
 

*Please inform your server if you have any food allergies or intolerances. While RACV will endeavor to 
accommodate requests; we cannot guarantee completely allergy-free meals due to the potential of trace allergens 
in the working environment and supplied ingredients. 

 

SHARED 

Long Paddock Cheese Board         $35 

Olive Jam, Berries, Grapes and Bread 

 

Victorian Charcuterie Board         $35 

Brisket Pastrami, Bresaola, Capocollo, Pork Lonza, Olives, Yendon Cherry Vine Tomatoes, and Bread 

 

Springs Board           $59 

Battered Fish, Sweet Potato Chips, Crumbed Chicken, Calamari, and Bourbon BBQ Wings 

 
Fried Ballarat Oyster Mushrooms         $18 

with Smoked Paprika Remoulade 

 
Shredded Beef Nachos          $24 

Corn Chips, Sour Cream, Guacamole, Parmesan Cheese and Tomato Salsa    

 
Salt and Pepper Calamari Basket with Garlic Aioli       $18 

 

Bourbon BBQ Chicken Wings         $16 

 

Cheesy Garlic Bread          $12 

 

Chips with Aioli           $12 

 
Sweet Potato Chips with Smokey Chilli Mayo       $12 

 

SUBSTANTIAL & LIGHT MEALS 

Beer Battered Flathead and Chips         $26 

with Tartare Sauce, Lemon, and Salad Garnish      

 
Greek Style Lamb Wrap           $27 

Cherry Tomatoes, Kalamata Olives, Spinach, Goat Cheese, and Tzatziki, with Chips 

       

Sher Wagyu Beef Burger           $29  

Milk Bun, Grilled Rasher Bacon, Swiss Cheese, Sliced Tomato, Fried Egg,  

Tomato Sauce, and Cos Lettuce, with Chips 

 

Balsamic roasted vegetables Wrap         $24  

Falafel, Hummus, and Coconut Yoghurt, and Chips 

 

Western Plain Pork Tacos (3)         $27 

Guacamole, Pickled Onion, Finger Chilli, Fresh Coriander and Lime 

 

Pan Fried Gnocchi           $24 

with Ratatouille Ragu (Eggplant, Zucchini, Onion, Capsicum) 

 

Chicken Caesar Salad           $24              
with Grilled Chicken, Garlic Croutes, Soft Boiled Egg, Parmesan Cheese and Bacon 
*Available with Calamari instead of chicken at request 
 
Greek Salad           $20 

Mixed Lettuce, Yendon Farmed Tomatoes, Kalamata Olives, Feta Cheese, Cucumber and Onion 

*Extra Chicken or Calamari $6 



 

*Please inform your server if you have any food allergies or intolerances. While RACV will endeavor to 
accommodate requests; we cannot guarantee completely allergy-free meals due to the potential of trace allergens 
in the working environment and supplied ingredients. 

 

 

 

PIZZA KITCHEN 

Goldfields Classic Margherita Pizza         $24 

Tomato, Fresh Basil, Mozzarella  

 

Meat Lovers’ Pizza         $26 
Brisket, Bacon, Salami and BBQ Chicken 
 

Chicken & Pineapple BBQ Pizza        $26 
  

Lamb Shoulder Pizza          $26 
Red Onion, Black Olives, Crumbled Feta, Spinach and Balsamic Glaze     
 
Vegetarian Pizza          $24 
Napoli, Mozzarella Cheese and Chargrilled Vegetables  

(Pumpkin, Zucchini, Eggplant, Red Capsicum)  

 

Spicy Nduja, Chorizo and Bocconcini Pizza       $26 

 

Please note that the kitchen cannot accommodate a half / half pizza option. 
Base Made Without Gluten - $4 
Vegan Cheese - $4 
Vegan Pizza Options Available: Margherita or Vegetarian 

 

SWEET  

Classic Tiramisu          $16 
 
Chocolate Sensation         $16 
Chocolate Sponge, Dulce de Leche and Dark Chocolate Mousse         
 

Lemon Crème Brulé         $14 
Biscotti, Dehydrated Lemon      
 
Affogato            $20 
Freshly Brewed Espresso, Ice Cream, and 30mls Frangelico 

 

KIDS MENU (UNDER 12) 

Served with a Mini Tomato Salad 

Bolognese Penne Pasta         $13  
Fish and Chips          $13  

Napoli Penne Pasta          $13  

Mini Cheeseburger and Chips        $13 

Crumbed Chicken and Chips         $13  

Grilled Chicken and Chips (MWOG)       

 

KIDS DESSERT 

Chocolate Brownie and Vanilla Ice Cream       $7  

Fruit Salad Bowl           $5 

Kids Ice Cream (your choice of topping)        $5  

+ Add Tulip Waffle Basket to your Ice Cream       $3 

 


