
 
TO START 

 
Bread roll with butter                                               2 
 
Cheesy garlic bread                                                   6 
 
      
 
 
ENTREE 
 
Seafood chowder with bread roll                  16 
(prawns, mussels, squid & smoked fish) 
 
Deep fried crumbed calamari 
with sweet chilli dip                      14 
 
The Cruising Club Platter (for two)  
Spring rolls, crumbed calamari, fish bites,  
prawn cutlets & fries                       20 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
DESSERT 
 
Baked cheesecake with strawberry coulis      14 
 
Lemon & passionfruit pannacotta with 
summer berries         14  
 
Sweet crepe with orange syrup &  
chocolate cream                                            12 
 
Please let the staff know if you have any food 
allergies  They are happy to help! 

MAINS 
 
Beer battered fish & chips 
with house slaw & tartare sauce            20 
 
Pappardelle pasta 
with smoked chicken, spinach & white wine  
button mushroom sauce                           22 
 **Vegetarian option also available** 
 
Moroccan spice chicken breast   GF 
with mediterranean salad & artichokes            26 
 
Seared salmon with salad nicoise   GF 
(olives, cherry tomatoes, potatoes, 
green beans, egg)               26 
 
Roast pork belly GF 
with potato gratin, glazed carrots, peas,  
apple purée & gravy              26 
 
Grilled fish of the day   GF 
with garlic prawns, slow roasted vine-ripened 
tomatoes, potatoes & green beans            28 
 
300g Sirloin steak   GF 
with garlic buttered herb roast potatoes, 
asparagus & sauce béarnaise             29 
 
 
SIDES 
 
Fries with aioli & tomato sauce           7 
 
 
House green salad                                6 

 

Stir fry vegetables                               6 

 


