' LOUNGE MENU

BREAKFAST 7:00-11:30 AM ' ALL DAY MENU 12:00-9:00 PM
MINI MUFFINS (3) 8 . WARM MARINATED OLIVES 10
daily selection . garlic, thyme, extra virgin olive oil
MINI DANISH PASTRIES (2) 8 ' ROAST JERUSALEM ARTICHOKE SOUP* (V) 18
daily selection braised leeks, zeally bay sourdough
LLED BAL B ER* 22
RICOTTA HOTCAKES 18 GBI ALSAMIC MUSHROOM URGER*(V)
. . milk bun, roast peppers, baby spinach & cheese
maple syrup, fruit compote (or berries) double cream
: RUSTIC WINTER BEETROOT & LEAF SALAD* (V) 22
SEASONAL FRUIT SALAD 16 torn croutons, sherry vinaigrette, goats’ cheese
*  Add grilled chicken 5
BLAT — TOASTED SANDWICH* 16 * Add fried egg 4
bacon, lettuce, avocado, tomato
SALT & PEPPER CALAMARI (1) 17
RUSTIC WINTER BEETROOT & LEAF SALAD* (V) 22 preserved lemon aioli, rocket salad
torn croutons, sherry vinaigrette, goats’ cheese !
- KOREAN BUTTERMILK FRIED CHICKEN RIBS 17
gochujang sauce, sesame
10:00 AM-4:00 PM " SOFT SHELL CRAB SALAD (1) 24
papaya, asian herbs, fried shallots, lime
CAKE SPECIAL 6 NASI GORENG*(V) 23
please ask staff for todays cake with free range fried egg, pickled vegetables
*  Add grilled chicken 5
WARM WALNUT BANANA BREAD (NGI) 8
FISH & CHIPS (A) 30
RIBBON SANDWICH PLATE 15 mixed leaves salad, straight cut chips, fresh lemon,
please ask staff for our daily selection | tartare sauce
FRESHLY BAKED SCONES, FRUIT & PLAIN* (2) 16 - LODDON ESTATE FREE RANGE CHICKEN FETTUCCINE* 32
fresh cream & strawberry puree wild mushroom, tomato, pancetta, sage & wholemeal fettuccine
STRAIGHT CUT CHIPS (VG) 14 ' GREAT OCEAN ROAD BEEF BURGER 27
mayonnaise & tomato sauce milk bUI:l, lettuce, bacon, pickles, cheese, special sauce
. Add Chips 7
CRISPY POTATO WEDGES (V) 14 FREE RANGE CHICKEN SCHNITZEL 33

sour cream & sweet chilli sauce - fennel and apple slaw, straight cut chips, curry sauce

VEGETABLE CURRY* (V) (NDI) 27
SPECIAL PROMOTION - pumpkin, potatoes, broccoli, red lentils served with roti

* Add steamed rice 8
BOTTOMLESS COFFEE (2 Hour Sitting) 15
coffee or tea with cake of the day THE PARISIAN TOASTIE 21

grilled ham & cheese sandwich with egg

STRAIGHT CUT CHIPS (V) 14
mayonnaise & tomato sauce

CRISPY POTATO WEDGES (V) 14
sour cream & sweet chili sauce

(A) Australian seafood, (1) Imported seafood, (M) Mixed origin seafood, (NGI) No Gluten Ingredients, (NDI) No Dairy Ingredients, (V) Vegetarian, (VG) Vegan
(*) Can be made with non-gluten ingredients "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”
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DESSERT 12:00 PM-9:00 PM

:-_’ DARK CHOCOLATE AND MASCARPONE MOUSSE (V) 18
€ hazelnut and milk chocolate crunch, salted caramel ice cream L‘

= WARM GINGER AND TREACLE CAKE (V) 18
- passionfruit and pineapple sauce, vanilla ice cream

ARTISAN CHEESE (V) 19/36/49
daily artisan cheese selection, lavosh, quince paste, candied walnuts

5:30 PM-9:00 PM

LEMON BAKED ALASKA (NGI) (V) 18
white chocolate sauce and kiwi fruit

7 BANANA AND CUSTARD, PEANUT BUTTER CRUMBLE TART (V) 18
' rum and raisin ice cream

(A) Australian seafood, (1) Imported seafood, (M) Mixed origin seafood, (NGI) No Gluten Ingredients, (NDI) No Dairy Ingredients, (V) Vegetarian, (VG) Vegan
(*) Can be made with non-gluten ingredients "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”
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COCKTAILS

Pearfect Gin Fizz 23
Four pillars dry gin, pear cider, spiced pear liqueur, lemon
juice, cinnamon

Shiraz Yuzu Royale 23
Four Pillars Bloody Shiraz Gin, yuzu, prosecco, grapefruit

No. 1 Pash & Dash 22
Flowstate gin, lemonade, passionfruit syrup, angostura
bitters, lime juice

The Margaritas 23
Watermelon & Basil — Tequila, watermelon juice,
cointreau, basil syrup, lime

Coconut & Mango — Tequila, coconut infused tequila,
cointreau, agave, mango, lime

Spicy Margarita— Tequila, cointreau, agave syrup, green
chile liqueur, lime

Lychee & Kaffir Lime Caprioska 23
42 below vodka, lychee liqueur, lychee juice, kaffir lime
syrup, lime juice

Torquay Blue Tide 23
Vodka, white rum, gin, tequila, blue curacao, fresh lime,
lemonade

Coastal Coconut Crush 23
Bacardi, malibu, pineapple juice, blue curacao, fresh lime

Lemon Cheesecake 23
Licor 43, St Germain, cointreau, lemon, aquafaba

Chilli Cuban 22
Kraken spiced, dry ginger ale, red chilli, passionfruit pulp,
lime juice

NON-ALCOHOLIC COCKTAILS

Berry Smash 16
Strawberry, grenadine, lime juice, sugar, lemonade

Watermelon Mint Mojito 16
Watermelon, mint, lime, soda water

Afternoon Haze 17
Cranberry juice, apple juice, orange juice, orgeat, lime,
raspberry cordial

Cranberry Sour 16
Non- alcoholic herbal gin, cranberry juice, aquafaba,
watermelon syrup

Prosecco Lemon Spritz 17
Zero Prosecco, yuzu Soda, lemon, raspberry cordial

Lychee Mojito 17
Lychee juice, mint, lime, simple syrup, soda

“A surcharge of 15% applies on Sundays and all public holidays”
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Pikorua Pinot Gris, Marlborough, NZ 13/55
Oakdene Ly Ly Pinot Gris, Geelong, VIC 16/70
" Deakin Estate Sauvignon Blanc, SE AUS 12/51

Hesketh ‘Bright Young Things’ Sauvignon Blanc, SA 13/55
Framingham Sauvignon Blanc, Marlborough, NZ  15/64

Rockbare ‘The Clare’ Riesling, Clare Valley, SA 14/60
. Deakin Estate Chardonnay, SE, AUS 12/51
Hesketh ‘Lost Weekend’ Chardonnay, SA 13/55
' Yering Station Chardonnay, Yarra Valley, VIC 17/72

Hesketh The Proposition Moscato, Riverland, SA  13/55

RED WINES

Quilty & Gransden Pinot Noir, Orange, NSW 13/55

Hesketh ‘Unfinished Business’ Pinot Noir,SA 14/60

. Giant Steps Pinot Noir, Yarra Valley, VIC 17/75
Deakin Estate Azahara Shiraz, SE, AUS 12/51
Head Red Shiraz, Barossa Valley, SA 15/64

Two Hands ‘Field of Joys’ Shiraz, Clare Valley, SA 17/75

' Hesketh R.S Cab Sauvignon, Coonawarra, SA 14/60

Credaro 'Five Tales' Merlot , Margaret River, WA 14/60

SPARKLING & ROSE
Folklore Sparkling Brut, WA 13/55
Leura Park Blanc de Blanc, Geelong, VIC 16/70
Biancavigna Prosecco Brut Superiore, Veneto, Italy 17/75
Folklore Classic Dry Rosé, WA 13/55
Giant Steps Rose, Yarra Valley, VIC 16/70

“A surcharge of 15% applies on Sundays and all public holidays”
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TAP BEER

Furphy Ale

~ Little Creatures Pale Ale

> Blackman’s Torquay XPA

Blackman’s Pivot City Lager

Stone & Wood Pacific Ale

i

Trusy /e

Kirin Ichiban

AUSTRALIAN CLASSICS

James Boag’s Premium Light
James Boag’s Premium

Pure Blonde

Little Creatures Roger

Great Northern Original

Carlton Draught

LOCAL CRAFT BEER

Blackman’s Pivot City Lager
Blackman’s ‘Reginald’ IPA
Blackman’s ‘Ernie Tropical’ Pale Ale
Blackman’s ‘Wild Berry’ Sour
Blackman’s Local Pacific Ale

Prickly Moses Chainsaw

Bells Beach Addis Pale Ale

P AN T N | — e~ Pl A\

9.5

11.5

11

12

12

12

10

12

12

11

12

11

11

POT/SCHOONER °
9/12.5 “
10/13.5
9/12.5
8.5/12
10/13.5

9.5/13

—~ [ [ [ [ = W A

INTERNATIONAL BEER

Heineken 11.5
Corona 12
Guinness Stout 13
Asahi Super Dry 12
ALCOHOLIC GINGER BEER
Matso’s 11
Bundaberg 11
CIDER

James Square Orchard Crush Apple 11.5
Somersby Pear 11.5

NON-ALCOHOLIC BEER

Heineken Zero 10

Heaps Normal Zero 9

NON-ALCOHOLIC WINE (zoo ML)

Brown Brothers Prosecco 14

Brown Brothers Sauvignon Blanc 14

“A surcharge of 15% applies on Sundays and all public holidays”
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LOOSE LEAF TEA

English Breakfast

Earl Grey

Chamomile

Peppermint

Young Hyson Green
Jasmine Green

Rose with French Vanilla

Lychee & Ginger

CLASSIC BREW

Espresso, Short Macchiato

Double Espresso, Long Macchiato
Long Black

Cappuccino, Flat White, Latte
Turmeric Latte

Matcha Latte

Chai Latte

Mocha, Hot Chocolate

Bounty Hot Chocolate

Children’s Hot Chocolate
Babycino

Additional Espresso Shot

Soy, Almond, Lactose Free, Coconut milk

Oat Milk
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1.0

5

JUICE 6

Orange

Pineapple
Apple
Cranberry

Watermelon

MILKSHAKES 9

Chocolate, Strawberry, Vanilla, Caramel

WATER (sTiLL/SPARKLING) 8
Capi 750 ml

SOFT DRINKS

Pepsi 5
Pepsi Max 5
Lemonade 5
Lemon Squash 5
Dry Ginger Ale 5
Lemon, Lime & Bitters 6
Ginger Lemon Kombucha 10
Cherry Plum Kombucha 10
ICED BEVERAGES 8

Iced Coffee, Iced Chocolate, Iced Tea, Iced Matcha

Coconut Cloud Matcha

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