
ENTREE
Tomato and goat cheese tart, watercress, pomegranate (GF) 18.00

Roasted cauliflower soup, truffle oil and rustic ciabatta (GF) 14.00

Crispy soft-shelled crab or cauliflower fritters served on an Asian salad crab  20.00
of crispy noodles, wakame and wasabi citrus soy dressing (GF,V) cauliflower fritter  18.00

Individual grazing plate, house made parfait, pork rillettes,  18.00
tomato chutney, condiments and grilled bread

Natural oysters, yuzu pearls (GF) each 4.00

Vegetarian tasting plate, Yellingbo olives, grilled saganaki, hummus 18.00
grilled local field mushrooms and macadamia nuts (GF,V)

House made Falafel, salad and spiced yogurt dressing 15.50

MAIN
Pork rib eye, apple and parmesan fritter, confit hasselback potatoes, 35.00
rocket, mixed herb and crackle salad

Grass fed char grilled scotch fillet, sourced from Little Creek Cattle Company 44.00
Yarra Valley, topped with onion rings, roasted baby vegetables, crispy potato
rosti, sticky red wine jus (GF)

Confit duck leg, green chilli Salsa Verde, roasted sweet potato and pancetta crisp (GF) 36.00

Market fish, potato puree, broccolini with a choice of either black garlic or Piri piri butter Market Price

Nutrition bowl, cauliflower fritter, pickled red cabbage, chilli lime chickpeas, 27.00
broccoli florets, baba ghanoush, Brazil nuts, chia seeds, tahini coriander dressing (GF,V)

Korean steak salad with sugar snaps and radish 34.00

Crispy flathead, chips and house salad 28.00

Chicken Parma Napoli, prosciutto ham, mozzarella, chips and house salad 28.50

Beef burger, brioche bun, tasty cheese, onion jam, lettuce, 27.50
chipotle, tomato and chips  Add Bacon  2.75

Spiced Pumpkin and Tofu with green beans, red capsicum and Almonds (GF,V)  29.50

SIDES
Thick cut chips 10.50
Green beans and toasted almonds 9.00
Sweet potato wedges 9.00
Chophouse salad, blue cheese, boiled egg and bacon 10.00
Truffled Mash  9.00

DESSERT
Club honey bavarois, roasted stone fruit, nut and grain crumble (GF) 13.50
Warm brownie, house made whisky marmalade, vanilla cream (GF) 13.50
Strawberry pistachio mousse cake, fresh strawberries, pistachio crisp (GF) 13.50
Brie with fig and quince paste, lavosh, muscatels 15.30

TERRACE BISTRO

(GF) gluten free   (V) vegetarian   (VE) vegan          Prices include GST

While the RACV will endeavour to accommodate requests for meals for customers who have food allergies or 
intolerances; there is always a risk of cross-contamination due to the potential of trace allergens in the working 
environment and supplied ingredients in our kitchen. We use products such as milk, eggs, gluten, peanuts, other 
nuts, sesame seeds and cannot guarantee a total absence of these products in any of our meals or products. 
Customers with food allergies must be aware of this risk. The RACV will not assume any liability for adverse 
reactions from the food consumed, or items one may come in contact with whilst eating any of our products.

SAMPLE MENU



BOTTLED BEER,  LOCAL
Hargreaves Hill ESB  9.50
Hargreaves Hill Pale Ale  9.50
Watt’s River Blonde  10.00

BOTTLED BEER
Hahn Premium Light  6.00
Furphy Ale  8.00
Hahn Super Dry  8.50
Carlton Draught  9.00
James Boags Premium  9.00
Guinness Stout 440ml  9.00
Crown Lager  10.00
Corona  10.00
Heineken Lager  10.00
Kirin Megumi  10.00
Little Creatures Pale Ale  10.00
Heineken 00 (Non Alcoholic)   7.50

DRAFT BEER POT PINT
James Boags Draft 5.00 10.00
Furphy Lager 5.00 10.00
Furphy Ale 6.00 12.00
Iron Jack - Mid Strength 4.50 9.00
Hahn Light 4.00 8.00

CIDER
5Seeds Apple Cider  10.00
Napoleone Pear Cider  10.50

LIQUEUR COFFEE
‘Jamaican’ with Coruba Rum and cream  11.00
‘Irish’ with Jameson Irish Whiskey and cream  11.00
‘Mexican’ with Kahlua and cream  11.00
Sicilian’ with Kahlua, Sambuca and cream  11.00

LIQUEUR HOT CHOCOLATE
‘Jaffa’ with Cointreau  11.00
‘Nutty Choc’ with Frangelico and Bailey’s  11.00
‘Trouble’ with Sambuca and Kahlua  11.00

MILKSHAKES
Chocolate, Strawberry, Caramel, Vanilla, Spearmint  6.00ea

SPARKLING WATER 375ml 800ml
Voss Sparkling Water 5.50 11.00

TERRACE BISTRO


