LUNCH & DINNER MENU

Entrée

Garlic Bread $12

Polpette (Italian style) $24
Beef meat balls served in rich Napoli
sauce and topped with
parmesan cheese
Side of Toasted bread

Calamari Fritti $28 «Fr»
Lightly fried calamari served on a
bed of rocket & a lemon
mayo dressing

Burrata Bruschetta $28 crr»
Fresh tomato, red onion & basil
topped with Burrata cheese served
on a toasted ciabatta bread

Sizzling Vodka Prawns $29Fr, A
Pan fried prawns flamed with vodka
& cooked in a creamy Napoli sauce

Soup of the Day $16
With Turkish bread

Salad’'s

Grilled Chicken Salad $31 ©¢P
Mixed leaf salad, cherry tomato,
bacon, red onion, avocado,
parmesan cheese, aioli dressing and
marinated chicken breast

(GFF)

Moroccan Roasted Beef $30
Baby leaves, roasted carrots, radish
pickled onion with

sherry vinaigrette (GFF,V
VEGA)

Roasted Vegetable Salad $27
Shaved fennel, rocket salad, smoked
feta cheese with
balsamic dressing

Children’'s Menu $18

Suitable for children under 12
years old

Choice of Margherita Pizza,
Hawaiian Pizza, Chicken Nuggets
& Chips, Fish Bites & Chips,
Penne Bolognese or Calamaéri

All served with a pot of soft
drink

V: VEGETARIAN

VEGA: VEGAN FRIENDLY

GFF: GLUTEN FREE FRIENDLY OPTIONS
GFFA: GLUTEN FREE FRIENDLY AVAILABLE

prawns, cherry tomato & basil, finished with pesto

Pinsa Pizza
Roman Style Flat Bread

Margherita $26
Iltalian tomato sauce, mozzarella & basil

Pepperoni $28
ltalian tomato sauce, mozzarella,
hot Calabrese salami

San Daniele $32
ltalian tomato sauce, fior di latte, rocket, San
Daniele prosciutto & parmesan

Chilli Prawn $34
ltalian tomato salsa, mozzarella, marinated chilli

Capricciosa $29
ltalian tomato sauce, mozzarella, mushrooms,
olives, artichoke hearts & leg ham

Vegan Mozzarella Available

Pasta :

Spaghetti Frutti Di Mare $40.»
Tiger prawns, scallops, clams, mussels, white
market fish, cherry tomatoes, parsley, garlic &
a touch of Napoli sauce
(White wine & cherry tomato option)

Rigatoni Lamb Ragu $34
Rigatoni pasta with traditional slow cooked
lamb sauce and parmesan cheese

Gnocchi Alla Sorrentina $32
Sorrento style gnocchi with Napoli sauce salsa,
basil, ricotta & parmesan

Spaghetti Carbonara $29
Egg yolk, touch of cream, bacon, black pepper,
parsley & parmesan

Sides

Fries $12cFm
With aioli & tomato sauce

Potato Wedges $14¢FP
With sweet chilli sauce &
sour cream

Pear Salad $18 P
Rocket, pear, parmesan &
balsamic reduction

Garden Salad $15«F
Mixed salad leaves, cherry tomato,
cucumber, red onion, olives lemon
vinaigrette

Garlic Broccoli $14:rm
Garlic stir-fry broccoli

RBYC

ROYAL BRIGHTON YACHT CLUB

Mains

Beer Battered Fish & Chips $34»
Served with pea puree, mixed salad,
chips & tartare sauce
(See staff for fish of the day)

Whole Baked Snapper $39¢F~
Oven bakes Snapper served with sweet
potato chips, broccoli, topped with
lemon chive butter.

Moroccan Spiced Infinity Blue
Barramundi $42¢ "~
Sauté potatoes, green beans, cherry
tomatoes, caramelised onion, braised
fennel roasted capsicum sauce

Beef Burger $34«¢F
Butter lettuce, truffle mayo, Swiss
cheese, fried onion rings & chips
(Gluten Free Bun +$2)

Japanese Style Fried Chicken Burger
$32(GFFA)
With Asian slaw, tonkatsu sauce,
sriracha mayo, with chips
(Gluten Free Bun +%$2)

Marinated Seared Chicken
Breast $36
Purple and orange sweet potato gratin,
sauté Swiss chard with chicken jus

Fish Tacos x2 $27®
Tempura fish, red cabbage, corn salsa
with salad & chipotle mayo

Chicken Parmigiana $32
Crumbed chicken breast crumbed then
topped with mozzarella cheese and
Napoli sauce
Served with chips and salad

From the Grill

Porterhouse Steak cooked Medium
Rare $45cFm
Served with side salad and mushroom
sauce or red wine jus

Eye Fillet 180g cooked Medium Rare
$52 <R
Served with side salad and mushroom
sauce or red wine jus

Reservations 03 9592 3092 @ www.rbyc.org.au A=Australian seafood

Allergen statement: while we offer gluten-free menu options, we are not a gluten-free kitchen

Cakeage Fee: $3.50pp
All credit card transactions incur processing fee of 1.1%, all EFTPOS no charge
20% public holiday surcharge applies

|= Imported seafood
M = Mixed- Australian & Imported seafood
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