
HARDINGS LOUNGE
B E V E R A G E   M E N U

(mwg) made without gluten (v) vegetarian (df) dairy free (vg) vegan
While the RACV will endeavour to accommodate requests for meals for customers who have food allergies or intolerances; we cannot guarantee

completely allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients.

RACV Torquay no longer splits bills. 
Thank you for your understanding.

COFFEE AND HOT DRINKS

Espresso, Short Mac

Double Espresso, Long Mac

Long Black

Cappuccino, Latte, Flat White

Iced Coffee

Chai Latte

Mocha, Hot Chocolate

Bounty Hot Chocolate

Children's Hot Chocolate

Babycino

Affogato

4

4.5

4.5

5 / 5.5

8

5.5 / 6

5.5 / 6

6 / 6.5

4.5

2

6

Additional espresso shot
Milk lab; soy, almond, coconut milk,
lactose free
Milk lab oat milk

.5

.5

1

double espresso with vanilla ice cream

TEA DROP LOOSE LEAF TEA

English Breakfast

Earl Grey

Chamomile Blossom

Peppermint

Spring Green Tea

Lemongrass & Ginger

TEA SELECTION 5

JUICE
Mountain Fresh Juice 9
Apple guava, apple passionfruit, apple mango,
apple pineapple

Orange, Pineapple, Apple,

Cranberry, Tomato
5

MILKSHAKES
Chocolate, Strawberry, Vanilla, Caramel  8

REMEDY ORGANIC KOMBUCHA
Ginger Lemon, Mango Passion, Orange  10

SOFT DRINKS
Pepsi, Pepsi Max, Lemonade, Lemon
Squash, Dry Ginger Ale

5



HARDINGS LOUNGE
  F O O D  M E N U

BREAKFAST 7 AM- 11 :30 AM

(mwg) made without gluten (v) vegetarian (df) dairy free (vg) vegan
While the RACV will endeavour to accommodate requests for meals for customers who have food allergies or intolerances; we cannot guarantee

completely allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients.

Mini muffins (3) 8

Mini Danish pastries(2)                                                           

 9Bircher muesli
BLAT – toasted sandwich

red quinoa, pickled cabbage, hummus

16

Swiss cheese and tomato
toasted sandwich  (v)

14

7

12Seasonal fruit salad  (mwg, v, df) Buddha Bowl (mwg,df, vg) 19

LUNCH MENU 12PM-4PM

Warm Marinated Manzanillo Olives (mwg, vg)
garlic, thyme, extra virgin olive oil

Fried Calamari 
tossed in smoked paprika served with
chipotle mayo

Green Papaya Salad (mwg, df)
green beans, peanuts, prawns

Semolina Fried Soft Shell Crab
green mango, coriander, shiso, chilli mayo

Nasi Goreng  (v)
with free range fried egg, pickled vegetables

Seafood Croquettes
with lemon aioli

Falafel Slider (v)
spiced apple chutney, cos lettuce,
mint yoghurt,  brioche bun

Buddha Bowl (mwg, df, vg)
red quinoa, pickled cabbage, hummus, brown
rice, radish and cucumber

Fish and Chips

with fresh lemon and tartare sauce, salad
and straight cut chips

Spaghetti, kale and pistachio pesto 
pecorino cheese ,dried chili manzanillo olive
oil   

The Great Ocean Road Beef Burger
milk bun, Monterey jack cheese, pickles, fried
egg, tomato, cos lettuce, special sauce and
straight cut chips

Free Range Chicken Burger
milk bun, cabbage slaw, coriander, tomato
relish and straight cut chips 

Straight Cut Chips (mwg, v) 
mayonnaise &  tomato sauce

Crispy Potato Wedges (v)
sour cream and sweet chilli sauce

9

16

19

22

20

12

16

19

26

24

26

25

10

11

bacon, lettuce, avacado, tomato

11AM - 4PM 

Cookies (2) 
 please ask staff for daily selection

Ribbon Sandwich Plate
please ask staff for our daily selection

Freshly Baked Scones, Fruit and Plain (2) 
with fresh cream and strawberry preserve

6

14

14

Mini muffins (3) 8

Warm Walnut Banana Bread (mwg, df, vg) 6

DESSERT
Citrus Brulée, white chocolate and almond crumble (v)                                                             18 
Strawberry & Moscato granita, yoghurt sorbet, pistachio praline (mwg, v)                                                  18

Artisan Cheese with Oat biscuit, dried fruit & nuts and quince paste                                    16 each or 3 for 45
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(mwg) made without gluten (v) vegetarian (df) dairy free (vg) vegan
While the RACV will endeavour to accommodate requests for meals for customers who have food allergies or intolerances; we cannot guarantee

completely allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients.

RACV Torquay no longer splits bills. 
Thank you for your understanding.

COCKTAILS 

The Granny sour                                                                                                                                                                                  21
Bombay Saphire, Calvados, honey, apple syrup, aquafaba, lemon 

The Red Collins                                                                                                                                                                                    20
Aperol, Smirnoff, strawberry puree, soda, lemon 

The Margaritas                                                                                                                                                                                    22
Watermelon & basil – Patron, watermelon & basil grey goose vodka, Cointreau, agave, lime
Coconut & mango – Patron, 1800 coconut tequila, Cointreau, agave, mango, lime 
Spicy margarita – Patron, 1800 coconut tequila, Cointreau, agave, Ancho Reyes, lime 

The RACV sidecar                                                                                                                                                                              21
Brandy, Bacardi, Cointreau, lemon

The Club                                                                                                                                                                                                  20
Mezcal, lime, grenadine, soda 

NON ALCOHOLIC COCKTAILS 

Berry Smash                                                                                                                                                                                        15
Seedlip Grove, Seedlip Garden, Grenadine syrup, Strawberry

Watermelon Sour                                                                                                                                                                            15
Seedlip garden, watermelon syrup, aquafaba, cranberry juice

Strawberry virgin mojito                                                                                                                                                             16
Seedlip Grove Mint, lime, strawberry, soda water



TAP BEER

Furphy Ale, 4.4% ABV

LOCAL CRAFT BEERS

7.5 / 11

285ML / 425ML

Little Creatures Pale Ale, 5.2%  ABV  8/ 11.5

Sou'West XPA, 4.5% ABV  6.5 / 9.5

Byron Bay Lager, 4.2% ABV 7.5 / 11

Iron Jack Mid Strength, 3.5% ABV 6.5 / 9

7.5 / 12

James Boag's Premium Light 2.5% ABV

James Boag's Premium 4.6% ABV 

White Rabbit Dark Ale 4.9% ABV

Pure Blonde 4.2% ABV

Little Creatures Pacific Ale 4.4% ABV

8

9.5

10.5

9.5

12

AUSTRALIAN CLASSICS

BOTTLED CIDER

James Squire Orchard Crush Apple,

4.8% ABV
11.5

Blackman's Pivot City Lager,  4.3% ABV

Blackman's  'Reginald' IPA,  6.2% ABV

Blackman's 'Ernie Tropical' Pale Ale, 5% ABV

Blackman's 'Wild Berry' Sour, 4.6% ABV

Prickly Moses Chainsaw, 4.8% ABV

Bells Beach  'Session Ale', 3% ABV

Bells Beach 'Jan Juc' Pilsner, 5%ABV

Sou'west Lager, 5.0%ABV

Sou'west Pale Ale, 5.2%ABV

10

12.5

11.5

10.5

10.5

10.5

10

11

10

INTERNATIONAL BEERS

Heineken Zero, 0.0% ABV, Holland

Heineken, 5% ABV, Holland

Birra Moretti,  4.6% ABV, Italy

Corona, 4.5% ABV, Mexico

Guinness Stout (440ml), 4.2% ABV Ireland

7.5

10

9

10

13

Stone & Wood Pacific Ale, 4.4% ABV

ALCOHOLIC GINGER BEER

Matso's Ginger Beer, 3.5% ABV 11

BAR SNACKS

Sea salt
Sweet chilli & sour cream
Salt & balsamic vinegar
Honey soy chicken

Red Rock Deli Chips 3

Nobby Nuts
3

Beer nuts
Cashews
Peanuts

HARDINGS LOUNGE
  M E N U



SPARKLING

La Riva Dei Frati Prosecco

RED

12 / 60

GLASS / BOTTLE

Tahbilk 'One Million Cuttings' 10 / 59

Leura Park Blanc de Blanc, VIC 12.5 / 78

WHITE

ROSE

NV, Veneto, IT

2021, Geelong, VIC

NV, Nagambi, VIC

GLASS / BOTTLE

Oakdene 'ly ly' Pinot Gris
2020, Geelong, VIC

Red Rock Sauvignon Blanc 10.5 / 38
2021, Otways, VIC

Rockbare 'The Clare' Riesling
2022, Clare Valley, SA

11.5 / 57

d'Arenberg Sauvignon Blanc
2020, Adelaide Hills, SA

12 / 60

12 / 60

It's 5 O'Clock Somewhere Moscato
2021, Yarra Valley, VIC

10.5 / 51

GLASS / BOTTLE

La Linea Tempranillo 12 / 60
2020, Adelaide Hills, SA

 Sticks Cabernet Sauvignon 11.5 / 56
2019, Yarra Valley, VIC

Brown Magpie Pinot Noir 13 / 62
2019, Geelong, VIC

Yering Station ' Elevations' Pinot Noir 12 / 57
2021, Yarra Valley, VIC

Bethany Shiraz
2020, Barossa Valley, SA

13 / 65

Brown Magpie Shiraz 13 / 65
2018, Geelong, VIC

GLASS / BOTTLE

Clyde Park Rose
2021, Geelong, VIC

72

The Victorian Rose 12 / 57
2021, Strathbogie Ranges, VIC

Chandon Rose
NV, Yarra Valley, VIC

79

Moet & Chandon
NV, Champagne, FR

 205

Holly's Garden Pinot Gris
2018, Whitlands, VIC

 70

Drift Sauvignon Blanc 48
2021, Margaret River, WA

Aquilani Sangiovese 60
2018, Tuscany, IT

Monkey Brains Mutual Promise Gamay
2019, King Valley, VIC

75

*for a larger selection please ask for a full wine list

Proud Up The Mountain Rose
2017, Yarra Valley, VIC

75

Henty Farm Riesling
2018, Henty, VIC

65

Punt Road Pinot Noir 65
2019, Yarra Valley, VIC

HARDINGS LOUNGE
  M E N U

Clyde Park Chardonnay
2019, Geelong, VIC

14.5 / 70

Zilzie BTW Sparkling
NV, Mildura, VIC

9 / 35

Zilzie BTW Pinot Noir
2022, Mildura, VIC

9 / 35

Ate Shiraz
2019, South Eastern Aus

9 / 35

Ate Chardonnay
2022, South Eastern Aus

9 / 35

Ate Sauvignon Blanc
2022, South Eastern Aus

9 / 35

La Vieille Ferme Rose 45
2022, Rhone Valley, France 


