
“Awarded Best Metropolitan Club Bistro 2018” 
Community Clubs Victoria



STARTERS OR TO SHARE

SOUP OF THE DAY	 6

TOASTED GARLIC BAGUETTE	 7
With Three Cheese Melt & Caramelised 	
Onion Dipping Jam	

ENTERTAINMENT SEAFOOD BOARD	 19
King Prawns, Natural Oysters, Sweet Chilli 
Mussels, Smoked Salmon with Cocktail Sauce	

BRUSCHETTA DUO	 10
Served on grilled baguette with a Balsamic drizzle
- �Tzatziki, Tomato, Persian Fetta, Smoked Salmon, & Capers
- �Hommus, Tomato, Roasted Pumpkin & Persian Fetta 	

NEW ORLEANS BUFFALO WINGS	 10.9
With Smokey BBQ Chilli Sauce	

GRILLED SAGANAKI CHEESE	 9.5
Served with Roasted Garlic Cherry Tomatoes,  
Lemon & Parsley 	

FLAME GRILLED KEBAB SKEWERS	 7ea
or your choice of two�  12
- Honey Soy Eye Fillet  
- Char Grilled Chorizo	
- Sriracha Chicken Breast 
- Lemon Lime Prawn

SI
DE

S

Mashed Potato	 5.5
Bowl of Chips	 6
Served with aioli & tomato sauce
Sautéed Greens Vegetables	 5.5
Battered Potato Wedges	 6.5
Served with sweet chilli sauce & sour cream
Fried Onion Rings	 6
Salad Bowl	 5
- Cherry Tomato & Mango
- Tangy Coleslaw
- Greek Salad
- Crispy Chorizo Garden Salad

SE
NI

OR
S SENIORS MEALS	 14

choose any meal from our main delights
Add Soup or Dessert for only $3.
Please see our display cabinet at the bar 
for desserts or ask our staff.

SIGNATURES

HOUSE STEAKS
Great Southern Australian Beef - 100% Grass Fed  
& Free Range
Eye Fillet 250gm	 42
Tomahawk Steak 1kg–1.4kg	 83
Porterhouse 300gm	 35
Rib Eye on the bone 500gm 	 44
All steaks served with Chunky Tuscan Chips, 
Sautéed Greens & your choice of side salad
Sauce selections – Peppercorn, Mushroom, Gravy, 
Bernaise Sauce, Garlic Butter & Red Wine Jus
Surf ‘n’ Turf 	 9
Seared Prawns & Scallops in Garlic Cream Sauce

PACIFIC OCEAN PLATTER 	 59.9
Recommended to share
Cold – Sweet Chilli 1/2 Shell Mussels, Chilled Lemon Lime 
Prawn Skewer, Oysters Natural, Chilled Smoked Salmon 
Ciabbatta, King Prawns, Tartare, Cocktail & Lemon
Hot – Battered Whiting Fillets, Tempura Prawn Cutlets,  
Beer Battered Flat Head Tails, Grilled Atlantic Salmon, 
Salt & Pepper Calamari, Seafood Crepe with Hollandaise 
Sauce, Garlic Butter Seared Scallops 
Served With Chunky Tuscan Chips, Sauteed Greens  
& your choice of side salad

DAWSONS BBQ KEBAB PLATTER 	 47
Recommended to share
Honey Soy Eye Fillet, Sriracha Chicken, Char Grilled 
Chorizo & Lemon Lime Prawn Kebab with Potato Wedges, 
Coleslaw, Sour Cream, Battered Onion Rings, Bacon 
Rashers, Grilled Flat Bread & Dips	
Served with Sautéed Greens, choice of side salad and sauce	

CAJUN PAPRIKA ATLANTIC SALMON FILLET	 24.9
Roasted Chat Potatoes, Pumpkin, Red Peppers, 	
Sautéed Greens & Fresh Tahitian Lime	

TAHITIAN PRAWN & VEAL STACK	 25.9
Mashed Potato, Roasted Pumpkin, Peppers, Asparagus,	
With Hollandaise Sauce & Salsa Verdi Drizzle	

BBQ PORK RIB RACK & BUFFALO WINGS	 31
Smokey BBQ Sauce, Coleslaw, Chunky Tuscan Chips 
with Aioli & Peri Peri Dipping Sauce

OPEN 7 DAYS  
LUNCH -From 11.30am  DINNER- From 5.30pm

Gluten Free & Vegetarian options upon request.  
No Split bills. Please see management if this will be a problem for your dining experience.

MENU



MAIN DELIGHTS

CAESAR SALAD	 17
Cos Lettuce, Bacon, Poached Egg, Anchovies,  
Shaved Parmesan Cheese, Croutons & 
Caesar Dressing	
Add Grilled Chicken, Smoked Salmon 
or Prawn Tails	 4

PERSIAN CHICKEN	 22
Roasted Pumpkin, Persian Feta, Mashed Potato, 	
Sautéed Greens & Cream Sauce	

PRAWN STIRFRY	 21
Sautéed Greens, Bok Choy, Red Peppers, Roasted  
Cashews, Hokkien Noodles & Sweet Soy Sauce	

PERI PERI CHICKEN BURGER	 20.5
Grilled Chicken, Bacon, Cheese, Avocado, Tomato,
Peri Peri Mayo on a Black Bun with Chips &
Battered Onion Rings 	

BBQ PULLED PORK STACK	 19.9
Sautéed Onions, Chat Potatoes, Spinach, Tasty 
Cheese, Coleslaw, Sour Cream & Sautéed Greens	

BRIOCHE WAYGU	 20.5
Beef Burger, Bacon Rashers, Cheese, Fried Egg, 
Cos Lettuce, Tomato, Mayo, Onion Jam on a Brioche  
Bun with Chips & Battered Onion Rings	

TUSCAN LAMB FILLETS	 24.9
Sweet Potato, Sautéed Greens & Demi Jus	

BEER BATTERED FLATHEAD TAILS	 20.5	
Your choice of Chips/Salad or Vegetables	

CHILLED GRAZING BOARD	 19.9
Hot Salami, Smoked Ham, Roasted Chicken, Tzatziki, 
Hommus, Olives, Roasted Peppers, Feta, Sundried  
Tomato, Mixed Lettuce & Grilled Flat Bread	

ROASTED CHICKEN & TOMATO FETTUCCINE	 21
Sautéed Onions, Red Peppers, Baby Spinach, 
Mushrooms, Sundried Tomatoes, Olive Oil, 
Pesto & Shaved Parmesan Cheese	

SEAFOOD PAELLA	 23
Prawns, ½ Shell Mussel, Smoked Salmon, 
Red Peppers, Baby Spinach, White Wine, 
Garlic Butter, Fresh Herbs, Tomato & Olives

	

DAWSONS MIXED GRILL	 22
Beef Medallion, Cheese Kransky, Pork Rib, Bacon 
Rasher, BBQ Sauce, Chips & Salad	

CHAR SIU PORK & HOKKIEN NOODLE 
STIR FRY	 20.9
With Vegetables & Char Siu Sauce	

CRISPY PORK BELLY	 21.9
Mashed Potato, Seared Greens, Roasted Pumpkin, 
Demi Jus & Apple Compote	

OPEN BBQ KEBAB WRAP	 19.9
Grilled Bread, Tzatziki, Cos, Tomato, Cucumber, 	
Red Onions, Aioli & Golden Chips	
Your choice of Beef, Chicken or Chorizo BBQ Skewer	

TENDER BEEF KORMA PIE	 20.9
Sweet Potato Cheese Top with Chips & 
a Salad	

CHICKEN BREAST PARMA	 19.5
Smoked Ham, Tasty Cheese & Tomato Napoli	
Your choice of Chips/Salad or Vegetables	

OUTBACK CHICKEN BREAST PARMA	 19.5
Bacon Rashers, Sautéed Onions, Tasty Cheese  
& BBQ Sauce	
Your choice of Chips/Salad or Vegetables	

SPINACH & RICOTTA CANNELLONI	 20
Sautéed Asparagus, Snow Peas, Red Peppers, 
Roasted Pumpkin, Italian Tomato Sauce &  
Shaved Parmesan Cheese	

CHICKEN ALA KING PIE	 20.9
Potato Cheese Top with Chips & Salad	

SEAFOOD CREPE	 19.9
Extender, Prawns, Mussels, Cheese, Hollandaise 
Sauce, With Chips & Salad	

CRISPY PROSCIUTTO & 
VEAL SALTIMBOCCA	 21.9
Mashed Potato, Roasted Pumpkin, Seared Greens	
& Sage Cream Sauce

Interested in booking a function or special event? 
Please ask one of our friendly staff

It must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds,  
wheat flour, eggs, fungi & dairy products. Guests requests will be catered for to the best of our ability,  

but the decision to consume a meal is the responsibility of the diner.

Supporting your
Local Community



KIDS MENU (Under 12)

Your choice of Chips/Salad or Vegetables                                                 9

SERVED WITH SOFT DRINK OR JUICE  
& VANILLA ICE CREAM TUB WITH SPRINKLES

ROAST OF THE DAY 
BATTERED FISH FILLET 
GRILLED FISH FILLET

CHICKEN CRACKLE NUGGETS 
MINI CHICKEN PARMAS 
SPINACH & RICOTTA CANNELLONI

DE
SS

ER
TS

WARM STICKY DATE 
PUDDING	 10.9
Caramel Sauce, Rum & Raisin  
Ice Cream & Strawberries

CADBURY CHOCOLATE 
EXPRESSO MOUSSE	 9.9
Chocolate Wafer, Toffee Ice Cream 
& Choc Fudge Sauce

BELGUIM TOASTED WAFFLE	 9.9
Frosted Strawberries, Cookie 
Ice Cream & Maple Syrup Drizzle

FLAMED LEMON 
MERINGUE TART	 10.9
Mango Ice Cream, Strawberries 
& Passionfruit Sauce

FLAME TORCHED CREPES	 10.5
Cointreau Strawberry & Maple  
Syrup With Mango & Summer  
Berry Ice Cream

SHARING DESSERT 
PLATTER	 23
 “A taste of each”

SENIOR TASTING DESSERT	 6

ICE CREAMS	 3
Rum & Raisin, Toffee, Cookies & Cream, 
Mango Magnificent, Strawberry Summer, 
Chocolate Obsession, Vanilla Supreme
One Scoop	 3
Extra Scoops	 2ea

Please Note 
Present your Membership Card to earn Reward points and receive discounts on all Food & Beverage 
purchases. Food & Beverage purchases can also be paid by Rewards Points. All food purchased is to 

be consumed on the premises. It is Venue Policy not to allow food to be taken away (including Doggy 
bags). Greyhounds Entertainment only serve adults over 18 years at the Bar. Meals are served as 

described. Menu may be subject to change.

JOIN & BE
 REWARDED!


