
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Members’ Carbine Bar 

ENTREE  
SALT ‘N’ PEPPER CALAMARI (ng) 
Sweet tamarind jam 

21 

CLASSIC CAESAR 
Cos lettuce, bacon, poached egg, croutons, 
anchovy, parmesan 

additions: smoked salmon / chicken 

20 

4 

POTATO SPUN PRAWNS 
Seaweed, yuzu mayo, togarashi spice 

21 

SPRING VEGETABLE TART 
Squash, baby leek, zucchini, spinach, yarra 
valley goat cheese, rocket parmesan salad 

20 

PIZZA MARGHERITA 
Buffalo mozzarella, basil 

18 

SMOKED HAM & BRIE SANDWICH  
Fresh, 3 fingers, white bread 

9 

RED SALMON SANDWICH 
Fresh 3 fingers, dill mayo, rye bread 

9 

FRIES(v) 
Aioli & rosemary salt 

10 

(v) vegetarian (ng) no gluten in recipe 

While the RACV will endeavour to accommodate requests for meals for guests who have food allergies or 
intolerances; cannot guarantee completely allergy-free meals due to the potential of trace allergens in the working 

environment and supplied ingredients. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COMFORT FOOD 

BEEF BURGER 
Brioche bun, black angus patty, caramelised 
onion, lettuce, cheddar, fries 

28 

DOUBLE WAGYU BURGER 
Brioche bun, double wagyu beef patties, beetroot 
poriyal, chipotle aioli, caramelised onion, 
lettuce, cheddar, fries 

30 

BOBBY VEAL SCHNITZEL 
Chat potato salad 

34 

FREE RANGE BAKED CHICKEN BREAST 
Baked chicken rice, garlic yoghurt,               
grilled hot yellow pepper (Spicy) 

33 

HOUSE BEER BATTERED FLATHEAD  
Salad, fries, tartare 

36 

CLUB SANDWICH 
Chicken, bacon, egg, iceberg lettuce, fries 

24 

VEGGIE BURGER (v) 
Brioche bun, broad bean pea and spinach patty, 
piccalilli, coleslaw, sambal aioli, salad, brioche 
bun 

24 

REUBEN SANDWICH 
Corned beef, Swiss cheese, mustard sauerkraut, 
Russian dressing 

20 

BBQ GLAZED PORK BELLY BLT 
Tomato, lettuce, red onions, sriracha mayo, 
piccalilli 

20 

(v) vegetarian (ng) no gluten in recipe
While the RACV will endeavour to accommodate requests for meals for guests who have food allergies or 

intolerances; cannot guarantee completely allergy-free meals due to the potential of trace allergens in the 
working 

environment and supplied ingredients. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BEER B 
Crown Lager 10 

Victoria Bitter 10 

James Boags premium light 9 

James Boags premium 10 

James Squire ‘one-fifty lashes’ pale 
ale 

11 

Heineken 10 

Heineken 0 330ml (zero alcohol) 7 

White Rabbit dark ale 12 

  

Visit the bar to see available beers on tap 

 

CIDER B 
James Squire Orchard Crush, apple 11 

Little Creature Pipsqueak, apple 11 

 
 

SPARKLING G B 
RACV Club NV Sparkling 
Chardonnay Pinot Noir, Central 
VIC 

9.50 35 

Three Vineyards Sparkling VIC 10 42 

Jansz Premium Cuvee NV, 
Northern Tasmania 

14.50 77 

Chandon NV Brut, Yarra Valley 
VIC 

 72 

NV Vollereaux Brut Reserve 
Champagne France 

 165 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WHITE G B 
RACV Club Sauvignon Blanc, 
Central VIC 

8.50 29 

821 South Sauvignon Blanc, 
Marlborough NZ 

9 36 

MDI Pinot Grigio, Mildura VIC 11 52 

RACV Club Chardonnay, Central 
VIC 

8 29 

Young Poet Chardonnay, NSW 8.50 30 

Levant Chardonnay, Yarra Valley VIC 14 69 

Kilikanoon ‘Mort’s Block’ Riesling, 
Clare Valley SA 

11 56 

Innocent Bystander Moscato 
Yarra Valley VIC   

10.50 50 

Paulett Sangiovese Rose, Clare 
Valley SA 

14 66 

Vinoque Fiano e Greco Heathcote 
VIC 

 52 

 
 
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

RED G B 
Rochford Pinot Noir, Yarra Valley 
VIC 

11 52 

Devil’s Backbone Pinot Noir, 
Central Otago NZ 

16 77 

RACV Club shiraz, Central VIC 8 29 

Four in Hand Shiraz Barossa Valley 
SA 

14 64 

D’Arenberg ‘Love Grass’ Shiraz, 
McLaren Vale SA 

 57 

RACV Club Cabernet Sauvignon, 
Central VIC  

8 29 

Fairbank Cabernet Merlot, Bendigo 
VIC 

 58 

Xanadu Circa 77 Cabernet 
Sauvignon, Margaret River WA 

12.50 58 

Pirramimma grenache shiraz 
mourvèdre, McLaren Vale SA 

10.50 48 

Mount Langi ‘Hallows’ Sangiovese, 
Grampians VIC 

12 56 

   

 
                                          , 

 

 


