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BOOK YOUR
TABLE ONLINE

Go me@r i mbul arsl . com. au:/
| et seatd @K ii mgs/

‘ Make a Reservation

September 2023 >

Click on
Find a tab

on the i ma (-
on our web Fe.

Sel ect t he JdiEESEEEEE

(5.45, 6, or n
clickiaoad a t;

This will take you to a
your details and confirm

W

SEE YOU SOON!
RSL:CLUB
P 6495 15002 merimb@l.com
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1p PN p  Bookiegd hdy be required to vacate the
dining area by 7pm

1 T @ M [bdakhigs may be delayed to prepare tables
after first sitting

1 We will hold booked tables for a maximum of 15 minutes
before tables will be automatically re-allocated to other
diners

1 We will accommodate as many un booked diners as is
possible

{1 Due to the size and variety of our menu, changes to indi-
vidual menu items may not be possible

Children are to remain seated

1 We do not allow Children@and Adults tables,
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Roast of the day w' roast potatoes, cauliflower mornay,

tossed greens, roast pumpkin, condiments & gravy
tftSIFasS Fal 2dzNJ FNASYRTE &

YRpoe 9L Zcel AGO NIFFOG
Pan grilled Tuna fillet wlXleriyaki glaze, chefs sticky rice &
green bean salad, finished w(lesame dressing

@l 68 »REGZZ NI Fiad
Pan sauteed tender veal scallopini wCParis mash,

pan tossed fresh Spring vegetable medley wlbrosecco,
baby caper, lemon butter sauce
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Battered flake, served w' tender calamari, chips, salad,
fresh cooked prawns, oysters Kilpatrick, house tartare

& lemon
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Garlic Herb Bread 8.9
Grilled ciabatta wdo fresh herb
Rocket & Parmesan

Crusty Roasted Garlic & Pumpkin Loaf 9.9
Oven baked roasted garlic & pum
balsamic olive oil & shaved parmesan

Fresh Local Oyistei3oz 1 Doz

Natural (GF) 17.9 329
W6 red wine vinegar & cocktail

Kilpatrick (GF) 20.9 36.9
Crispy bacon & house Kilpatrick sauce

Mornay 204 34.9
Creamy cheese sauce

Entrees

Miso Soup 6.0
W6 fried tofu & green onions

Chicken Karaage 19.0
Succulent pieces of chicken, marinated in traditional Japanese season
fried to golden perfection, ser

& fresh lemon

Soup of the Day(GF) 9.0
Chef s home made soup wd warm b

Calamari SalagGFon request) 19.9
Fried tender cal amar i wd Chef ds
mi xed cress, shaved cucumber &
& citrus aioli

Creamy Garlic PrawngGF) 19.9

Tiger prawns oven baked in fresh cream, garlic, Italian parsley,
wd chefds salad & parmesan riso



Plzzaluten Free Pizza base available + $3

Margherita 21.0
House Pizza sauce, mozzarella, whole baby tomatoes & fresh basil

Mains

Pork Yakisoba 32.0

Tender pork wd stir fry noodl es
Japanese yaki Soba sauce

Roast of the Day(GF) small/ 24.9 large / 29.9

Served w6 baked potato, roast p
rich meat sauce & condiments

Chicken Breast Parmigiana 28.0

Crumbed breast of chicken toppe
champagne ham & grilled mozzarella

Chicken Schnitzel 25.0
Crumbed breast of chicken, serv
vegetables or chips & salad

Add side of sauce + $lain gravy, mushroom, pepper, or Dianne

Pork Belly & Sautéed Scallop$GF) 35.0
Served w6 chefds crispy noodl e

House Made Gnocchi 29.0
Ask our friendly dining staff f

Spinach Fettuccini 29.0
W6 sweet pumpkin, Swiss brown m
cherry tomatoes & creamy ricotta



Seafood

Seafood Paella 32.0
W6 fresh mussel s, fresh fi sh, p
Seafood Crepe 28.5
Scallops, prawns, calamari & fresh fish fillet, lightly poached in a
garlic cream sauce, served betw

salad Verde & side of fries

Fresh Local Flathead Fillets 35.0
Fresh flathead fillets in beer k
home made tartare sauce & lemon

From the Girill

All Steaks Cooked to your liking
Please allow 30 minutes for Well Done Steaks

Eye Fillet 250 gm (GF) 42.5

W6 your choice of: plain Gravy,
RSL Fillet (GF)250 gm 46.0

Eye fillet, cooked to your [|iki

creamy garlic prawns & bearnaise sauce
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Fish & Chips
W6 Sal ad

Chicken Nuggets
W6 Chips & Sal ad

Roast of the DayGF)
W6 Baked Vegetabl e

Ham & Pineapple Pizza
W6 Chips & Sal ad
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CHINEST (UISINE

Entree
Prawn Crackers 3.0
Prawn Cutletg3) 6.9
Spring Rolls(3) 7.5
Dim Sims(3) (steamed or fried 7.5
Soup 6.0
Chicken & Sweet Corn Soup
Rice Small Large
Fried 4.5 5.5
Steamed(GF) 25 35

Beef Dishes 24.0

Beef & Vegetable

Satay Beef

Chilli Garlic Beef

Beef in Black Bean

Szechuan Beéfpicy)

Honey Chilli Beef

Beef w- Oyster Sauce
Garlic Beef & Vegetable

Prawn Dishes 29.0

Honey PrawngBattered)

Honey Chilli PrawnsHattered)

Curry Prawns(GF)

Chilli Garlic Prawns(GF)

Satay Prawns

Szechuan PrawnéGF)(spicy)

Honey Chilli Prawngnot Battered)(GF)
Sizzling Garlic PrawngGF)

Prawn & VegetablegGF)



Chicken Dishes 24.0

Honey Chicker(Battered)
Lemon Chicker{Battered)

Plum Chicken(Battered)

Satay Chicken

Szechuan Chickefspicy)

Honey Chilli Chicken (Battered)
Chicken & Vegetable

Curry Chicken

Sweet & Sour

Pork (Battered) 24.0
Chicken(Battered) 24.0
Prawns (Battered) 29.0
Combination 26.0

Chow Mein Dishes

Beef Chow Mein 23.0
Chicken Chow Mein 23.0
Prawn Chow Mein 29.0
Combination Chow MeiiiPrawn, Chicken, Beef) 26.0
Mixed Vegetable Chow Mein 185

SamOs Specials

Mongolian Combinatiorgspicy) 26.0
Combination SatayPrawn, Chicken, Beef) 26.0
Curry Beef 24.0
Mixed Vegetable Satay 19.5
Combination & Cashew 25.0
Chicken & Cashew 24.0
Beef & Cashew 24.0
Mixed Vegetables 17.0

Sizzling Mongolian Lamljspicy) 30.0



Thal Culsine

Entree

Chicken Skewersv6 peanut satay sau%0e (3
Rice Small Large
Steamed Thai Rice (Khao) 25 35

Main Dishes

Pad Talay(spicy) (GF) 31.0
King prawns, scallops, squid, b
authentic Thai sauce

Nasi Goreng (medium spicy) 29.0
Famous I ndonesian fried rice wbo

Stir Fried

Vegetdbacken/Beef Prawn

27.0 31.0
Pad Tha(GFThi n Ri ce Noodl es, Chef 0s
Fresh Roasted Peanuts

Pad See- Eiw (GF) ~ Thick Rice Noodles, Light Sweet Soy, Oyster Sauce
& Asian Greens

Pad Khee-Mao( GF) (spicy) ~ Thick Rice
Fresh Chilli, Thai Basil

Chilli & Basil (GF)~ Fresh Chilli, Sweet Basil, Soy, Oyster Sauce &
Fish Sauce

Chilli Jam & Macadamianot spicy) Thai Chilli Jam Sauce, Light Soy,
Fish Sauce & Macadamias

GingerStirFry- Aut hentic Thai ginger sa

Curries  vegetable/Chicken/Be@fawn

27.0 31.0
Green (Kiaw Wan)(GF)
Panang(GF~ Thi ck sweet and (soatdintnyts)c ur

Massaman BeefGF) 28.0
Tender Beef Pieces & Potato, Slow Cooked in Thai Aromatic Spices,
Fresh Herbs, Galangal, Lemon Grass, Tamarind & Coconut Milk



) | FINISH, ACCENTED BY PEACH NUANCES AND DELICATE

FEATURE WINE

AUTUMN WIND AUTUMN WIND
CHARDONNAY SHIRAZ

<" RIVERINA, NSW "< <" RIVERINA, NSW "=

%%
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-i~ TASTING NOTES -~ -t TASTING NOTES -
EMBRACE OUR AUTUMN WIND CHARDONNAY, AND SAVOUR THIS SUMPTUOUS YET GRACEFULLY
SAVOUR THE FRAGRANCE OF WHITE AND YELLOW MELLOW SHIRAZ, BOASTING A RADIANT

PEACH. THE PALATE UNFURLS WITH MELON AND RUBY-CRIMSON HUE. ENTICING AROMAS OF RED

EXOTIC FRUIT NOTES, WITH A SMOOTH, ENDURING CURRANT MELD WITH BLACKBERRY AND

=z

STRAWBERRY NUANCES, WHILE THE MEDIUM-BODIED

SPICE. ENHANCE A WIDE ARRAY OF CULINARY PALATE SHOWCASES THIS RICH BERRY MEDLEY, WITH

DELIGHTS WITH THIS CHARISMATIC CHARDONNAY. UNDERSTATED ANISEED, AND A REFINED TANNIC

FINISH. ELEVATE YOUR CULINARY CREATIONS WITH

THIS VERSATILE GEM.

SMALL - $6.30 / LARGE - $9.40 / BOTTLE - $26




= 750ML BOTTLES =

MCWILLIAM'S MARKVIEW

CHARDONNAY
NSW
20

LINDEMANS BIN 85 PINOT GRIGIO
South Eastern Australia
22

MORGAN'S BAY SEM SAUV BLANC
South Australia
22

TYRRELLS OLD WINERY
CHARDONNAY

Hunter Valley, NSW
26

OKIWI BAY SAUVIGNON BLANC
Marlborough, NZ
27

THE CROSSINGS SAUV BLANC
Marlborough, NZ
28

TREAD SOFTLY PINOT GRIGIO
South Australia
29

PENFOLDS KOONUNGA HILL

CHARDONNAY
Barossa Valley, SA
30

VIDAL ESTATE SAUV BLANC
Marlborough, NZ
30

SQUEALING PIG PINOT GRIS
Marlborough, NZ
32

TYRRELL'S HUNTER VALLEY

SEMILLON
Hunter Valley, NSW
32

LEO BURING DRY RIESLING

i WHITE WINES * g

 SMALL BOTTLES =

187ML WILD OATS SAUV BLANC
Western Australia
8.20

187ML LUNA ROSA ROSADO (ROSE)
Central Ranges, NSW
7.80

187ML YELLOW TAIL CHARDONNAY
Yenda, NSW
7.40

200ML YELLOW TAIL SPARKLING
Yenda, NSW
8.00

200ML BROWN BROTHERS
PROSECCO
King Valley, VIC
8.40

200ML BROWN BROTHERS
PROSECCO ROSE

Victoria
8.40

200ML BROWN BROTHERS
MOSCATO

Northern Victoria
8.90

375ML PENFOLDS KOONUNGA
HILL CHARDONNAY
Barossa Valley, SA
19

= SPARKLING & ROSE =

DE BORTOLI ROSE ROSE
King Valley, VIC
30

DE BORTOLI PROSECCO
King Valley, VIC
34

=—

Clare Valley, SA OYSTER BAY CUVEE BRUT
34 Hawke's Bay, NZ
35
OYSTER BAY SAUV BLANC
Marlborough, NZ
34
X
onge RSL CLUB -
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= 750ML BOTTLES =

MCWILLIAM'S MARKVIEW

CABERNET MERLOT
NSW
20

TYRRELLS OLD WINERY PINOT
NOIR

South Eastern Australia
26

HARDYS TINTARA GEOLOGY

SHIRAZ
McLaren Vale, SA
28

GRANT BURGE BENCHMARK

SHIRAZ
South Australia
28

TREAD SOFTLY SANGIOVESE
South Australia
29

PETER LEHMANN PORTRAIT

SHIRAZ
Barossa Valley, SA
30

SQUEALING PIG CABERNET
SAUVIGNON
McLaren Vale, SA
32

BUNNAMAGOO TEMPRANILLO
Mudgee, NSW
36

ST HALLETT BLOCKHEAD SHIRAZ

GRENACHE
Barossa Valley, SA
36

WYNNS 'THE GABLES' CABERNET
SAUVIGNON

Coonawarra, SA
36

EDEN ROAD PINOT NOIR
Tumbarumba, Canberra
District
40

WHITEHAVEN PINOT NOIR
Marlborough, NZ
40

PENFOLDS BIN 28 KALIMNA

SHIRAZ
\( Barossa Valley, SA
62

190
)

HOUSE WINES BY
== B

RSL CLUB

 SMALL BOTTLES =

187ML YELLOW TAIL MERLOT OR

SHIRAZ
Yenda, NSW
7.40

187ML WILD OATS CABERNET

MERLOT
Mudgee, NSW
8.20

375ML PENFOLDS KOONUNGA
HILL SHIRAZ CAB

Barossa Valley, SA
19

THE GLASS

== WHITES ==

DRY WHITE / CHARDONNAY /

FRUITY WHITE
*$4.70/$5.80 150MLI250ML *

«s REDS ==

CAB SAUV | SHIRAZ | CAB MERLOT
*$4.70/$5.80 150ML/250ML *

PREMIUM - ON TAP

MUD HOUSE MARLBOROUGH NZ
SAUV BLANC
150ml/250ml
*$7.20/ $10.20 *

MADAM SASS PINOT GRIGIO

150ml/250ml
*$6.20 / $9.20 *
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