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SOUTHERN FRIED CHICKEN SLIDERS
FRENCH FRIES (GF, VG)
Generous serve of thin & crispy, crunchy potato fries with
our home-made aioli, tomato ketchup, siracha mayo blend,
tomato chilli jam or smoky BBQ… It’s all about the sauces
so choose the one you want. *1 sauce included, additional
charges apply for extra sauce.

$

8.4

The freshest green leaves, crispy Asian slaw, kewpie
mayo and siracha with the heat of jalapenos and the
coolness of fresh ripe avocadoes combined with crispy
battered flathead fillets. One of our favourites.
$

11.8

PORK & CHIVE DUMPLINGS
Hand rolled silky smooth Chinese style gyoza dumplings
with a dipping sauce so good you can drink it. Lucky number
8 per serve.

13.8

$

14.0

18.5

A simple dish but with the finest ingredients it is
elevated to greatness. Our Apple Tree smoked bacon,
ripe juicy tomato slices and crisp green lettuce on
toasted Turkish roll. The only acronym allowed on a
menu.
One of the great comfort foods. Jam packed bowl of
jasmine rice fully loaded with pork belly, chicken, bok
choy and the holy trinity of Asian cooking- garlic, chilli &
ginger. Topped with the best shock fried egg and shallots.
Local Apple Tree Pork belly in a char sui marinade and
all our freshest Asian salad combined with nuoc cham
dressing, pickled ginger and sweet soy. Succulent pork
belly strips with coriander, roasted sesame seeds, chilli
and a wedge of lime to top it all off. Happiness in a bowl.

$

15.4

Arborio rice, fresh mushrooms, crispy pumpkin bits and
baby spinach leaves in the Milanese classic dish. Grated
parmesan and a splash of truffle oil. A lovely crunchy
buttery piece of toasted Turkish bread to mop up the last
mouthful.

17.8

$

$

16.8

What’s more Australian than flathead in a beer batter.
Ours is crispy, crunchy and golden served on a fragrant
combination of lentils, pulses and beans with fresh herbs
from our garden. A swirl of flavoured citrus oil and
char-grilled lemon.

18.5

Fresh mozzarella, basil and rich tomato with a splash of extra
virgin olive oil.
Spicy pepperoni with mozzarella & rocket leaves.

HAWAIIAN

19.5

$

Off the bone leg ham & sweet pineapple with a rich tomato
base.

VEGETARIAN
$

26.0

$

25.4

Mushroom, roast pumpkin, fire roasted capsicum, semi dried
tomato, Spanish onion and olives with mozzarella.

GOURMET

22.5

$

CHICKEN & BACON DELUXE

Roast chicken, diced bacon, Spanish onion and semi dried
tomato, mozzarella and rich tomato with a swirl of smokey
BBQ sauce.

BBQ LOADED MEATLOVERS
$

24.5

Off the bone leg ham, pepperoni, cabanossi & ground beef with
smokey BBQ sauce.

PROSCIUTTO, ROCKET & TRUFFLE
Fresh mozzarella, prosciutto & truffle oil with
rocket leaves.

BEER BATTERED FLATHEAD

• DF: DAIRY FREE • GF: GLUTEN FREE
• V: VEGETARIAN VG: VEGAN
PLEASE ADVISE STAFF WHEN ORDERING

CLASSIC

$

PEPPERONI

THAI GREEN CHICKEN CURRY (GF)

Fragrant curry paste and coconut cream combined with
slices of fresh chicken, chilli and basil make this a bowl
to savour. Heaps of fresh seasonal veggies and steamed
jasmine rice with a hint of toasted coconut.

MADE ON TRADITIONAL ITALIAN BASE WITH TOMATO &
MOZZARELLA CHEESE
GF OPTIONS AVAILABLE

MARGHERITA

MUSHROOM RISSOTTO (V, GF AVAILABLE)

SALT N PEPPER CALAMARI (GF, DF)
Dry roasting Sichuan peppercorns is how we give this dish
its unique flavour profile. Lightly dusted and flash fried, this
one is hard to share!

$

CRISPY PORK BELLY ASIAN SALAD (GF, DF)

SAN CHOY BOW (GF)
Clever combination of fragrant stir-fried chopped chicken,
fresh herbs and Asian vegetables served in crispy cold
lettuce cups. Fresh lime, toasted peanuts, coriander and
sweet soy. I’m smiling just thinking about it.

18.5

BLT

NASI GORENG (GF, DF)
$

KOREAN STICKY CHICKEN WINGS (GF, DF)
Spice rubbed and marinated wings, baked not fried, drizzled
in honey, toasted sesame seeds, sweet chilli and just a hint
of siracha. Bowl full of flavour and a side of napkins.

$

SOFT FISH TACOS

HALOUMI CHIPS (GF, V)
Greek cheese fingers lightly fried to a crispy perfection
and served with a wedge of lemon, chilli jam and a swirl of
pomegranate molasses. Goes great with a chilled wine or a
cold beer.

Good-ol home-style recipe of fresh chicken soaked
in buttermilk and dusted in not-so-secret herbs and
spices and fried to crispy perfection. Sesame seeded
bun, crisp slaw and creamy mayo.

Stone Baked PIZZA

$

24.0

CHILLI MARINARA
Fresh chilli, seafood medley, smoked
paprika & rocket.

Please inform our wait staff of any dietary requirements. Whilst our Chefs will make every effort to identify ingredients that may cause allergic reactions in some guests, we
cannot guarantee all ingredients provided by our suppliers.

FREE WIFI
Name: Golf Central
Password: adamscott

