
 

RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances. 
However, we cannot guarantee allergy-free meals due to the potential presence of trace allergens within our 

kitchens and supplied ingredients 

NGI – No Gluten Ingredients, NDI – No Dairy Ingredients, V – Vegetarian, VG -Vegan 

A – Australian seafood, I – Imported, M – Mixed origin seafood 

A surcharge of 15% applies on Sundays and all public holidays 
 

 

 

 

ENTREES  

 
Turret Bakery Grain Sourdough Cob       13 

Served with Inglenook butter, Mount Zero olive oil & pink salt. 
 

Josper Grilled Brie (V)         28 

Olive oil and rosemary–marinated brie with warm honey–maple glaze,  
grapes, vine cherry tomatoes, roasted pecans, and grilled sourdough. 

 

Paneer Tikka (NGI, V)         22 

Char-grilled paneer cubes marinated in spiced yogurt, served with grilled vegetables,  

mint–coriander chutney, and tangy tamarind sauce. 

   

Prawn & Chorizo Skewers (NGI)        26 

Served with locally grown Carolina Reaper chilli and lime mayo.   

 
Crispy Gnocchi Trio (V)                24 

Golden pan-fried gnocchi served three ways: in house tomato sugo,  

drizzled with basil pesto, and finished with parmesan cream  

 
Chicken Momo (NDI)              (5pcs) 24  |  (10pcs) 42 

Nepalese-style dumplings served with cherry tomato Timur chutney 
 
MAIN COURSES JOSPER CHARCOAL & GRILL  
 

250g Southern Ranges Victorian Porterhouse (NGI)                56 
Grass-fed MB4+ steak with 72-hour house-made jus and herb butter.  
Served with kipfler potatoes, Yendon-farmed vine cherry tomatoes, and broccolini 

 
Grilled Barramundi with Salsa Verde (NGI, NDI)      42 
Served with kipfler potatoes, Yendon-farmed vine cherry tomatoes, and broccolini 

 
Grilled Chicken Thigh with Chimichurri (NGI, NDI)      37 
Served with kipfler potatoes, Yendon-farmed vine cherry tomatoes, and broccolini 

 
Sumac Kangaroo Loin (Recommended medium rare) (NGI, NDI)          46 
Served with beetroot purée, roasted baby beetroots, broccolini, Dutch carrots, and jus 
 
Charcoal Loddon Valley Lamb Cutlets (3 pcs) (NGI, NDI)    54 
Served with maple–Dijon glaze, green pea & mint purée, roasted baby carrots, 
broccolini, and lamb jus 
 
Mixed Grill Platter (to share) (NGI)                              125 
250g Porterhouse steak, two Loddon Valley lamb cutlets, two prawn & chorizo skewers, 
and two pork & fennel sausages. Served with chimichurri, garden salad, kipflers & broccolini. 
 



 

RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances. 
However, we cannot guarantee allergy-free meals due to the potential presence of trace allergens within our 

kitchens and supplied ingredients 

NGI – No Gluten Ingredients, NDI – No Dairy Ingredients, V – Vegetarian, VG -Vegan 

A – Australian seafood, I – Imported, M – Mixed origin seafood 

A surcharge of 15% applies on Sundays and all public holidays 
 

 

 
 
 
 
 
 
Grilled Seasonal & Root Vegetables (NGI, NDI, VG)     36 
Broccolini, green beans, zucchini, corn, oyster mushrooms, vegan aioli & chimichurri. 
 
Crispy Gnocchi Trio (V)         35 
Golden pan-fried gnocchi served three ways: in house tomato sugo,  
drizzled with basil pesto, and finished with parmesan cream 
 
Sri Lankan–Style Tamarind Coconut Curry (NGI, NDI, VG)     
With aromatic spices, fresh curry leaves & fragrant rice. 

Swordfish – 42    |    Mixed Vegetables – 39 

Wild Mushroom Ragù with Pappardelle (V)      36 
Ballarat-grown mushrooms simmered in a rich tomato and herb ragù, served with 
pappardelle 

 
SIDES           14 
  

Garden salad, Champagne dressing (NGI, NDI, VG)                
 

Garlic broccolini, red chilli finger, goat’s cheese (NGI, V)  
  
Chips with side of Aioli (NGI, V) 

 

Fried kipfler potatoes with Aioli (NGI, V) 

 

DESSERTS 

Creswick Magic Pudding (V)         18 

Decadent dark chocolate cake with a warm raspberry centre,  

served with vanilla bean ice cream 

 

Fruit Tacos            16 

Tuille-based tacos with white chocolate namelaka, fresh berries & mango stew. 

 

Olive Cake (NGI, NDI, VG)          16 

Rustic cake made with Mount Clear olive oil and seasonal jam 

 

Baked Alaska (to share) (NGI, V)         28 

Vanilla sponge layered with creamy ice cream, encased in golden toasted meringue 

 

 

 



 

RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances. 
However, we cannot guarantee allergy-free meals due to the potential presence of trace allergens within our 

kitchens and supplied ingredients 

NGI – No Gluten Ingredients, NDI – No Dairy Ingredients, V – Vegetarian, VG -Vegan 

A – Australian seafood, I – Imported, M – Mixed origin seafood 

A surcharge of 15% applies on Sundays and all public holidays 
 

 

 

 

 

KIDS MENU (UNDER 12)         25 

Choice of one main item and one dessert item 

Served with a mini tomato salad (NGI, NDI, VG) 

 

Panko crumbed torpedo chicken breast pieces and chips (NDI) 

Fish and chips (NDI, A) 

Penne napolitana or bolognaise sauce 

Mini cheeseburger and chips 

 

KIDS DESSERT 

Chocolate brownie with vanilla ice cream (NGI, V)       

Vanilla ice cream with strawberry sauce or chocolate sauce (NGI, V)  

Fruit salad bowl (NGI, NDI, VG)  


