
Lunch Menu
Available Monday to Friday

Excludes Public Holidays

L U N C H  M A I N S                                

Lamb Wrap           $15.00
Lamb, cos lettuce, tomato, onions, garlic aioli and served with chips

Chicken Wrap           $15.00
Chicken, cos lettuce, tomato, onion, mayo and served with chips

Chicken Burger          $16.00
Bacon, lettuce, tomato, cheese and served with chips 

Beef Burger           $16.00
Bacon, lettuce, tomato, cheese and served with chips      

Lemon Pepper Calamari          $17.00
Served with rocket, parmesan and chips

Fettucine Carbonara         $15.00
Bacon, onion, creamy garlic sauce, parmesan cheese 

Fettucine Bolognaise         $15.00
Traditional beef cooked in rich Napoli, parmesan cheese 

Caesar Salad          $15.00
Cos lettuce, crispy bacon, anchovies, crusty croutons, egg, Caesar dressing                 

Connect  with  us!

www.cardiniaclub.com.au

N - contains nuts     V - vegetarian    GF - gluten free    
GFO - Gluten Free Option / VGO - Vegan Option - are available on request



Dine In Menu Dine In Menu
E n t r é e s                                 

Garlic and Cheese Bread (V)        $11.00
Garlic bread / garlic and cheese bread

Soup of the Day (V, GFO)          $8.00
Served with a bread roll

Arancini Balls (V)          $14.00
Mushroom, spinach, onion, garlic, parmesan, risotto balls served with braised cabbage and truffle mayo

Fried Peri Peri Wings         $15.00
Crispy fried chicken wings tossed with spicy peri peri sauce, herb & honey mayo

Coconut Crumbed Prawns        $17.00
Served with grilled pineapple, citrus slaw, nam jim sauce. 

Porkmallows           $15.00
Spice battered pork belly bites tossed with sticky Asian sauce, crushed crackling, spring onion, sesame seeds 

Garlic & Cheese Pizza (V, GFO additional $2)        $14.00
Roasted garlic puree, mozzarella cheese 

s a l a d s

Lemon Pepper Calamari Salad (GFO)         $20.00
Coleslaw, parmesan, vinaigrette dressing  

Chicken Caesar Salad (GFO)             $23.00
Cos lettuce, crispy bacon, anchovies, crusty croutons, egg, Caesar dressing       

Halloumi, Beet Root & Prawn Salad (GFO)      $24.00
Grilled halloumi, tiger prawns (4) roasted beetroot, grilled zucchini, capsicum, cherry tomato, quinoa & corn, 
lettuce, honey mustard dressing   
          

N - contains nuts     V - vegetarian    GF - gluten free    
GFO - Gluten Free Option / VGO - Vegan Option - are available on request



Dine In Menu
F R O M  P A N S

Fettuccini Napoli (V, GFO)         $17.00
Homemade rich Napoli sauce, fresh herbs, parmesan cheese

Beet Root & Pumpkin Risotto  (GFO)       $21.00
Roasted beetroot, pumpkin, semi dried tomato, green peas, arborio rice, onion , garlic & goats cheese 

Fettuccini Carbonara (GFO)        $21.00
Bacon, onion, creamy garlic sauce, fresh herbs, parmesan cheese 

Fettuccini Bolognaise (GFO)        $21.00
Traditional beef cooked in rich Napoli sauce, fresh herbs, parmesan cheese

Seafood Fettuccine Marinara         $25.00
Calamari, prawns, mussels, fish, pipis, clams cooked in marinara sauce, onion, garlic, fresh herbs & olive oil  

Beef Noodle Wok           $25.00
Marinated beef strips, crunchy Asian vegetables, Singapore noodles, wok sauce, sesame seeds, spring onion 
          Add Chicken $6.00

m a i n s

Curry of the Day          $24.00      
Please check with staff for today’s selection

Fish & Chips (GFO)          $26.00      
Grilled or battered fish, served with a house salad, chips, tartare sauce

Roast of the Day (GFO)         $26.00      
Served with roast potatoes, steamed broccoli, carrots and gravy

Chicken Schnitzel           $27.00      
Served with a house salad and chips

Chicken Parmigiana         $28.00      
Napoli, ham, mozzarella, served with a house salad and chips

Peri Peri Chicken          $31.00      
Peri marinated chicken breast char grilled and served with corn, quinoa salad, creamy potatoes, avocado salsa 

Beef Cheeks (GFO)          $35.00
Slow braised beef cheeks, champ potatoes, maple glazed Dutch carrot, sugar snap peas and red wine jus

Crumbed Barramundi         $35.00
herb crumbed barramundi served with grilled zucchini, blistered cherry tomato, wild rice, cauliflower puree, fresh 
herbs, grilled lemon

Creamy Pesto & Paprika Prawns (GFO, N)      $35.00
Paprika marinated tiger prawns (8) cooked in creamy garlic reduction, bacon, pesto, cherry tomato, onion 
served with lemon & saffron rice 

N - contains nuts     V - vegetarian    GF - gluten free    
GFO - Gluten Free Option / VGO - Vegan Option - are available on request



Dine In Menu

F R O M  T H E  G R I L L

Stuffed Pork Cutlet (GFO)         $34.00
Pork cutlet stuffed with goats’ cheese, figs, semi dried tomato wrapped with prosciutto served with creamy 
potato gratin, grilled asparagus, red wine jus 

Smoky Bourbon BBQ Beef Ribs (GFO)       $36.00
12 hours cooked beef ribs served with creamy potato, grilled corn, coleslaw & pickled shallots

300gm Porterhouse (GFO)        $42.00
Served with a house salad, chips and choice of sauce

300gm Scotch Fillet (GFO)        $43.00
Served with a house salad, chips and choice of sauce

Surf & Turf (GFO)          $49.00
250gm porterhouse steak, creamy garlic & paprika prawns (5) seasoned potato wedges, onion rings,
house salad & red wine jus

SAUCES
Gravy, mushroom, pepper, red wine jus, garlic butter, garlic sauce, dijon mustard

STEAK TOPPERS

Fried Egg            $3.00
Garlic Prawns in Cream Sauce         $12.00
Onion Rings            $5.00

s i d e s

Steamed Vegetables (V)          $7.00

House Salad (V)           $5.00

Bowl of Chips (GFO)          $8.00

Potato Wedges            $9.00

Onion Rings            $6.00

N - contains nuts     V - vegetarian    GF - gluten free    
GFO - Gluten Free Option / VGO - Vegan Option - are available on request



Dine In MenuDine In Menu
s e n i o r s

Please note that the seniors menu is not available on Saturdays, Sundays and Public Holidays. However, all 
senior diners will receive a 15% discount off any main meal ordered from our standard menu on presentation 
of their senior card.

SENIOR ENTREE
Soup of the Day  $4.00
Garlic Bread  $5.00

SENIOR MAINS
Fettucine Bolognaise (GFO) $13.00
Traditional beef cooked in red wine and tomato sauce

Fettucine Carbonara (GFO) $13.00
Onion, bacon, garlic cream sauce, parmesan cheese

Fish & Chips (GFO) $14.00
Battered or grilled fish served with chips and salad or roast potatoes and vegetables

Caesar Salad $13.00
Cos lettuce, bacon, parmesan, anchovies, croutons, egg          Add Chicken $4.00

Roast of the Day (GFO) $15.00
Served with roast potatoes, steamed broccoli, carrot and gravy

Chicken Parmigiana/Schnitzel $15.00
Served with a house salad and chips

Lemon & Pepper Calamari (GFO) $15.00
Served with rocket, parmesan and chips

Bangers & Mash (GFO) $15.00
Pork sausage, creamy mash, peas and gravy

250g Porterhouse $26.00
Served with house salad, chips, and choice of sauce

Shepherd’s Pie $21.00
Slow cooked ground lamb, onion, carrot, garlic, green peas, herbs topped with creamy mash potato and 
baked to golden brown served with house salad  

SENIOR DESSERTS
Sticky Date Pudding $5.00 
Served with butterscotch sauce and vanilla ice cream

Mud Cake $5.00
Served with chocolate sauce and vanilla ice cream

N - contains nuts     V - vegetarian    GF - gluten free    
GFO - Gluten Free Option / VGO - Vegan Option - are available on request



Dine In Menu

N - contains nuts     V - vegetarian    GF - gluten free    
GFO - Gluten Free Option / VGO - Vegan Option - are available on request

k i d s

KIDS MAINS

Chicken Parmigiana/Schnitzel        $13.00
Served with tomato sauce and choice of chips or roast potato and vegetables
Fish & Chips           $10.00
Battered or grilled with tomato sauce and choice of chips or roast potato and vegetables 
Chicken Nuggets           $10.00
Served with tomato sauce and choice of chips or roast potato and vegetables 
Fettucine Bolognaise         $10.00
Traditional meaty tomato sauce, parmesan cheese 
Fettucine Napoli          $10.00
Tomato, napoli, parmesan

KIDS DESSERTS

Kids Ice Cream Sundae (GFO)         $3.50
Once scoop vanilla of ice cream with chocolate, strawberry or caramel sauce

Frog in a Pond           $4.00
Raspberry jelly, sprinkles and chocolate freddo frog




