
 
 
 

 
 

 
 

 
 

MONDAY 

 Lunch 11.30am - 2.00pm 
 
 

TUESDAY 
Lunch 11.30am - 2.00pm 

 
 

WEDNESDAY 
All Day 11.30am - 8.00pm 

 
 

THURSDAY 
All Day 11.30am - 8.00pm 

 

Thursday Night Specials $15.00 
From 5.30pm- 8.00pm 

 

 250gm Rump Steak  

 Chicken Schnitzel 

 Crispy Battered Flathead Fillets 
All meals are served with chips & salad only 

And your choice of sauce: Gravy, Mushroom or Pepper 

 
 

FRIDAY 
All Day 11.30am - 8.30pm 

 
 

SATURDAY 
All Day 11.30am - 8.30pm 

 
 

SUNDAY 
Breakfast 9.00am - 11.00am 

Lunch 11.30am - 2.00pm 
 

COFFEE & CAKE DAILY SPECIAL - $6.90 
 

PLEASE SEE BLACKBOARD FOR DAILY SPECIALS 
Please note opening hours are subject to change without notice. 

OPENING HOURS 
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Garlic and Herb Bread  
House made herb and garlic butter on oven baked 
rosemary Panini bread 

 
Bruschetta (V) 
Diced vine ripened Roma tomatoes, Spanish 
onions, marinated Persian feta, and balsamic glaze 
on toasted sourdough  
 

Chunky Chips (V) 
Beer battered Tasmanian russet potatoes, 
seasoned with rosemary and thyme sea salt, 
served with tomato aioli 

 
Wedges (V) 
Spiced potato wedges seasoned with chilli flake 
sea salt, served with sour cream and sweet chilli 
sauce 

 
Sweet Potato Fries (V) 
Served with chipotle mayo 

 
Soft Shell Tacos (3pcs) 
Pulled pork, chicken, and 3 beans mix with 
Chipotle sauce and shredded iceberg lettuce 

 
Arancini (V) (3pcs) 
Bite sized risotto, pumpkin and semi dried tomato 
ball with saffron aioli and wild rocket  

 
Barramundi Skewers (3pcs) 
Diced pieces of local barramundi with capsicum 
and yoghurt sauce  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chicken Caesar Salad  
Baby Cos Lettuce, Bacon bits, croutons, soft 
boiled eggs, shaved Parmesan, with house 
Caesar dressing 

 
Vegetarian Salad (V/GF) 
Brown rice, grilled haloumi, beetroot, baby 
spinach with seeded mustard, honey and red 
wine vinegar dressing and balsamic glaze  

 
Soba Noodle Salad (V/GF) 
Buckwheat noodles, cucumber, cherry tomato, 
avocado, carrots with black and white sesame 
with sweet soy dressing   
Add Chicken $4 

 
Blackberry and Goats Cheese (V/GF) 
Wild rocket, heritage tomato, Spanish onions 
and pistachio dressed with honey mustard 
vinaigrette  

 
Stir fried Chicken Noodles  
Egg noodles with mixed cabbage, gai lan, 
chicken with special sweet soy sauce, chilli, 
garlic, ginger and coriander  

 
Massaman Lamb Shank curry 
Slow cooked and served with potatoes, green 
peas, carrots and steamed Jasmine rice  

 
Thick Fennel Pork Sausages  
Served on creamy mash, green peas, pickled 
onions, topped with cider jus 

 
Fettucine Carbonara   
House made pasta, with bacon, red onions, 
wild mushrooms, garlic white wine, egg yolk 
and a touch of cream, topped with freshly 
shaved parmesan cheese 

 
Vegetarian Fettucine (V) 
House made pasta, grilled zucchini, peas, mint, 
ricotta and lemon zest with butter, hint of 
saffron and white wine sauce  

 
 
 
 
 

NIBBLES OR SHARE PLATES SALADS / LIGHT MEALS 
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Wagyu Beef Burger 
200gm House made Wagyu patties, balsamic 
onion, tomato chutney, melted gruyere cheese, 
tomato slices, baby cos lettuce and chipotle sauce 

 
Jerked Chicken Burger 
Grilled Chicken Tenders, marinated in fresh 
ginger, thyme, scotch bonnet peppers and all 
spice on baby cos lettuce, sliced tomatoes and 
avocado  

 
Grilled Eggplant and Haloumi Burger (V) 
Avocado, grilled eggplant, haloumi, caramelised 
onions, baby cos lettuce, tomato and aioli  

 
Gourmet Steak Sandwich 
150gm grilled scotch fillet with baby cos lettuce, 
tomato, melted gruyere cheese, and caramelised 
onions, pickled beetroot on  lightly toasted 
sourdough 

 
Pulled Pork Club Sandwich  
Pork neck marinated in Southern American Spices, 
cooked overnight and hand pulled on apple slaw, 
bacon, melted gruyere cheese and chipotle sauce 
on toasted sourdough   

 
Vegetarian Club Sandwich (V) 
Grilled Haloumi, sautéed wild mushrooms, semi 
dried tomato, melted double cheese, avocado, 
baby cos lettuce, pickled onions and aioli on a 
toasted sourdough  
 
All burgers are served on Brioche bread with Chunky Chips  
 

 
 
Chicken Schnitzel 
Freshly crumbed with Japanese bread crumbs  
 
Chicken Parmigiana 
Smoked ham, napolitana sauce and mozzarella 
cheese 
 

Grilled Barramundi (GF) 
 

Crispy Battered Flathead Fillets 
 

Seafood Basket 
1 battered fish, 3 grilled prawns, 3 grilled 
scallops and 4pcs of crispy salt and pepper baby 
calamari 
All of the above meals are served with your choice of chips and 
salad or Creamy mash and vegetables  

 
 

 
 
 
250gm Grain Fed Rump 
 
300gm Black Angus Porter House Steak 
 
350gm Rib Eye 
 
300gm Scotch Fillet  
 
All served with your choice of chips and salad, 
or creamy mash and sautéed market 
vegetables 

 
Your choice of Béarnaise, Red Wine Jus, 
Pepper, Mushroom and Gravy 
 

Add Prawns (3pcs)…..$5.00 
 
(All meals are cooked to order. Please inform our 
staff of any dietary requirements) 

 
 
 
 
Confit Pork Belly  
Pickled cauliflower, yellow beans, spiced 
pumpkin puree with Pedro Ximenez prunes 
steeped in Cointreau  

 
Short Ribs (GF) 
Slow cooked, roasted black garlic, kipfler 
potato, baby turnips, sweet potato chards and 
red wine jus 

 
4 Bone Lamb Rack (GF) 
Oven roasted, garlic mash, trussed tomato, 
broccolini with wild mushroom ragu 

 
Grilled Huon Valley Salmon (GF) 
Pinkeye potato galette, baby capers, grilled 
asparagus with hollandaise sauce  

 
Fillet Mignon (GF) 
250gm eye fillet wrapped in prosciutto on 
potato galette, green beans, baked trussed 
tomato and Café De Paris butter  

 
Grilled Wallaby (GF) 
Wrapped with sage and pancetta, sweet 
potato mash, baby carrots, broccolini and 
cranberry sauce  

 
 
 

BURGERS & GOURMET SANDWICHES FROM THE GRILL 

NOTTINGHILL 65 CLASSICS 

LARGE PLATES 
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Garlic and Cheese Pizza (V) 
Garlic Paste, Olive oil and mozzarella 

 
Hawaiian Pizza 
Smoked Ham, diced pineapple, mozzarella cheese 
and house made napolitana sauce 

 
Margherita (V) 
Tomato sauce base, mozzarella cheese, vine 
ripened tomato, buffalo mozzarella and fresh basil 
leaves. 

 
Meat Lovers 
Smokey BBQ sauce base, beef meat balls, 
pepperoni, pork fennel sausages and mozzarella 
cheese 

 
Vegetarian Delight (V) 
Tomato sauce base, grilled eggplant, zucchini, 
cherry tomato, Persian feta cheese and mozzarella 
cheese 

 
 
 
Sautéed Green Beans and Asparagus  
 
Battered Chunky Chips with Aioli 
 
Fresh Garden Salad 
 
 
 
 
(Available for children 12 years and under) 
Every Kids Meal comes with a pop top & ice cream for 
dessert! Plus a kid’s activity pack 

 
Crumbed Chicken Tenders with Chips 
 
Fish & Chips 
 
Cheese Burger 
House made burger patties with melted  
cheese with chips 

 
Pasta Napolitana  
 
 
 
 
 
 
 

 
 
 
A selection of desserts are available from the 
dessert cabinet (Please see staff) 
 
 
 
 
Start your Sunday with a delicious Breakfast 
Available 9am till 11am every Sunday 
Breakfast items include glass of OJ 
Tea or coffee 

 
Big Breakfast 
3 bean mix with chorizo and tomato, 
mushrooms, bacon, grilled tomato, hash 
brown and toasted sourdough & your choice 
of scrambled, poached or fried egg 

 
Eggs Benedict 
Poached eggs on toasted sourdough, 3 bean 
mix with chorizo and tomato, mushrooms, 
grilled tomato, hash brown, spinach, bacon 
and hollandaise sauce  

 
Eggs Boston 
Poached eggs on toasted sourdough, 3 bean 
mix with chorizo and tomato, mushrooms, 
grilled tomato, hash brown, spinach, bacon, 
smoked salmon and hollandaise sauce  

 
Vegetarian Breakfast (V) 
Grilled tomato, mushrooms, hash brown, 
grilled haloumi, avocado and toasted 
sourdough & your choice of scrambled, 
poached or fried egg 

 
Kids Breakfast 
1 Fried egg, 1 Sausage, hash brown, bacon and 
toast  

 
Buttermilk Pancakes (2) 
Served with fresh cream, Canadian maple 
syrup & Strawberries 

 
 
 
 
 
 
For all Function Enquiries, please call our 

Functions Manager Heidi Manson  

PH: 9649 6255 https://carnarvongolf.com.au 

functions@carnarvongolf.com.au 

PIZZAS 12” Base  

KIDS MENU          $10 

DESSERTS 

BREAKFAST MENU 

SIDES 


