 
a fresh peach & cranberry salsa & balsamic glaze GF | NF 

$29 $34

A 
TA

ST
E 

OF
 A

SI
A LAKSA

Chicken & prawns cooked in a coconut malay style soup with 
thin rice noodles & Asian vegetables, garnished with bean 
sprouts, chilli, coriander, fried onions & lime wedge I | DF | NF

$24 $29

PAD THAI
Chicken & prawns cooked with rice noodles, tofu & egg, 
finished with a traditional Thai sauce & garnished with bean 
sprouts, crushed peanuts, garlic chives, chilli, coriander & 
lime wedge I | DF | GF

$24 $29

COMBINATION FRIED RICE
Fried in a wok with chicken, prawn, bacon, vegetables & eggs 
seasoned with sesame oil, soy sauce & ginger, garnished with 
fried egg, shallots, chilli, coriander & sesame seeds I | DF | GF

LIKE IT SPICY? ASK OUR CHEFS TO ADD CHILLI FLAKES   

$24 $29

CURRY OF THE DAY
See the menu boards served with steamed jasmine rice

$24 $29

KOREAN FRIED CHICKEN
Battered & deep fried, glazed with your choice of chilli or a 
honey soy & sesame glaze with steamed jasmine rice DF 
Chilli - garnish with shallots & crushed peanuts
Honey Soy - garnished with shallots & sesame seeds

$24 $29

STICKY CHINESE PORK STIR-FRY 
Strips of pork stir fried with green beans, carrots, bok choy 
& capsicum, finished with a sticky oyster & five spice sauce 
served with steamed rice DF | GF 

$24 $29

SCAN THE QR CODE TO 
SEE WHAT’S ON!

AVAIL ABLE 
12:00PM – 2:00PM & 5:30PM – 8:30PM

M NM

So
m

et
hi

ng
 t

o 
St

ar
t FRESHLY BAKED BREAD ROLL $2 $2

SOUP OF THE DAY
Please see the menu boards for today’s soup  
includes a bread roll

$15 $20

GARLIC & HERB BREAD
6 pieces VE

$14 $19

CHEESE & GARLIC PIZZA BREAD 12” 
8 pieces NF 

$17 $22

BREAD & DIPS
Chargrilled pitta bread served with hummus dip 
harissa and dukkha DF | V 

$15 $20

COCONUT PRAWNS 6 PIECES

Deep fried and served on mixed leaves & slaw with 
Nam Jim Dressing I 

$19 $24

NSW SOUTH COAST PACIFIC OYSTERS PER OYSTER MIN 3

On natural rock salt with lemon wedges A | DF | GF | NF 
$4.50 $5

KILPATRICK OYSTERS PER OYSTER MIN 3

Grilled with bacon and Worcestershire sauce A | DF | GF | NF  
$5 $5.50

CHICKEN WINGS
Buffalo sauce or BBQ sauce served with blue cheese sauce GF

4 Pieces $12/$17      8 Pieces $22/ $25      12 Pieces $32/$37

DUMPLING OR SPRING ROLL OF THE DAY
Please ask our friendly staff for today’s offering

$16 $21

HOUSE FRIES
Served with tomato relish DF | NF | VE 

$10 $12

POTATO WEDGES
Served with sour cream & sweet chilli sauce NF | V

$15 $20

HERBY ROASTED POTATOES BASKET NOT SIDE

Served with sour cream & sweet chilli sauce GF | NF | V
$13 $18

FR
OM

 T
HE

 G
RI

LL
 

250G ROST BIFF CUT RUMP STEAK $29 $34

400G T-BONE $39 $44

300G SCOTCH FILLET STEAK $42 $47

ALL STEAKS LOCALLY SOURCED & COOKED TO YOUR LIKING 
SERVED WITH CHIPS & SALAD ∙ DF | NF | FOR GF REMOVE CHIPS ∙ INCLUDES CHOICE OF SAUCE

PORK CUTLET 
Chargrilled & served with mashed potato, roasted carrots, 
steamed greens, apple chutney, crackling & a side of gravy

$30 $35

SEAFOOD ORIGIN: A = AUSTRALIAN, I = IMPORTED, M =MIXED ORIGINS
DIETARY: GF = GLUTEN FREE, DF =DAIRY FREE, NF = NUT FREE,  

V =VEGETARIAN, VE = VEGAN



— WHAT’S ON —M NM
BU

RG
ER

S BEEF SLIDERS
Three mini beef burgers served with lettuce, cheese,  
tomato, tomato relish, & pickles

$19 $24

CLASSIC CHEESEBURGER
Beef patty served in a milk bun with lettuce, sliced tomato, 
spanish onion, cheese, bacon, pickles & tomato relish served 
with chips

$24 $29

CHICKEN SCHNITZEL BURGER
Crumbed with our own in-house parmesan, panko & oregano 
mix served in a milk bun with lettuce, slaw, cheese, bacon, 
pickles & tomato relish served with chips

$24 $29

PLANT BASED BURGER
Plant-based burger patty served in a vegan potato bun, 
lettuce, sliced tomato, spanish onion, beetroot, plant-based 
aioli & pickles served with chips DF | VE  

$24 $29

SA
LA

DS
 

CAESAR SALAD 
Cos lettuce, crispy bacon, garlic croutons & parmesan cheese, 
mixed & coated in a classic caesar dressing finished with a 
boiled egg & anchovy fillets

$24 $29

SMOKED SALMON POKÉ BOWL 
Steamed rice, edamame, cucumber, avocado, pickled carrot 
ribbons, shredded kale, smoked salmon & pickled ginger, with 
fried shallots, sesame seeds & a honey soy dressing, drizzled 
with mayo A

$22 $27

PUMPKIN, BEETROOT & LABNEH SALAD
Roasted pumpkin & beetroot tossed with rocket & mint leaves, 
served on a labneh base finished with pistachios & honey 
mustard dressing V

$19 $24

ADD CHICKEN $5 ∙   ADD PRAWNS NOT GRILLED I $6 ∙ ADD FRIED SALT & PEPPER SQUID I $6 

SI
DE

S HERBY OVEN ROASTED POTATOES  $6

MASH POTATOES  $6

GARDEN SALAD  $6

COLESLAW  $5

STEAMED RICE  $5

STEAMED BROCCOLI WITH WALNUT BUTTER  $6

ROASTED PUMPKIN WITH MISO GLAZE  $7

SA
UC

ES GRAVY, PEPPER, MUSHROOM, DIANE,  
CREAMY GARLIC, BEARNAISE, 
BLUE CHEESE MAYO 

$3

PI
ZZ

A 12” BASES, NO HALF PIZZA, GLUTEN-FREE BASE AVAILABLE $2 EXTRA M NM

MARGHERITA 
tomato base, shredded mozzarella, cherry tomatoes,  
fresh basil & EV olive oil

$23 $28

PEPPERONI
tomato base, shredded mozzarella & sliced pepperoni

$24 $29

HAWAIIAN 
tomato base, shredded mozzarella, sliced smoked ham,  
grilled pineapple & oregano

$24 $29

SANTORINI
tomato base topped with shredded mozzarella, prawns,  
olives, red onion, feta cheese & finished with balsamic glaze & 
EV olive oil I

$28 $33

BBQ CHICKEN PIZZA
BBQ base, chicken breast, spanish onion, red & green 
capsicum, shredded mozzarella & finished with a  
coriander mayo drizzle

$24 $29

ORTOLANA PIZZA
Tomato Base, cherry tomatoes, olives, Artichoke, pumpkin, 
fresh basil, EV olive oil & Balsamic glaze V
Cheese or no cheese you decide just let our friendly till staff know

$23 $28

  LIKE IT SPICY? ASK OUR CHEFS TO ADD CHILLI FLAKES

SE
NI

OR
 M

EA
LS

 

SENIOR CARD MUST BE PRESENTED AT THE TIME OF ORDER NO FURTHER DISCOUNTS APPLY M NM

SALT & PEPPER SQUID
Six pieces deep fried & served on mixed leaves & slaw  
with sweet chilli dip I | NF

$15 $20

BATTERED FLATHEAD
Two pieces of flathead dipped in our house-made batter & 
deep fried served with chips, salad & chargrilled lemon & 
tartare sauce NF | LF | I

$15 $20

CURRY OF THE DAY
Please see the menu boards - served with steamed rice GF

$15 $20

PAD THAI
Strips of chicken & prawns cooked with rice noodles, tofu & 
egg finished with a traditional thai sauce  I | DF | GF

$15 $20

LOCALLY MADE BANGERS & MASH
Two pieces of locally made sausages grilled & served with 
mashed potato, peas, onion relish & gravy GF | NF

$15 $20

MARGHERITA PIZZA
Tomato base, shredded mozzarella, cherry tomatoes,  
fresh basil & EV olive oil V

$15 $20

HAWAIIAN PIZZA
Tomato base, shredded mozzarella, sliced smoked ham,  
grilled pineapple & oregano

$15 $20

UNLESS STATED SERVED WITH CHOICE OF TWO SIDES

 $
12

 K
ID

S 
M

EN
U FETTUCCINE NAPOLITANA

With chicken & parmesan cheese NF

CHIPOLATA SAUSAGES
With mashed potato, peas & gravy GF | NF

CHICKEN NUGGETS
6pcs served with 2 sides

FISH BITES
6pcs served with 2 sides I

KID’S 6” PIZZA
Hawaiian or Margherita (V) pizza served with 2 sides

SI
DE

S CORN KERNELS, STEAMED PEAS, BAKED BEANS,
ROAST POTATO, MASHED POTATO, HOT CHIPS,  
SWEET POTATO FRIES +$3

MON 
KIDS EAT 

FREE

TUE 
FUSION 

TUESDAY

WED 
STEAK NIGHT & 
AINSLIE RAFFLES

THU 
SCHNITTY NIGHT 
PLUS TRIVIA

SAT 
PIZZA PARTY OFFER 
& FREE LIVE MUSIC

SUN 
SUNDAY 
ROAST

M
EM

BE
R 

BE
NE

FI
TS

POINT PAY
Use your accumulated loyalty points to 
make food & beverage purchases.

  SENIOR DISCOUNTS
Present your Seniors Card to receive an 
additional 5% discount on members pricing.
*Non-members receive 5% discount on 
regular pricing. Some menu items excluded.

MEMBER DISCOUNTS
Use your Ainslie Group membership card to 
receive the ‘members only (M)’ discount & earn 
loyalty points on your purchase.

SEAFOOD ORIGIN: A = AUSTRALIAN, I = IMPORTED, M =MIXED ORIGINS
DIETARY: GF = GLUTEN FREE, DF =DAIRY FREE, NF = NUT FREE,  

V =VEGETARIAN, VE = VEGAN

$2 purchase on Kids Eat Free night

Get a Kids 
activity 

pack FREE!


