
Members’ Dining Room  

ENTRÉES  

Beetroot carpaccio, pickled beetroot, Meredith goats curd, candied hazelnuts    19 

Charcoaled king prawns, wild mushrooms, chestnut puree, lemon foam, jus gras  23 

Pork belly, frisée, red wine poached pear, truffle jus        22 

Pea risotto, Yarra Valley mascarpone, edamame, green peas, mint, broad beans          19/32 

Appellation oysters from the NSW coast,  

Natural per dozen/half dozen                  52/26 

Kilpatrick per dozen/half dozen                  54/28 

MAINS 

Seared duck breast, rainbow chard, mandarin puree, fondant potato, jus gras   42 

Venison tenderloin beetroot puree, toasted farro, chocolate jus     44 

Beer battered King George whiting, fries, salad, tartare sauce     40 

Baked whole Pacific flounder (700g), fries, lemon cheek      45 

Otways region grass-fed Angus beef, 200g sirloin, 200g tenderloin            47/51 

“Dobson”, Russet pont neuf, snow-pea tendrils, charred onion, your choice of red wine, pepper 

brandy, mushroom or béarnaise sauce 

 

 

SIDES 
 

Oak leaf lettuce, citrus, honey mustard dressing        10 
 
Sautéed green beans, preserved lemon, almonds       10 
 
Butternut pumpkin, goats curd, hazelnut dukkha       10 
 
Confit sweet potato, crème fresh, chives, salt bush       10 
   
Chips, confit garlic aioli           10 
 
 
 
 
 
 
While the RACV will endeavour to accommodate requests for meals for guests 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.  

CHEESE 



Victorian boutique cheese selection with club made condiments  28 

Annie Baxter Reserve, Vic    

This buffalo milk cheese from Shaw River arguably sits alongside the very best cheese on the 

world bench mark of cheeses. It’s a great cheese with an amazing flavour profile. If you try 

only one new cheese this year, it must be Annie Baxter. 

The Extravagant, Vic  

A fascinatingly decadent triple cream cheese, mild and creamy when young and with a strong 

bite and very runny texture when ripe. It reflects the softer side of the local climate and the 

generosity of the Timboon pasture. The cream is incredibly delicate and makes this cheese 

Champagne’s best friend. 

Gippsland Blue, Vic   

Blue cheese is made on Gippsland farms from Friesian milk with added Jersey cream.  Selected 

blue moulds are added to the curd which is then hooped and salted before maturation under a 

wax coating.   

 

DESSERTS 

 

Raspberry & pistachio pebble, almond sponge, red fruit gel, whipped ganache  16 

Vanilla crème brûlée, rhubarb, hazelnut crumble         16 

Confit orange, milk chocolate & macadamia dome, caramel cream, mandarin crisps   16 

Tiramisu tart, mascarpone mousse, coffee sponge, cocoa nib       16 

Crème mont blanc, white chocolate, chestnut biscuit, blackcurrant compote    16 

Selection of Gelati Sky ice creams and sorbets       16 

Liqueur Coffee Selection 

Ask your waiter for varieties          14 

 

 

 
 
 
While the RACV will endeavour to accommodate requests for meals for guests 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. 


