


FLATBREADS

Members | Guest

HERBED GARLIC BUTTER & SEA SALT (v) 9
MOZZARELLA & CONFIT GARLIC (V) 12
PINE NUT, PARMESAN & BUTTERNUT (v, cN) 13
NDUJA & HOT HONEY 13

BIG MAC 13
pickle, ground beef & special sauce

STARTERS

MIXED MARINATED OLIVES (LG, DFO,VG) 11
parmesan & balsamic

6 HALF-SHELL TASMANIAN SCALLOPS 26
blistered tomato butter, gremolata (LG, A)

SALT & CHILLI SQUID (LG, DF, CN, I) 20
nam jim glaze

BAKED BRIE (LG, V, CN) 20
local citrus caramel, Kootingal pecans

HAM HOCK TERRINE (LG, DF) 23
cornichons, mustard, pickles

SASHIMI YELLOWFIN TUNA (LG, DF, I) 24
ponzu, sesame, cucumber, avocado
crema, rice wafer

CLASSIC ANGUS STEAK 23
TARTARE (LG, DFO, VGO)
parmesan, black pepper, yuzu, yolk

BOWL OF CHIPS (LG, DFO) 1
aioli
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MEMBERS LUNCH

Available Monday-Friday (Excluding public holidays)

CRUMBED CHICKEN SCHNITZEL
choice of two sides & sauce

LEMON & DILL BATTERED HOKI )
chips, salad, tartare, lemon

BACON CHEESEBURGER
1509 Olive Grove wagyu patty, bacon, cheese,
pickle, onion, ketchup and mustard, chips

CLASSIC CAESAR (LGO)
cos lettuce, bacon, pangrattato, parmesan,
caesar dressing | add grilled chicken $7

250G RUMP (.G, DF)
choice of two sides & sauce
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COURTY lassics

7
Members | Guest

CRUMBED CHICKEN SCHNITZEL 25 27
choice of two sides & sauce

CRUMBED CHICKEN 29 31
PARMIGIANA
choice of two sides & sauce

LEMON & DILL BATTERED HOKI ¢y 26
chips, salad, tartare, lemon

BACON CHEESEBURGER 25
(150G) (LGO)

Olive Grove wagyu patty, bacon, cheese,
pickle, onion, ketchup and mustard

add egg $3

GRILLED HARISSA CHICKEN 25
BURGER (LGO)

roasted pineapple relish, cos

lettuce, cheese and ranch

add bacon $4 | add egg $3

CLASSIC CAESAR (LGO) (DFO) 22
cos lettuce, bacon, pangrattato,
parmesan, caesar dressing

add grilled chicken $7

COURTY
77&%M/77@ww~

CONFIT DUCK MARYLAND (LG) (DF) 36
charred fennel, Kipfler potato,
local orange sauce

RICOTTA GNOCCHI )
king prawn, sun-dried tomato cream,
crispy garlic chips, shallot oil

PAN FRIED

BARRAMUNDI (LG, DFO, A)
slow braised white beans, lemon,
white wine, rainbow chard

ROAST PUMPKIN
CASARECCE (pFo, )
fried sage, whipped ricotta, chives

PORK STRIPLOIN (LG)
Jerusalem artichoke purée, potato
pave, Cavolo Nero, rosemary jus

MEMBERS PRICING + GUEST PRICING




A

Members | Guest
250G FIVE FOUNDER'S MSA 31 33
MB2+ RUMP (LG, DF
choice of two sides & sauce

300G FIVE FOUNDER'S MSA
MB2+ STRIPLOIN (LG, DF)
choice of two sides & sauce

300G FIVE FOUNDER'S MSA
MB2+ SCOTCH FILLET (LG, DF
choice of two sides & sauce

SPICED LAMB KOFTAS (.G, bF
hummus, mint yoghurt, herbed cous
cous salad

(sub kofta for falafel veg option)

AMONGST
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BIG DISHES, BUILT TO SHARE

Members | Guest

SLOW COOKED LAMB 85 86

SHOULDER (LG, DF)
salsa verde, beef fat potatoes,
wilted greens

WHOLE FRIED
BONELESS CHICKEN
hot honey glaze, slaw and
Westmont pickles

800G FIVE FOUNDER'S MSA 121 125
MB2+ BISTECCA ALLA

FIORENTINA G)

buttered mash, charred broccolini,

red wine jus

Allow at least 30 mins preparation time.
Recommended to share for 2 - 4 people.

PEPPERCORN (LG, DF) SALSA VERDE (LG, DF)
MIXED MUSHROOM (.G) JAPANESE CURRY (bF)
DIANE (LG) RED WINE JUS (LG, DF)

CAFE DE PARIS (LG) CLASSIC GRAVY (LG, DF)

BUTTER

Members | Guest
SEASONAL SALAD, SEASONAL VEG, 5 6
DRESSES SLAW, CHIPS

GRILLED ZUCCHINI (LG, DFO, V, CN) 14 16
pine nut, lemon, feta, olive oil

MAC AND CHEESE () 14 16
red cheddar, mozzarella, parmesan

BUTTERED MASHED POTATOES () 14 16
chives

WEDGE SALAD (LG) 14 16

ranch dressing, crispy bacon

KIDS MEALS

STEAK & CHIPS (LG) 14 15
tomato sauce

KIDS PASTA (V) 11 12
red sauce, parmesan

FISH & CHIPS o) 11 12
tomato sauce

HEALTH BOX (LG) 1 12
roast pumpkin, grilled chicken, cucumber,
hummus, seasonal fruit

CHICKEN TENDERS & CHIPS 1 12
tomato sauce

= SWEET TREATS

VANILLA PARFAIT (LG, V, CN) 13 14
warm salted caramel, roast macadamias

BAKED CHOCOLATE FONDANT (v) 13 14
vanilla ice cream, blueberry compote

WHIPPED BISCOFF CHEESECAKE 13 14
raspberry jam, pistachios (LG, v, cN)

MEMBERS PRICING + GUEST PRICING

LG: Low Gluten, LGO: Low Gluten Option, V: Vegetarian, VO: Vegetarian Option, VG: Vegan, VGO: Vegan Option, CN: Contains Nuts

Seafood Origin: A: Australian, I: Imported, M: Mixed (imported and Australian)

Please inform our staff of any food allergies. Our kitchen is not allergen-free, but we take extra precautions to minimise cross-contamination, using separate utensils and gloves.
Our updated menu reflects changes in food labelling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.




	flatbreads
	HERBED GARLIC BUTTER & SEA SALT
	MOZZARELLA & CONFIT GARLIC
	PINE NUT, PARMESAN & BUTTERNUT
	NDUJA & HOT HONEY

	starters
	MIXED MARINATED OLIVES  parmesan & balsamic
	SALT & CHILLI SQUID nam jim glaze
	BOWL OF CHIPS  aioli

	members lunch
	Available Monday–Friday (Excluding public holidays)
	CRUMBED CHICKEN SCHNITZEL choice of two sides & sauce
	LEMON & DILL BATTERED HOKI chips, salad, tartare, lemon

	Classics
	courty
	CRUMBED CHICKEN SCHNITZEL choice of two sides & sauce
	CRUMBED CHICKEN PARMIGIANA choice of two sides & sauce

	courty

	Main Menu
	Fired
	coal
	250G FIVE FOUNDER'S MSA MB2+ RUMP  choice of two sides & sauce
	300G FIVE FOUNDER'S MSA MB2+ STRIPLOIN choice of two sides & sauce
	300G FIVE FOUNDER'S MSA MB2+ SCOTCH FILLET  choice of two sides & sauce

	amongst

	Friends
	BIG DISHES, BUILT TO SHARE
	SLOW COOKED LAMB SHOULDER salsa verde, beef fat potatoes, wilted greens
	WHOLE FRIED  BONELESS CHICKEN hot honey glaze, slaw and  Westmont pickles
	800G FIVE FOUNDER'S MSA MB2+ BISTECCA ALLA FIORENTINA  buttered mash, charred broccolini, red wine jus

	sauces
	PEPPERCORN
	SALSA VERDE
	MIXED MUSHROOM
	JAPANESE CURRY
	DIANE
	RED WINE JUS
	CAFÈ DE PARIS BUTTER
	CLASSIC GRAVY

	sides
	SEASONAL SALAD, SEASONAL VEG, DRESSES SLAW, CHIPS
	BUTTERED MASHED POTATOES chives


	kids meals
	STEAK & CHIPS  tomato sauce
	FISH & CHIPS tomato sauce
	CHICKEN TENDERS & CHIPS tomato sauce

	sweet treats
	WHIPPED BISCOFF CHEESECAKE raspberry jam, pistachios



