FOOD MENU

Mini Muffins (3)
Mini Danish Pastries (2)
Bircher Muesli

Seasonal Fruit Salad

Cookies (2)

please ask staff for our daily selection

Warm Walnut Banana Bread (mwg)

Warm Marinated Olives
garlic, thyme, extra virgin olive oil

Green Papaya Salad (mwg/mwd)
green beans, peanuts, prawns

Falafel Slider (v)
spiced apple chutney, cos lettuce, mint
yoghurt, brioche bun

Buddha Bowl (vg/mwg)
red quinoa, pickled cabbage, hummus, brown
rice, radish and cucumber

Fried Calamari
tossed in smoked paprika, served with
chipotle mayo

Semolina Fried Soft Shell Crab

green mango, coriander, shiso, chilli mayo

Nasi Goreng (v)
with free range fried egg, pickled vegetables

12

19

18

19

16

22

22

Swiss Cheese and Tomato
Toasted Sandwich (v)

BLAT - Toasted Sandwich
bacon, lettuce, avocado, tomato

Buddha Bowl (vg/mwg)

red quinoa, pickled cabbage, hummus

Ribbon Sandwich Plate

please ask staff for our daily selection

Freshly Baked Scones, Fruit & Plain (2)

with fresh cream and strawberry preserve

Fish and Chips
with fresh lemon, tartare sauce, mixed
leaves and straight cut chips

Portarlington Mussel Linguine
with fennel and heirloom tomato

Great Ocean Road Beef Burger

milk bun, monterey jack cheese, pickles, fried
egg, tomato, cos lettuce, special sauce with
straight cut chips

Free Range Chicken Burger
milk bun, cabbage slaw, coriander, tomato
relish with straight cut chips

Straight Cut Chips (mwg)

mayonnaise & tomato sauce

Crispy Potato Wedges
sour cream & sweet chilli sauce

BOTTOMLESS COFFEE
Coffee or tea with choice of cake, muffin
or cookie (For a 2 hour sitting)

(mwg) made without gluten (v) vegetarian (mwd) made without dairy (vg) vegan

While the RACV will endeavour to accommodate requests for meals for customers 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.
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FOOD MENU

Straight Cut Chips 18
mayonnaise & tomato sauce
Crispy Potato Wedges 11
sour cream & sweet chilli sauce
Warm Marinated Olives (mwg/vg) 9
garlic, thyme, extra virgin olive oil
Fried Spiced Cauliflower (v) 12
pomegranate, coconut yoghurt
Falafel Slider (v) 18
spiced apple chutney, cos lettuce, mint yogurt, brioche bun, served with chips
“That’s Amore” Burrata (v) 18
smokey eggplant, capers, grilled bread
Freshly Shucked Oysters 6ea
e Natural (mwg/mwd)
e Shallot mignonette (mwg,/mwd)
e Grilled, hot - sauce butter (mwg)
Fried Calamari 16
smoked paprika, chipotle mayo
Cured Humpty Doo Barramundi (mwg/mwd) 22
cucumber, dill, elderflower
Clarence River School Prawns (mwd) 9
native pepperberry, lime aioli
Koren Buttermilk Fried Chicken Ribs 14
gochujang sauce, sesame
Pork Belly Bao Bun 16

coriander, pickled carrot, chilli, peanut

(mwg) made without gluten (v) vegetarian (mwd) made without dairy (vg) vegan
While the RACV will endeavour to accommodate requests for meals for customers 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.



BEVERAGE

Orange, Pineapple, Apple,
Cranberry, Tomato

Ginger Lemon, Mango Passion, Cherry Plum 10

Espresso, Short Mac

Double Espresso, Long Mac
Long Black

Cappuccino, Latte, Flat White
Iced Coffee

Chai Latte

Mocha, Hot Chocolate
Bounty Hot Chocolate
Children's Hot Chocolate
Babycino

Affogato

Additional espresso shot

Soy, almond, coconut milk, lactose free

Oat milk
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Chocolate, Strawberry, Vanilla, Caramel

Pepsi, Pepsi Max, Lemonade, Lemon
Squash, Dry Ginger Ale

TEA SELECTION
English Breakfast
Earl Grey

Chamomile Blossom
Peppermint

Green Tea

Lemongrass & Ginger



BEVERAGE MENU

Autumn Harvest Spritz
prosecco, calvados, apple cider, grenadine

Pearfect Gin Fizz
four pillars dry gin, pear cider, spiced pear liqueur, lemon juice, cinnamon

The Granny Bloody Sour

four pillars bloody shiraz gin, calvados, honey, apple syrup, lemon, aquafaba

The Red Collins

aperol, applewood coral gin, strawberry puree, soda, lemon

The Margaritas

Watermelon & Basil - tequila, watermelon & basil infused vodka, cointreau, agave, lime
Coconut & Mango - tequila, coconut infused tequila, cointreau, agave, mango, lime
Spicy - tequila, coconut infused tequila, cointreau, agave, chilli liqueur, lime

The RACV Sidecar

brandy, white rum, cointreau, lemon

The Club

mezcal, lime, grenadine, soda

Berry Smash
non- alcoholic herbal & citrus gin, grenadine syrup, strawberry

Watermelon Mint Mojito
watermelon, mint, lime, soda water

Afternoon Haze
cranberry juice, apple juice, orange juice, orgeat, lime, raspberry cordial

Cranberry Sour
non-alcoholic herbal gin, cranberry juice, aquafaba, watermelon syrup
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Oakdene'ly ly' Pinot Gris
Geelong, VIC

Shadowfax Macedon Pinot Gris
Macedon, VIC

Ate Sauvignon Blanc
South Eastern Aus
Snake+Herring ‘Perfect Day’ Sauvignon

Blanc Semilion
Margaret River, WA

Shaw+Smith Sauvignon Blanc
Adelaide Hills, SA

Rockbare 'The Clare' Riesling
Clare Valley, SA

Rieslingfreak No.4 Eden Valley Riesling
Henty, VIC

Ate Chardonnay
South Eastern Aus

Snake+Herring ‘Tough Love’ Chardonnay

Margaret River, WA
Yering Station Chardonnay
Yarra Valley, VIC

It's 5 O'Clock Somewhere Moscato
Yarra Valley, VIC

Zilzie BTW Sparkling

Mildura, VIC

Leura Park Blanc de Blanc, VIC
Geelong, VIC

Biancavigna Prosecco Brut Superiore
Veneto, IT
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La Linea Tempranillo
Adelaide Hills, SA

Zilzie BTW Pinot Noir
Mildura, VIC

Giant Steps Pinot Noir
Yarra Valley, VIC

Ate Shiraz
South Eastern Aus

Don'’t Tell Gary Shiraz
Grampians, VIC

Two Hands ‘Field of Joys’ Shiraz
Clare Valley, SA

West Cape Howe Cabernet Sauvignon
Mount Barker, WA

Jim Barry ‘Cover Drive’ Cabernet

Sauvignon
Clare Valley, SA

Giant Steps Yarra Valley Rose
Yarra Valley, VIC

Xanadu ‘Circa 77’ Rose
Margaret River, WA

For a larger selection, please ask our friendly team for a full wine list.
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Furphy Ale

Little Creatures Pale Ale
Sou'West XPA

Sou'West Lager

Byron Bay Lager

Stone & Wood Pacific Ale

James Boag's Premium Light
James Boag's Premium
White Rabbit Dark Ale

Pure Blonde

Little Creatures Pacific Ale
Great Northern Original
Carlton Draught

Heineken Zero
Heineken

Birra Moretti
Corona
Guinness Stout

Kirin Ichiban
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10
11
9.5
12
10
9.5

10
9.5
10

13
11

Blackman's Pivot City Lager
Blackman's 'Reginald' IPA
Blackman's 'Ernie Tropical' Pale Ale
Blackman's 'Wild Berry' Sour
Prickly Moses Chainsaw

Bells Beach 'Session Ale'

Bells Beach 'Jan Juc' Pilsner
Sou'west Lager

Sou'west Pale Ale

Heaps Normal Zero

James Squire Orchard Crush Apple

Somersby Pear

Matso's Ginger Beer

Red Rock Deli Chips

sea salt

sweet chilli & sour cream
salt & balsamic vinegar
honey soy chicken

Nobby Nuts

beer nuts
cashews
peanuts
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