
 

*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 *Contains Nuts – available without     $35 

Olive jam, berries, and bread  

 

Springs Board           $59 

Battered fish, sweet potato chips, arancini balls, calamari, and buffalo chicken wings 

 

Chips with Aioli           $12 

 

Sweet Potato Chips with Smokey Chilli Mayo       $12 

 

Soup of the day with artisan sourdough         $16 

SUBSTANTIAL & LIGHT MEALS 

Shredded Beef Nachos          $24 

With corn chips, sour cream, guacamole and tomato salsa    

 

Salt and Pepper Calamari Basket         $18 

with Garlic Aioli and  

 

Beer Battered Flathead and Chips         $26 

With tartare sauce, lemon, and salad garnish      

 

Greek Style Lamb Wrap          $27 

With cherry tomatoes, kalamata olives, spinach, goats cheese, and tzatziki 

Served with a side of chips 

          

Wagyu Beef Burger          $29  

Grilled rasher bacon, Swiss cheese, sliced tomato, fried egg, tomato sauce, 

and cos lettuce in milk bun with chips 

 

Butter Chicken *Contains Nuts         $26 

With fragrant steamed rice, and pappadum  

 

Flat Bread with Hummus           $24  

With falafel, balsamic roasted vegetables, and coconut yoghurt 

 

Semi-Dried Tomato and Bocconcini Homemade Arancini *Contains Nuts – available without  $18  

With pesto mayo and ricotta salata  

 

Buffalo Chicken Wings *Contains Nuts        $16 

 

Bangers and Mash          $24 

Sausage of the day served with gravy and green peas 

 

Pan Fried Gnocchi  *Contains Nuts – available without       $24 

Served with a Napoli sauce, basil pesto, garlic cream and grana Padano cheese 

 
Chicken Caesar Salad           $24              
With grilled chicken, garlic croutes, soft boiled egg, and bacon 
*Available with Calamari instead of chicken at request 
 
Salad Mix            $20 

Bocconcini, cherry tomatoes, kalamata olives, and Spanish onion 



 

*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 

Margherita Pizza          $24 

Tomato, basil, mozzarella  

 

Meat Lovers’ Pizza        $26 
Brisket, bacon, shredded chicken and chorizo/salami 
 

Chicken & Pineapple BBQ Pizza       $26 
 

Pepperoni Pizza          $24 
 

Vegetarian          $24 
Napoli, mozzarella cheese and chargrilled vegetables  

Pumpkin, zucchini, eggplant, red capsicum  

 

Prawn and Chorizo         $26 

With chili fingers and cherry tomatoes 

 

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  

Warm Chocolate Fondant         $16 
With Vanilla Bean Ice Cream  *Contains Nuts        
  

Apple Crumble Pot        $16 
            With Ice Cream and Caramel Sauce          

 

Eton Mess         $12 
with Meringue, Strawberry Compote Cream and Pimm’s      
 
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 Nuggets and Chips      $13  

       

KIDS DESSERT 

Chocolate Brownie and Vanilla Ice Cream *Contains Nuts    $7  

Kids Ice Cream (your choice of topping) *Contains Nuts    $5  

Fruit Salad Bowl          $5 


