
Sides To Share
Crispy Fried Chips	 $7.50

Sweet Potato Chips	 $7.50

Potato Wedges	 $8.50
w Sweet Chilli Sauce & Sour Cream

Battered Onion Rings	 $7.50

Creamy Mashed 		
Potato	 $7.50

Extra Sauces: 	 $1.00ea
Sweet Chilli
Sour Cream
Gravy

Entrées
Garlic & Parmesan 		
Crusts	 $5.00
Grilled French stick oozing with 
garlic & parmesan butter

Cheese & Bacon Turkish	$8.00
A blend of 3 cheeses w crispy 
bacon grilled on Turkish bread

Chef’s Soup Inspiration 	$6.50
Made today w crusty bread

Dukkha Crumbed 		
Lamb Brains	 $11.50
Spinach, orange segments & 
walnut salad

Flash Fried Lime Pepper 
Calamari (gf)	 $13.50
w Simple Tartare & Lemon Wedge

Duck Tacos	 $15.90
Shredded duck, lettuce, tomato, 
cheese, soft taco shells, 
guacamole, salsa



Premium Sirloin  
250g (gf)	 $29.50
Grass-fed beef naturally low in 
fat & sensationally tender

Certified Australian 		
Angus Rump
Aged for 150 days ensures a 
superior eating experience 

250g  	 $23.00
400g  	 $29.00

Rib Eye Cutlet 		
300g	 $32.00
Renowned for superior eating 
quality and is characterised by a 
clean juicy taste

Wagyu Rump 300g	 $29.90
The rich, juicy Darling Downs 
Wagyu, produced by Australian 
Agricultural Company with a 
Marble Score of 5+

Tomahawk Steak 
approx 1kg	 $49.50
70 Day Grain Fed Premium 
MSA Beef

Char Grilled 		
½ Barrero Chicken	 $20.50
Tzatziki sweet potato chips, char 
grilled corn w paprika butter

Wet & Wild	 $34.00
250g Angus rump w ½ Moreton 
Bay bug, garlic king prawns & 
béarnaise sauce

Sauces   (All GF)

Dianne Sauce - A touch of spice, a 
dash of cream & a Worcestershire base

Béarnaise Sauce - Butter based 
sauce w a touch of vinegar & tarragon

Pepper Sauce - Trio of peppercorns, 
brandy & rich dark gravy

Mushroom Sauce - Traditional full 
flavoured mushroom sauce

Argentinian Chimichurri - Parsley, 
coriander, garlic, oil, vinegar & chilli flakes

All grills served with a choice of sauce, chips and fresh garden salad 
Steamed Seasonal 	Vegetables $3.00

From the Grill 



Mains 
Fajitas	 - Beef $19.90
	 - Chicken $19.90
	 - Seafood $21.90
	 - Vegetable (v) $17.90
Sizzling plate, onions, capsicums, 
spices, three warmed tortillas, 
sour cream, guacamole, salsa

Cauliflower Chickpea 		
Curry (v) (gf)	 $19.90
Coriander yoghurt, jasmine rice

Slow Cooked Beef Ribs		
650g	 $29.50
Dry rubbed, succulent basted 
in chefs own famous tequila 
barbeque sauce, chips & salad

Chilli Fennel Rubbed 		
Pork Belly	 $26.00
w mash, broccolini & apple 	
cider jus

Merlot pepper & parmesan 
wagyu sausages	 $21.00
Mash, green beans, battered 
onion rings & gravy

Lambs Fry & Bacon	 $15.90
Old time favourite w creamy 
mashed potato

RLC Famous 		
Crumbed Steak	 $19.00
Crumbed, thinly sliced beef, 
chips, salad & gravy

Chicken in a Basket	 $19.00
Crumbed boneless chicken 
strips, crumbed pineapple, 
bacon rasher & chips w aioli

Chicken Schnitzel	 $17.00
Succulent chicken breast 
schnitzel w chips & salad

Parmigiana Style	 $19.90
Double smoked ham, Napoli 
& mozzarella cheese w chips & 
salad

Prawn & Avocado 		
Parmigiana	 $21.90
Avocado, prawns, mozzarella 
cheese & hollandaise sauce 	
w chips & salad

Fettucine Carbonara	 $17.50
Ribbon pasta, bacon strips, 
creamy parmesan sauce  

	 - Add Chicken  $24.00
	 - Add King Prawns  $26.00

Brisket Pappardelle	 $23.90
Sliced Swiss brown mushroom 
pasta w lemon parsley crumb

Caesar Salad	 $17.00
Torn cos, crisp bacon, parmesan 
crisps, croutons, poached egg & 
dressing

- Add Crumbed 		
  Chicken Strips	 $19.90 
- Add Chilled 		
  King Prawns	 $21.00



Seafood 
Honey Mustard Glazed 
Salmon & Grilled 		
King Prawns (gf)	 $28.50
Served medium, baby 	
bok choy & steamed rice

Barramundi & 		
½ Bay Bug (gf)	 $26.50
Sweet potato puree w broccolini 
& coconut lime sauce

Lemon Myrtle 		
Seafood Pastry Pie	 $24.50
Creamy fish, calamari & King 
prawn pie with a hint of lemon 
myrtle

Fish & Chips	 $23.00
Beer battered or grilled (ask for 
today’s catch) w rustic skin on 
chips, tartare sauce & salad

Seafood Basket	 $24.00
Crumbed fish fillet, crumbed 
king prawns, calamari & 
scallops, tartare, chips & salad

Kids Menu 	
For ages 12yrs and under   

Meal Only	 $9.00

Meal + Activity Pack	 $10.00

Meal + Activity Pack 		
+ Drink	 $11.00

Meal + Activity Pack 		
+ Drink + Kids Gelato	$12.00

CHOOSE FROM:
Chicken Strips & Chips
Steak & Chips - 100g Rib Fillet
Fish & Chips - Grilled/Battered
Ham & Pineapple Pizza



 
Panko Crumbed Fish	 $10
Chips, salad, tartare sauce & 
lemon

Bangers & Mash	 $10
Thick sausages, onion gravy, 
mash & vegetables

Lunch Crumbed Steak	 $10
Crumbed, thinly sliced beef, 
chips, salad and gravy

Chicken Ranch Salad	 $10
Salad green, roasted sweet 
potato, bacon, parmesan cheese 
w ranch salad & choice of 
seasoned tenders or pan-fried 
chicken breast

Steak & Onion Pie	 $10
Mushy peas, mash & gravy

Chef’s Casserole of 		
the Day	 $10
Ask our friendly staff for this 
week’s feature

Beef Rissoles	 $10
With mashed potato, gravy and 
steamed vegetables

Salt & Pepper Calamari	 $10
Lightly seasoned Calamari strips 
with chips, salad and tartare 
sauce

Chicken Wrap	 $13.50
Crumbed chicken strips, bacon, 
cheese, lettuce, tomato, garlic 
aioli in a tortilla served with 
seasoned chips

Steak Sandwich	 $15.50
Grilled rib fillet, onion, salad, 
cheese & BBQ sauce on toasted 
bread, served with chips

Grilled Chicken  
Baguette 	 $15.50
Salad, bacon, guacamole, 
cheese & aioli w chips

Lunch Selection



WEDNESDAY NIGHT - 
Members Mid-Week 
Classic Carvery
MEMBERS:  $17  or  2 for $28
NON-MEMBERS:  $19
CHILDREN: $9

THURSDAY NIGHTS - 
Sharing is Caring on 
Thursday Nights!
Enjoy a BBQ Share Plate

MEMBERS:  $37
NON-MEMBERS:  $39

-	 Prime Rib Fillet Steaks
-	 Smoked Beef Ribs
-	 Thick Pork Sausages
-	 Bucket of Wings
-	 Battered Onion Rings
-	 Crispy Potato Wedges
-	 Parmesan Bread
-	 Fresh Cut Slaw
-	 Gravy, Aioli & Tequila BBQ 

Sauce

Served with 2 Schooners of Great 
Northern Super Crisp or post mix 
softdrink!

SUNDAY LUNCH - 
Senior’s Sunday
SENIORS CARD HOLDERS: $10 
(Must present card to receive discount)

MEMBERS: $17
NON-MEMBERS: $19
CHILDREN: $9 

Sunday 3 Course Roast Carvery 
Buffet available Lunch Only

Member’s Exclusives


