
Sides 
Fries with garlic aioli GF V
Creamy mashed potato V
Seasonal vegetables VG
Garden salad VG

Desserts 
Chef's daily special 
Seasonal fruit sorbet or vanilla bean ice cream 
Affogato 
Add a liqueur shot - Baileys, Frangelico, Tia Maria, Kahlua
Vanilla bean ice cream with a shot of liqueur 
Cheese board, Australian cheeses, crackers, dried fruits 

Entrée 
Turkish bread, house-made dips VG
Salt and pepper squid, aioli, and lemon wedge 
Veggie spring rolls with Nahm Jim sauce V, GF option 
Caesar salad, baby cos, croutons, parmesan, bacon crisp, anchovies, egg V
Spiced cauliflower, grilled onion, red capsicum, feta and Honey mustard dressing 
     Add Chicken or Halloumi

Steak sandwich, sirloin steak, bacon, cheese, onion jam, aioli, lettuce, Turkish bread and chips 
Beer-battered fish & chips, side salad, tartare sauce 
Cheeseburger, Angus patty, bacon, cheese, beetroot relish, burger sauce, and chips 
Free-range chicken parmigiana, house-made Napoli sauce, topped with mozzarella, chips 
Bangers and mash, gourmet beef sausage, creamy mash, green peas, red onion marmalade, gravy  

Pub Classics

V Vegetarian | VG Vegan | GF Gluten free 

Ask our staff for additional vegan or vegetarian options *Please note that our products either contain or are produced in kitchens that also handle allergens
such as peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), lupin, and sulphite preservatives. We cannot guarantee that any
of our products are 100% allergen-free.

FOOD MENU

10
10
10
14

Mains 
Chef’s fish of the day GF 
Chicken Ballotine, chicken breast rolled with cheese and Nori, sweet potato purée, mash, greens with Teriyaki sauce GF 
Sirloin steak, char-grilled Stirling Range sirloin (250g), jus, béarnaise, chips with a salad GF
Sous vide maple pork belly, mash, parsnip purée, charred seasonal greens, jus GF 
Creamy truffle mushroom ravioli with parmesan, V
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ANZAC CLUB SPECIALS

WINE O’CLOCK, ANYTIME!
$10 WINE ALL DAY, EVERY DAY. 

PLEASE ASK OUR STAFF ABOUT THE OFFERS
AVAILABLE.

HAPPY HOUR 
EVERY FRIDAY FROM 4-5 PM

$10 TAP BEERS.
BAR SNACKS ALSO AVAILABLE.



WINE

Anzac Club Brut
Houghton Sparkling
Yarra Burn Cuvee Brut
San Martino Prosecco 

WHITE WINE

SPARKLING

Anzac Club Semillon Sauvignon Blanc
The Drover Moscato
The Dagger Pinot Grigio
Plan B! Riesling
Myattsfield Chardonnay
Howard Vineyard Sauvignon Blanc

ROSÉ
St Hallet Rosé
Myattsfield Rosé

RED WINE
Anzac Club Cabernet Merlot 
Russell & Suitor Pinot Noir 
Myattsfield Zinfandel
Myattsfield Durif
Nikola Estate Shiraz 
Alkoomi Shiraz 
Yalumba Y Series Merlot
Edwards Cabernet Sauvignon

Small                    Bottle
11.5                         45
11.5                         45
12                           50
12                           50
                             

Small     Large     Bottle
11.5         15             45
11.5         15             45
12           16             50
12           16             50
12           16             50
12           16             50

Small     Large     Bottle
12            16           50
12            16           50

Small     Large     Bottle
11.5          15           45
12            16           50
12            16           50
12            16           50
12            16           50
12.5         16.5        55
13            17           60 
13            17           60 



WINE

FROM THE CELLAR
Sauvignon Blanc
Leeuwin Estate Sauvignon Blanc
Howard Park Sauvignon Blanc

Chardonnay
Penfolds Max Chardonnay
Leeuwin Estate Chardonnay
Mosswood Chardonnay 

Riesling
Alkoomi Riesling
Howard Park Riesling
Talisman Riesling

Rosé
Leeuwin Estate Rosé

55
55

55
55
120

55
75
80

55



WINE

Cabernet Sauvignon
Bowen Estate Cabernet Sauvignon
Moss Wood ‘Ribbon Vale’ Cabernet Sauvignon
Langmeil Cabernet Sauvignon
Rockford Cabernet Sauvignon

Shiraz
Alkoomi Shiraz
Fire Gully Shiraz
Skillogalee Shiraz
Hickinbotham Shiraz
Penfolds ‘Bin 28’ Shiraz

FROM THE CELLAR
60
80
90
90

60
60
70
90
100



WINE

FROM THE CELLAR
Others
Rockford ‘Frugal Farmer’ Grenache
Grant Burge ‘Miamba’ Grenache
Howard Park Grenache
Peel Estate Zinfandel
Bellarmine ‘Batavia’
(a blend of Cabernet Sauvignon, Malbec,
Cabernet Franc)
Giant Steps Pinot Noir
Penfolds ‘Bin 138’ Grenache
Alkoomi ‘Blackbutt’
(a blend of Cabernet Sauvignon, Malbec,
Cabernet Franc)
Moss Wood ‘Amy’s’ 
(a blend of Cabernet Sauvignon, Petit
Verdot, Malbec, and Merlot.)
Talisman Malbec

70
70
70
80
80

80
100
100

120

120



BEER

0%     Heineken Zero
5%     Heineken
4.4% Swan Draught
4.5%  Matso’s Vodka Pine Pash
3.5%  Matso’s Ginger Beer
4.5%  Gage Road’s Pinky Sunset Cider
3.1%   Megsy Ginger Beer
3.8%  Little Creatures Rogers
4.2%  Coopers Pale Ale
4.5%  Corona
4.5%  Magners Apple Cider
4.2%  Guinness Drought

PACKAGED BEER
10
11
11
11
11
11
11
11
12
12
12
13

TAP BEER
3.5% Diggers Draught Lager
4.5% Stella Artois Pilsner
4.5% Gage Roads Single Fin Summer Ale
5%    Gage Roads Hazy Pale Ale
5.1%  Weihenstephaner Pilsner

Middy    Pint
7              13
8              15
8              15
8              15
8              15



NON-ALCOHOLIC

HOT DRINKS
COFFEE
Espresso
Flat White
Long Black
Cappuccino
Latte
Chai Latte
Mocha
Hot Chocolate

Extra shot 
Alternative Milks (Almond, Oat, Soy & Lactose Free)

TEA
English Breakfast
Green
Earl Grey
Chamomile
Peppermint

SOFT DRINKS
Coke, Coke No Sugar, Sprite, Soda, Fanta, Ginger Ale 
Tonic water, Sparkling water 
Lemon/Soda Lime Bitters 
Orange/Apple Juice
Sparkling Water 750ml

5
5
6/8 (Pint)
6
10

Small Large

4.5
4.5
4.5
4.5
4.5

4
5
5
5

1
1

6
6
6
6
6
6
6



SPIRITS

COCKTAILS

House Spirits 
Premium Spirits

Please ask our staff about spirits on offer

13
16

Mimosa
Aperol Spritz
Margarita
Espresso Martini
Negroni

18
18
20
20
20
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