
Garlic Bread  $7.00 

Garlic & Cheese Bread  $7.50 

Herb & Cheese Bread   $8.00 

Wedges Sweet & Sour — Served with sour 
cream and sweet chilli sauce 

 $9.00 

Chef’s Soup of the Day 
Please see menu board for our Chef’s Soup 
of the Day 

 $7.00 

Crunchy Chips 
With gravy 

 $7.00 
$7.50 

Self Serve Salad Bar 
Help yourself to a selection of freshly 
prepared mixed salads 

 $10.00 

Duo of Dips 
Served with toasted Naan Bread 

 $12.50 

Pizzarealla 
Napolitano sauce, ham, spring onions, 
parmesan cheese and melted mozzarella 
on a pita bread 

 $13.00 

Vegetarian Pizzarealla 
Napolitano sauce, sundried tomatoes, 
capsicum, zucchini, baby spinach, 
mushrooms & baked with mozzarella 
cheese. 

 $13.00 

Marinated Buffalo Wings ( 8 ) 
Served with blue vein cheese sauce. 

 $15.00 

Freshly Shucked Coffin Bay Oysters 
(Australian) 

1/2 Doz   Dozen  

Natural — Served on rock salt with 
lemon & cocktail sauce GF 

$15.50 $29.50 

Cas Club Kilpatrick — Served with 
bacon, Kilpatrick sauce and grilled to 
perfection GF 

$16.50 $31.50 

Available from 12 to 2 pm and 6 to 9 pm 

Baked Field Mushrooms 
Baked field mushroom with baby spinach, 
fetta cheese, rosemary, capsicum, cherry 
tomatoes topped with asparagus on a 
mushroom risotto. 

 $18.50 

Vegetable Lasagne 
Vegetable Lasagne with sweet potato, 
zucchini, eggplant & baby spinach baked with 
mozzarella, goat cheese & drizzled with pesto 
& Italian balsamic glaze with rocket. 

 $17.50 

GF— Gluten Free 
GFO—Gluten Free Option available on request 

Present your Senior’s Card for a 
10% discount on all meals 
excluding starters and desserts 
(one meal per Senior’s Card) 



 Sml Reg 

Australian Barramundi (Australian) GFO 

Wild caught NT/Queensland barramundi 
cooked in rich butter served with creamy 
mash or crunchy chips 
 

$15.00 $29.00 

Spicy Salt & Pepper Spiral Squid (Imported) 

Salt and pepper calamari served with lime 
and ginger aioli sauce and crunchy chips 
 

$13.00 $17.50 

Cas Club Fisherman’s Basket (Imported & 
Australian) 

Crumbed prawns, battered prawns, salt & 
pepper squid, battered fish and oysters 
kilpatrick served with crunchy chips 
 

 $25.00 

Creamy Garlic Prawns (Australian) GF 

Prawns simmered in creamy garlic sauce 
served with steamed Jasmine rice 
 

$15.00 $23.50 

Beer Battered Flathead (Imported)                                                                                                    
Served with crunchy chips 

 

$11.00 $16.50 

Tasmanian Baked Salmon (Australian) 

Tasmanian baked salmon topped with garlic 
prawns with ginger, lime, chilli and spring 
onion butter sauce served with green baby 
beans, tomato and mash 
 

 $33.00 

Grilled Mangrove Jack  

Grilled mangrove jack served with creamy 
mash or crunchy chips 
 

$17.00 $32.00 

Seafood Fettuccine (Australian & Imported) 

Seafood pasta served with octopus,prawns , 
black mussel & Moreton bay bugs served 
with a Neapolitan sauce with fresh basil & 
parmesan cheese 

 $26.50 

Available from 12 to 2 pm and 6 to 9 pm 

Available from 12 to 2 pm and 6 to 9 pm 

Please see our Menu Board for our Chef’s Specials. 

Sides  

Creamy Garlic Prawns (Australian) GF $6.00 

Fried Egg (1) GF $2.00 

Side Salad Bar when ordered with a meal $4.50 

Side of Fresh Vegetables GF $5.00 

Potato Gratin  $5.00 

Extra Creamy House Mashed Potato GF $3.00 

Rice  $3.00 

Extra Sauce $2.00 



Available from 12 to 2 pm and 6 to 9 pm 
 Sml Reg 

Chicken Kiev 

Crumbed chicken breast filled with garlic 
butter fried to a crisp golden brown served 
with crunchy chips or mashed potato 

 $24.50 

Cas Club Caesar Salad GFO 

Crunchy cos lettuce with bacon, boiled egg, 
garlic, croutons, anchovies and shredded 
parmesan tossed with our house made 
Caesar dressing 

 $15.00 

With Chicken GFO 

With Salt & Pepper Squid (Imported)  

 $18.00 

$18.00 

Smokey Texas Pork Ribs GFO 

Tender pork ribs marinated in a Smokey 
Texas BBQ sauce served with crunchy chips 
or creamy mash potato 
 

$18.00 $31.00 

Tennessee Duck Breast 

Slow cooked Tennessee duck breast on a 
bed of mixed lettuce with radish, cucumber, 
Spanish onion, cherry tomatoes topped with 
lemon & lime dressing & drizzled with 
pomegranate molasses 
 

 $19.90 

Roast of the Day   GF 

From the specials board, served with gravy, 
roasted potato, pumpkin and seasonal 
vegetables 
 

$15.90 $19.50 

Honey Soy Pork Belly  GF 

Oven baked pork belly glazed with honey and 
soy sauce served with potato gratin and bok 
choy sautéed in coriander and chilli butter 
 

 $32.00 

Lamb Shanks  GF 

Slow braised shanks cooked with carrots and 
red wine in a rich tomato and beef jus served 
with creamy mashed potatoes 

 

$22.00 $33.00 

Grilled Pork Cutlet With Camembert 

Grilled pork cutlet with camembert & 
wrapped in prosciutto & fresh sage with 
garlic greens & potato gratin served with 
creamy mushroom sauce. 
 

 $27.50 

Sides  

Creamy Garlic Prawns (Australian) GF $6.00 

Fried Egg (1) GF $2.00 

Side Salad Bar when ordered with a meal $4.50 

Side of Fresh Vegetables GF $5.00 

Potato Gratin  $5.00 

Extra Creamy House Mashed Potato GF $3.00 

Rice  $3.00 

Extra Sauce $2.00 



Available from 12 to 2 pm and 6 to 9 pm 

 Sml Reg 

Chicken Schnitzel 

Tender chicken schnitzel served with crunchy 
chips and gravy 
 

$11.50 $17.90 

Chicken Parmi Classic 
Tender chicken schnitzel topped with Napoli 
sauce, ham and cheese 
 

$14.90 $20.90 

Queensland Tropical Chicken Schnitzel 

Tender chicken schnitzel topped with 
pineapple,bacon and cheese 
 

$15.90 $21.90 

Mexican Chicken Schnitzel 

Tender chicken schnitzel topped with a 
jalapeno and a spicy tomato and bean sauce 
smothered in melted mozzarella cheese 
 

$15.90 $21.90 

Chicken Schnitzel Supreme 

Tender chicken schnitzel topped with a 
Napoli sauce. Capsicum, mushrooms, 
pineapple, ham & black olives 

$16.00 $23.00 

All meals from the Schnitzel Bar served with crunchy chips or 
creamy house mashed potato 

Available from 12 to 2 pm and 6 to 9 pm 
 Sml Reg 

Deluxe Steak Sandwich with the Lot   

Grilled Cape grim porterhouse with bacon, 
tomato,beetroot,pineapple, fried egg ,lettuce, 
glazed onions & melted cheese on thick 
toasted white bread served with crunchy 
chips & tomato sauce 
 

 $19.50 

Chef’s Gourmet Pork Sausage GF 

Served with peas, creamy mash and glazed 
onions topped with gravy 
 

$11.00 $19.50 

Spaghetti Bolognese 

Traditional Italian Bolognaise sauce with 
fresh herbs served over spaghetti and 
sprinkled with parmesan cheese 
 

$11.00 $16.00 

Sides  

Creamy Garlic Prawns (Australian) GF $6.00 

Fried Egg (1) GF $2.00 

Side Salad Bar when ordered with a meal $4.50 

Side of Fresh Vegetables GF $5.00 

Potato Gratin $5.00 

Extra Creamy House Mashed Potato GF $3.00 

Rice $3.00 

Extra Sauce $2.00 



Pure Black Grass Fed Angus beef 
is grown in southern Victoria & 
Tasmania, regions renowned for 
abundant rainfall, clean air and 
a pristine environment. 

 
Young cattle thrive on green pastures in a relaxed setting to 
ensure their meat is beautifully soft and tender without the 
need of added hormones. 
 
This region is home to many premium breeds, but the real 
king of Pure Black Beef is Angus, trusted in fine dining 
restaurants across the world. 
Pure Black Beef is guaranteed to be tender, juicy and full of 
flavour. 

Inspired by the lofty heights of the 
Great Dividing Range, the name 
‘Pinnacle’ was chosen to represent the 
best of the best in Beef and Lamb. 
Cattle are raised in some of Australia’s 
most prestigious farming country, 
enjoying the luxury of a cool temperate 
climate and lush natural pastures. 
Sourced from areas far and wide such 
as Gippsland, South Western Victoria, 

Tasmania, King Island, Flinders Island, Southern New South 
Wales and South Australia. This abundance of land ensures 
maximum free range rotation across pastures and a 
continuous plane of nutrition delivering a consistency of 
eating quality that sets it apart from the rest.  

Tasmania is world-renowned for 
its rugged wilderness, pristine 
beauty and landscape of vivid 
contrast. 
 
Cape Grim in the far northwest 
corner, shaped by wild Southern 
Ocean swells, abundant rainfall 

has the cleanest air in the world. 
 
Our proud collective of beef farmers throughout Tasmania, 
King and Flinders Islands, have a commitment to 
sustainable farming and ethical practices. 
 
They nurture the finest quality cattle, without harming the 
pristine environment. 
 
Raised on rich pastures with nothing else added, Cape Grim 
Beef is hand-selected and rigorously graded, rewarding you 
with pure beef flavour – made by nature. 

http://www.capegrimbeef.com.au/news_bbc_co_uk.html


Sides  

Creamy Garlic Prawns (Australian) GF $6.00 

Fried Egg (1) GF $2.00 

Side Salad Bar when ordered with a meal $4.50 

Side of Fresh Vegetables GF $5.00 

Potato Gratin $5.00 

Extra Creamy House Mashed Potato GF $3.00 

Rice  $3.00 

Extra Sauce $2.00 

MSA Premium Scotch Fillet (350gm) GFO 

Beautiful tender cut from grass fed yearling                                                                   
beef.  Renowned for superior eating and cooked on a 
bed of flaming hardwood.  Best served rare to medium 

 

$34.50 

MSA Grass Fed Premium T Bone (400gm) GFO 

Quality grass fed beef, this choice cut is full of wood 
flamed barbeque flavour and best served rare to 
medium 

     

$33.00 

MSA Premium Sirloin (200 gm) GFO 

This firm cut of choice MSA beef is very popular.  
Seared on our wood flamed char grill for maximum 
flavour.  Best served rare to medium 

 

$20.50 

MSA Premium Sirloin (350 gm) GFO 

This firm cut of choice MSA beef is very popular.  
Seared on our wood flamed char grill for maximum 
flavour.  Best served rare to medium 

 

$35.50 

Black Angus Slow & Tender Scotch Fillet (300 gm) GFO 

This choice cut of Scotch Fillet goes through the  
additional process of being slow cooked for  
that extra tenderness. 

Served medium to well done only 

$33.50 

Available from 12 to 2 pm and 6 to 9 pm 

All meals from the wood flame char grill are served with crunchy 
chips or creamy house mash with your choice of sauce: 

Creamy Mushroom Sauce               Dianne Sauce 
Green Peppercorn Sauce            Creamy Garlic Sauce 
Gravy                   Hollandaise Sauce 

Additional sauces $2.00 each 



 

 

RECEIVE 50% OFF KIDS MEALS WITH EACH REGULAR 
MEAL PRUCHASED  

Ice cream or Jelly Cup included with this offer 

KIDS EAT FREE WITH EVERY REGULAR MEAL  
PURCHASED ON SUNDAYS AFTER 6PM 

Ice cream or Jelly Cup included with this offer 

For kids aged 10 years & under 

Battered Fish (Imported) 

Served with crunchy chips 

$9.00 

Cheese Burger 

Served with crunchy chips 

$9.00 

Chicken Breast Nuggets 

Served with crunchy chips 

$9.00 

Grilled Pork Sausage 

Served with peas, mash and gravy 

$10.00 

Mini Minute Steak 

Served with mash, vegetables and gravy 

$11.00 

Mini Ham & Pineapple Pizza 

Served with crunchy chips 

$9.00 

Marinated Chicken Wing Things 

Served with crunchy chips 

$9.00 

Spaghetti Bolognese $9.00 

Kids Ice Cream Cup or Jelly Cup $2.00 

For kids aged 10 years & under 

FOR KIDS AGED 10  
YEARS & UNDER 

FREE KIDS ICE CREAM OR JELLY CUP 

with every Kids meal  


