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Members discount applies to MAINS section of menu/excludes specials.
Ask staff how to join and start getting discounts on food & drinks today.

Soup of the Day (Gfo) 9
Chef selection served with fresh baked
bread roll
Garlic Bread (V) 10
Cheesy Garlic Bread (V) 12
Lemon Pepper Calamari (Gfo) 16
Tender calamari strips fried in semolina &
dusted with lemon pepper seasoning served
with lemon & tartare

M A
Chicken Schnitzel (Vgo) 25
Panko coated, crispy golden crumbed
chicken breast served with chips & salad
Chicken Parma (Vgo) 28
Schnitzel topped with Napoli, ham &
mozzarella served with chips & salad
Chefs Homemade Pie of the day 25
with side- refer to specials board
Roast of the day (Gf,Df) 26

Chef prepared Roast, cut of the day, served
with a medley of roasted vegetables &
green peas topped with a rich gravy sauce

SEAFOOD

Lemon Pepper Calamari (Gfo) 29

Tender calamari strips fried in semolina &
dusted with lemon pepper seasoning served
with chips, salad & homemade tartare

Seafood Basket 32
Crumbed & battered prawns, scallops,
gummy shark & calamari, fried till golden,

served with chips, salad & homemade tartare

Fish & Chips (Df) 28
Beer battered or grilled(GF) Gummy

shark fillets served with chips, salad &
homemade tartare

Mussels Provencale” (Gfo,Df) 30

Portarlington black lip mussels cooked in
tomato & herb broth served with crunchy
warm Turkish bread

Market Fresh Fish of the day (Gf Df)
with side- refer to specials board

S TARTERS

Italian Style Bruschetta (Gfo,v) 12
with tomato, basil, red onion, Persian

feta & balsamic reduction

Charcuterie Board for Two 24

Selection of cold meats, pate, pickled
vegetables, Grissini brie cheese & grilled pita

Marinated Prawn Skewers (Gfo,Df)

Szechuan pepper & salt with coconut sweet
chilli dipping sauce & prawn crackers

N S

24

SALADS

Caesar Salad  (Vv,Gfo)

Cos lettuce, poached egg, lardon bacon,
croutons, parmesan cheese & Caesar dressing
Add Chicken 5

22

Greek Lamb Salad (Gfo) 28
Marinated & grilled lamb skewers served
w minted yogurt, pita bread & lime raita
Grilled Miso Chicken Salad Bowl 26

(cf,Df)

Sweet corn, oven dried tomatoes, avocado,
mixed salad leaves w Japanese sesame &
ginger dipping sauce

B URGTERS

YFBC Beef Burger 25

Angel Bay burger patty with bacon,
burger cheese, tomato relish, beetroot,
lettuce & onion with club burger sauce,
served with crispy steak house fries

Chickpea And Lentil Burger (V)

Chickpea and lentil patty, tomato relish,
house made vegan aioli, lettuce, tomato
& caramelized onion, served with crispy
steak house fries

Chips or Salad can be substituted for Vegetables or
Mash Potato with any Main Meal for $2 each

Dietary Requirements
V - Vegetarian, VG - Vegan, VGO - Vegan Option,
GF - Gluten Free, GFO - Gluten Free Option,
DF - Dairy Free, DFO - Dairy Free Option

Please notify staff of any allergies
While we endeavor to meet your requirements,
traces of allergens may be present in products that
we use in the kitchen.
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SENIORS FROM THE GRILL
1 COURSE 16 250gm Rump Steak (Gf,Df) 26
2 COURSES 19 Cooked to your liking served with chips,
3 COURSES 29 salad & your choice of sauce
Available with a valid senior’s card 300gm Porterhouse (Gf,Df) 38
Entree: Soup or garlic bread Locally sourced striploin, cooked to your

liking served with chips, salad & your
Grilled(Gf) or Battered Fish (Df) choice of sauce
with chips & salad or veg 1

300gm Scotch Fillet (Gf,Df) 40

Chicken Parma (Vgo)

with chips & salad or veg Locally sourced premium cube roll,

: : cooked to your liking served with chips,
Chicken Schnitzel (Vgo) salad & your choice of sauce

with gravy, chips & salad or veg &

Grilled Pork Cutlet (Gf, Df) 30
Roast Of_ the day (Gf,Df) with cider glaze candied apple kipfler
with traditional roasted vegetables & gravy potatoes & green beans

Corned Beef Silverside (Gf Df A
with braised cabbage, milgl muszqrd sauce Open Steak Sandwich (Dfo) 26

& mashed potato Seasoned & grilled on Turkish bread with

Lemon Pepper Calamari (Gfo) baby cos lettuce, tomato, caramelised
with chips, salad & tartare onion, Chefs own Cowboy Butter & chips

Seafood Basket Grilled Sticky Pork Ribs (Gf, Df) 1/2 - 28
Prawns, scallops, fish & calamari, fried Rack of ribs coated in Smokey BBQ FULL - 38
till golden, with chips, salad & tartare sauce with Thai basil lime potato salad

200g Porterhouse (Gf,Df) (add $3)

Cooked to your liking, served with choice of TOPPERS SAUCES

sauce, chips & salad or veg

Dessert: Choice of Pavlova, Sticky Date, Jelly Egg 2 cravy (6f) 2.5
& Fruit, Bread & Butter Pudding or Ice cream } Bo!con 2 Peppercorn (Gf) 2.5
with chocolate or strawberry topping Oncl:orln Rings ‘31 Ncl:ushlrooon; (tc:f) gg
alamari owboy Butter 2.
KI1D S e Saganaki 7.5 (chilli,Garlic,Chive)
Prawn Skewer 8.5 Garlic Butter 2.5
e Sl i = Creamy Garlic
URSE Seafood Sauce 8
: : Sl:DE.S
Chicken Breast Nuggets & chips
Napoli Spaghetti (V) Bowl of Chips (V,Gf,Df) 10
Battered or Grilled (Gf) Fish w chips Bowl of Wedges (V) 14
Ch!d(en Schnitzel & f’:hlps with sweet chilli & sour cream
Chicken Parma & chips Bowl of Onion Rings (V) 13

Cheeseburger & chips

Kids Roast of the day (Gf,Df) Garden Salad (V) 5

s R Steamed (Vgo) or roasted Vegetables 5

or Ice-cream & topping/sprinkles Mash (V) 5
DEFS S E4R TS

Sticky Date Pudding (V) 12 Cake of the day 12

with butterscotch sauce & ice cream refer to specials board

Traditional Bread & Butter Pudding 12 Paviova (V,Gf Dfo) 12

(v) with fresh cream & berry compote

Bread baked in custard with sultanas,

D Ice cream Sundae (V,Gf) 12
served with ice-cream

with Chocolate or Strawberry topping

Yarraville Footscray Bowling Club
339a Fancis Street, Yarraville 3013 @
Ph: (03) 9314 4530
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