Club Menu

NAVAL, MILITARY AND AIR FORCE CLUB OF SA

oysters
Natural with lemon | $23 / $36
Kilpatrick | $26 / $40
Smoked chilli and lime | $26 / $40

small plates
Pulled pork croquettes, sweet corn salsa, pico de gallo, black bean sauce | $18
Smoked ocean trout bruschetta, sourdough baguette, sherry cucumber, chive and egg aioli | $18
Local prawns, baby cos hearts, shaved red onion, homemade cocktail sauce (gf) | $20
Indian style eggplant fritters, tomato jam, goats’ curd, coriander and mint (gf)(v) | $16

big plates
Honey and five spice pork belly, swede puree, bok choy, mustard sauce | $34
Chargrilled lamb cutlets, mushy peas, roasted beetroot, feta, pomegranate glaze | $36
Chicken tikka skewer, saffron rice pilaf, coriander and mint chutney | $32
350gm Terra Rossa porterhouse, blue cheese polenta, greens, caramelised onion jus | $40
King George whiting, chips, salad, tartare, lemon (grilled, battered or crumbed) 1 fillet or 2 fillet | POA

- burgers Chickpea falafel, red pepper hummus, tomato, lettuce, chermoula (v) | $21
Turkey and bacon, avocado, tomato, lettuce, cheddar, BBQ mayo | $21
Angus beef, lettuce, tomato, cheddar, beetroot relish, pickle | $21

- salads Fried baby squid, Vietnamese slaw, roasted peanuts, tamarind and lime dressing (gf) | $21
Grilled chorizo, roasted peppers, rocket, manchego, sherry vinaigrette (gf) | $21

- club favourites Fish and chips, salad, tartare, lemon (grilled or battered) | $19 / $23
Pork sausages, potato mash, bacon and fig jam, red wine gravy (gf optional) | $19
Overnight roast, seasonal vegetables, red wine gravy (gf optional) | $23
Crumbed lamb brains, horseradish and cauliflower puree, balsamic onion and caper sauce | $19
Chef’s Pie, creamy mash, tomato chutney | $20
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lunchtime sandwich bar
Soft white or brown bread / $9.5
Wholemeal wrap, herb foccacia, brioche roll / $10.5
Toasted + $1.0

fillings
Chopped egg, lettuce, carrot, curry mayonnaise (v)
Marinated lamb, lettuce, tomato, red onion, harissa and mint yoghurt
Corn beef, lettuce, cucumber, piccalilli
Roast beef, salad, horseradish
Smoked turkey, local brie, spinach, red onion, cranberry chutney
Triple smoked ham, cheese, lettuce, tomato, English mustard aioli
Salami, provolone, baby spinach, onion, sun dried tomato pesto

sweets
Cake - Assorted varieties / $4.0
Seasonal fruit plate / $5.0
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dessert
Cheese selection, chef’s accompaniments and crisps | $17
Vanilla panna cotta with lemon thyme strawberries and olive oil short bread (gf optional) | $12
Chocolate and hazelnut tart with crushed pistachio and raspberries | $14
Homemade flourless lemon cake with lemon curd and rhubarb compote (gf) | $12
Ice cream/sorbet martini – see staff for today’s flavours | $3 p/scoop

