
 

 

 

 

daily specials – please see blackboard or ask staff 

 

sides & starters 
classic garlic bread - $8 

tomato, spanish onion, basil & fetta bruschetta - $12 
herb seasoned fries with garlic aioli (DF)- $8 

potato wedges with sweet chilli sauce & sour cream - $12 
fries smothered in bacon, cheese & BBQ sauce - $12 
soup of the day served with grilled sourdough – $14 

goats cheese, cherry tomato & caramelised onion tart with side salad & balsamic glaze - $14 
salt and pepper calamari with chilli flakes, lemon & aioli (DF) - $16 

 

salads 
house salad with mixed lettuce, spanish onion, cucumber, tomato, carrot and Dijon vinaigrette (GF,DF) - $10 

warm eggplant, olive, semidried tomato and fetta salad with basil pesto dressing (GF) - $17 
caesar salad with crispy bacon, shaved parmesan, croutons, anchovies and a soft poached egg - $17 

w/chicken – $3   beef - $4  or   prawns – $4 

 

bistro classics 
choose your sides – mash and seasonal veg (GF) or steak fries and salad (DF) 

pot pie of the day - $22 
chicken schnitzel  - $22                                                                                                                                                                                             

add classic parmigiana - napoletana  sauce, eggplant, ham & mozzarella - $26                                                                                
or tropicana parmigiana – napoletana sauce, bacon, pineapple and mozzarella - $26 

250g char-grilled rump steak (GF) - $25 
make it surf ‘n turf – add creamy garlic prawns - $6 

extra sauce – gravy (DF), diane, mushroom, pepper or creamy garlic(GF)- $2 
beer battered fish fillets with garden salad, fries, lemon and tartare  (DF)- $20 

sailors’ basket with battered fish, salt & pepper calamari, crumbed crab claws, fries, lemon & tartare (DF) - $20 

 

 

 



burgers  
built on a soft milk bun served with herb seasoned steak fries 

veggie burger with zucchini, corn & fetta fritter with rocket , semi dried tomatoes, spanish onion & aioli - $16 
the ultimate beef burger with lettuce, tomato, american cheese, onion jam, pickles & MHYC special sauce - $18 

southern fried chicken burger with swiss cheese, lettuce, tomato and sweet chilli mayo - $18 
beer battered fish fillet with crisp lettuce, tomato and zesty tartare $19  

steak sandwich on grilled sour dough with bacon, lettuce, tomato, onion jam & aioli and bbq sauce - $19 

 

pizzas – 8” or 12” 
margharita – $12 / $16 
hawaiian - $14 / $18 

hot salami and olives - $15 / $19 
vegetarian - eggplant, semi-dried tomatoes, spanish onion, goats cheese, olives & basil - $15 / $19 

prosciutto with goats cheese, rocket, pesto & sun dried tomatoes - $16 / $20 
garlic prawn with Spanish onion, roast capsicum  & sweet chilli sauce - $18 / $22 

MHYC supreme ham, salami, prosciutto, spanish onion, roast capsicum, olives, pineapple & basil -$18 / $22 

 

junior meals   
with fries (DF) OR mash (GF) 

fish cocktails - $10 
crumbed chicken nuggets - $10 

mini steak (GF) - $10 
cheesy pizza    - $10 

 

desserts 
warm chocolate soufflé with vanilla bean ice cream (GF) - $12 

sticky date and walnut pudding with sticky caramel sauce and ice cream - $12 
nutella pizza - $14 

 
 
 
 

please inform staff of your dietary requirements we do our best to cater to all and subject to 
availability will have gluten free substitutes for breads and pizzas 

(GF) = gluten free  (DF) = dairy free  


