Monash
Club



Dine

Starter

Mains

Sides

To Finish

FOCACCIA W NORI BUTTER /7 14.0
\

MISO-CARROT PASTA W CRISPY SHALLOTS // 34.0

V, VG, DF

WILD MUSHROOM RISOTTO // 32.0

V, GF

CHICKEN TERIYAKI W RATATOUILLE & ROASTED CHAT

POTATOES // 39.0
GF, DF

BARRAMUNDI W WHITE BEAN HUMMUS, ARTICHOKES &
SUN-DRIED TOMATOES // 42.0
GF, DF

BEEF RUMP STEAK W MUSHROOM GRAVY,

FRIES & SALAD // 46.0
GF, DF

GARDEN SALAD /7 14.0

V, VG, GF, DF

HONEY-GLAZED DUTCH CARROTS W GOAT’S CHEESE // 16.0
V, GF, VGO, DFO

ROASTED PUMPKIN W TAHINI & DUKKAH // 16.0

V, VG, DF, GF, P, TN

FRENCH FRIES 7/ 10.0

V, VG, DF, GF

AFFOGATO // 14.0
ICE CREAM, ESPRESSO & BISCOFF COOKIE

SIGNATURE CAKE // 9.5
ASK STAFF FOR FLAVOURS
VGO, GFO, DFO, NFO

CHEESE PLATE // 38.0
THREE KINDS OF CHEESE, RELISH, CRISPBREAD & QUINCE
V, GFO

CHARCUTERIE PLATE // 33.0
THREE KINDS OF MEAT & PRESERVED VEGETABLES
DF, GF

v = vegetarian, vg = vegan, gf = gluten-free, df = dairy free, o = option available,
p = contains peanuts, tn = contains tree nuts, nfo = nut free option

NOTE: While we do our best to accommodate for all dietary requirements, we are not a dedicated gluten-free

restaurant and cannot ensure that cross-contamination will never occur

Drinks

SOFT DRINK /7 5.0
COKE, COKE ZERO, SPRITE, GINGER BEER, GINGER ALE

LEMON LIME BITTER 7/ 6.0

JUICE /7 6.0
ORANGE, APPLE

SPARKLING WATER // 5.0 PP

CUCUMBER GINGER 7/ 11.0

ORANGE AND ELDERFLOWER SPRITZ // 11.0
SUNSET CITRUS 7/ 11.0

BERRY BUBBLES // 13.0

PEACH BELLINI /7 13.0

ROSE SPRITZ //13.0

WEDNESDAY’S DOMAINE 0% WINE - GLASS // 7.0
- BOTTLE /7 32.0

ECLAT CHAMPAGNE, CUVEE SPARKLING ROSE, ELAN ROSE,
PIQUANT PINOT GRIS, VIGNETTE SHIRAZ, SANGUINE PINOT NOIR

ORTHODOX // 6.0

FILTER // 5.0

CHAI / MATCHA / HOT CHOCOLATE 7/ MOCHA // 6.0
LARGE // +1.0

TEA // 6.0
ENGLISH BREAKFAST, EARL GRAY, LEMONGRASS & GINGER,
GREEN, PEPPERMINT, CHAMOMILE

ICED // 7.0
LATTE, CHOCOLATE, CHAI, MOCHA, MATCHA
ADD ICE CREAM // + 1.5

ALTERNATIVE MILK // .50
SOY OAT, ALMOND, LACTOSE FREE

EXTRA SHOT // .50

+ BISCOFF BISCUIT // 1.0

Cold

Mocktail

Non-Alcoholic
Wines

Coffee & Tea
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