
Dinner Menu 
 
Entree 

 

Garlic, Herb and Mozzarella Pizza (v)       $8.5 
Mediterranean Bread and Dips (v)        $14 
Tomato Bruschetta (v) 

Vine Ripened Tomato tossed with Extra Virgin Oil served on Toasted Ciabiatta $9.9 
Vegetarian Tasting Plate (v) 

Things Marinated, Roasted served with Dips and Fresh Bread    $12 

Pacific Oysters (gf)   Natural ½ Doz          $14 Dozen  $22 
     Kilpatrick ½ Doz          $17 Dozen  $25 
Portarlington Mussels (gf) in a rich Tomato Herb Broth with a hint of Pernod.  $17 
 

Main Course 

 

Chargrilled Thick Pork Sausages 

On a bed of Potato Champ with Onion Jam, Baby Peas and Red Wine Gravy. $16 
Grilled Hoki Fillet (gf)         $19.5 
Served with Paprika Roasted Chats with Snow pea Tendril Salad with a Citrus Salsa. 
Slow Cooked Greek Lamb         $24 
Marinated Lamb served on Lemon sautéed Potatoes with a Greek Salad and Tzatziki.  
Chicken Parmagiana  

Honey Cured Ham with Rich Tomato and Herb Sauce topped 
with Grilled Cheddar with Fries.        $22 
Roasted Chicken Supreme (gf) 

Free Range Chicken Supreme on a Bed of Three Mushroom Risotto with Fresh Herbs and  
Shaved Parmesan.          $24.5 
Prawn & Calamari Salad (gf) 

Sauteed Calamari and prawn tails with Asian inspired sauce on a crisp Summer Salad with fresh 
coriander and chives         $25 
Roasted Mushroom and Herb Risotto (v) (gf) 
With Shaved Parmesan and Wild Roquette Oil.      $14 
Vegetable Stack (v) 

Selection of Grilled Seasonal Vegetables layered with Meredith Marinated Fetta.  $15.5 
Aged Beef Steaks (gf) 

 Aged Rump Steak (350gm)        $22 
New York Cut Sirloin (250gm)       $27 

 Thick Cut Rib Eye (250gm)        $29 
Served with Your Choice of the following sauces: Peppercorn and Brandy, Béarnaise, 
Mushroom and Thyme, Red Wine, Fresh Seafood in Garlic Crème Sauce Add $5 
 
With Your Choice Of:    Chunky Fries or Baked Potato 
       Chefs Salad or Seasonal Vegetables 
Side Orders 

Bowl of Chunky Fries  $6  Bowl of Seasonal Vegetables $6 
Potato Champ   $5  Chefs Garden Salad   $5.5 
Summer Leaves   $4.5  Lemon Sautéed Potatoes  $6.5 



 

 
Desserts 

 
Vanilla Bean Panna Cotta (gf) 
with Crème Chantilly and a Strawberry and Mint Salad.     $9.9 
 
Citrus Tart 
With Summer Fruits and Raspberry Coullis served with Ice Cream.   $9.9 
 
Warm Chocolate Mud Cake 
Served on a Cointreau Anglaise with Chocolate Shards.     $9.9 

 

Also please see our selection of desserts on display in the dessert fridge 

 
Coffee 

Cappuccino, Café Latte, Espresso, Flat White, Hot Chocolate, Tea 

Cup  $3.30   Mug  $3.80 

 
Drinks 

Order from our great selection of beers and wine from the bar 

 
Entertainment 

Bingo Monday & Thursday Mornings 

Live Music Saturday Nights (Check for dates) 

Poker Monday Nights 

 
Golf 

Green fee players welcome, motorised carts for hire, twilight golf from 5pm 

 
Functions 

Private members lounge, excellent rates for groups small and large  

 
 

 

Portarlington Golf Club 
130 Hood Road 
Portarlington   VIC   3223 
Phone:  5259 2492 
www.portarlingtongolf.com.au   


