
 
 

 
CABINET  
Please also note our items in the cabinet  
 
 
SMALL PLATE 
Arancini (3pcs)     (V)    15 

 Mushroom, White Wine, served with Aioli 
 
Focaccia      (VG)  9 
 Garlic, Rosemary  
 
Market Soup 
Grilled Focaccia Bread, Olive Oil, Herbs   (V)  18 
Please ask for today’s variation 
 
 

LARGE PLATES 
Pasta Rigatoni Norma     (V)    27 
Eggplant, Napoli, Garlic, Parmesan 

 
Pasta Spaghetti Bolognese              29 
Beef Mince, Napoli, Parmesan 

 
Creamy Garlic & Chilli Shrimp Bucatini Pasta (I)   34 
White Wine, Lemon Juice, Sliced Red Chilli 

 
Fish and Chips served with House Salad    (A)  32 
 Tartare Sauce, Lemon 
  
Chicken Parmigiana served with Chips & Salad    32 
Napoli Sauce, Mozzarella, Shaved Leg Ham  
 

Wagyu Beef Burger served with Chips & Salad     29      
Cos Lettuce, Red Onions, Cheddar Cheese, Burger 
Sauce 
 
 

SIDES 
Chips       (V)   15 
Rosemary Salt, Garlic Aioli & Tomato Sauce 

 
House Salad      (VG)(NGI)   14 
Mixed Leaf Salad, Cucumber, Tomatoes, Red Onion, 
House Dressing 

 
 

 
(A) Australian Seafood (I) Imported Seafood (M) Mixed 

Origin Seafood (V) Vegetarian (VG) Vegan (NGI) No Gluten 
Ingredients (NDI) No Dairy Ingredients 

 
 
 
 
 
 

 

PIZZA 
Base with no gluten ingredients available  5 
 
Margherita      (V)  27 

Tomato Base, Fresh Mozarella Cheese, Basil,  
Cherry Tomato 

 
Vegetable Pizza     (V) 28 

Eggplant, Peppers, Zucchini, Cherry Tomato, Olives, 
Pesto, Fresh Mozzarella, Basil  

 
Four Cheese      (V) 28 

Garlic Base, Fresh Mozzarella, Ricotta, Parmesan, 
Blue Cheese 
Add Prosciutto     10 

 
Mushroom      (V) 28 

Sliced Mushrooms, Mushroom Cream, Bocconcini 
Cheese, Rocket, Parmesan Cheese 

 
Ham & Pineapple      28 

Napoli Sauce, Sweetened Pineapple, Red Onions, 
Shaved Ham, Fresh Mozzarella 

 
Capricciosa      30 

Sliced Ham, Artichoke, Mushrooms, Black Olives, 
Fresh Mozzarella, Napoli Sauce 

 
Spicy Salami      34 

Smoked Tomato, Hot Sopressa, Olives,  
Capsicum, ‘Nduja’ (Pork Sausage), Fresh Mozzarella 

 
Shrimp & Zucchini     (I) 34 

Pesto Sauce, Shrimps, Green Zucchini, Dill, 
Fresh Mozzarella, Ricotta Cheese 

 
 
DESSERT 
Tiramisu      15 

 
 

RACV will endeavour to accommodate requests for meals for 
guests who have food allergies or intolerances. 

However, we cannot guarantee completely allergy-free meals 
due to the potential presence of trace allergens within our 

kitchens and supplied ingredients. 

 
A surcharge of 15% applies on Sundays  

and all public holidays



 
 

 
TAP BEER    Pot   Sch  
 
Hahn Super Dry 3.5%  9 13 
St Andrews ‘The Strapper’ Lager 10 14 
Tar Barrel ‘Corner’ Pale Ale  9 12 
Stone & Wood ‘Pacific’ Ale  11 16 
Furphy    9 13 
Heineken     11 16 
   
    
BOTTLED BEER & CIDER 
 
James Boags Premium Light   9.5 
Tar Barrel ‘JustOneMore’ 3.5%  11 
James Boags Premium    11 
Pure Blonde      10 
Carlton Draught     12 
James Squire ‘150 Lashes’ Pale Ale 12 
Peroni Nastro Azzurro    11 
St Andrews ‘6 Furlongs’ Pale Ale   12 
Tar Barrel ‘Watt’ Lager   12 
Tar Barrel ‘Process’ Porter   14 
Guinness      13 
St Andrews ‘Home Track’ Apple Cider 15 
 
 
NON-ALCOHOLIC BEER 
 
Heineken 0     9 
Heaps Normal Lager   9 
Heaps Normal XPA    9 
 
 
SOFT DRINK, WATER & JUICE 
 
Glass 
Lemonade, Pepsi, Pepsi Max, Tonic,  4 
Soda Water, Ginger Ale, Lemon Squash  
Lemon, Lime & Bitters   4.5 
 
Bottle  
Lemonade, Pepsi, Pepsi Max,   6.5 
Solo, Sunkist 600ml  
Spring Valley Juice    7 
Cool Ridge Water 600ml    4 
Capi Sparkling Water 250ml  5 
Capi Ginger Beer 250ml   6.5 
Capi Blood Orange 250ml   6.5  
 

 

 
COCKTAILS      
 
Negroni      22  
Aperol Spritz      22 
Limoncello Spritz     22 
Grada Espresso Martini    25 
 
 
SPIRITS 30ml      11 
 
Vodka, Gin, Campari, Aperol,  
Johnnie Walker, Jim Beam, Canadian Club 
 
 
WINE     Gls 120ml Btl 
 
Sparkling      
NV Red Hill Prosecco   14 60 
 
Rose 
Crittenden Estate Rosato    12 62 
 
Sauvignon Blanc 
The Lane       14 60 
 
Chardonnay       
Yering Station ‘Elevations’   15 65 
 
Pinot Gris 
Mount Langhi Ghiran ‘Vine Road’  14 60 
 
Riesling  
Elgee Park     15 65 
 
Pinot Noir 
Red Hill ‘Cool Climate’   15 65 
 
Cabernet Sauvignon  
Devils Lair Cabernet    14 60 
 
Shiraz 
Mount Langhi Ghiran ‘Vine Road’  14 60 
 
Sweet          
T’Gallant ‘Juliet’ Moscato     30 
 
 
In an effort to reduce waste please note that  
straws are by request 


