
 

gf= gluten free   gfo= gluten free option   vg= vegan   vgo=vegan option   v=vegetarian 
Whilst we take steps to minimise risk and safely handle the foods that contain potential allergens, please be advised that cross-contamination may occur due to factors beyond our reasonable control  
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GRIFFIN 
DINING ROOM 

RANELAGH CLUB 
MOUNT ELIZA 

 
 
T O  S T A R T  

GARLIC BREAD(V)  12 

CHEESY GARLIC BREAD  (V )  14 

HOT OLIVES  16 
Mt Zero olives, chilli, spring onion, crusty bread 
(vg,gfo) 	

MUSHROOM ARANCINI  22 
portobello mushroom, thyme, cream cheese,  
truffle mayo (v,gf) 

LEMON PEPPER CALAMARI  22 
rocket, red onion, lemon, aioli 

BUTTERMILK FRIED CHICKEN  22 
cornichon, chipotle aioli 

CURED SALMON BRUSCHETTA  24 
grilled zucchini, cherry tomato, charred  
ciabatta (gfo) 

CHEF’S ANTIPASTO PLATTER 62 
prosciutto, soppressa, house dip, brie, Mt Zero  
olives, calamari, arancini, ciabatta and lavosh (gfo) 

 

R A N E L A G H  B U R G E R S  ( G F O )  

CLASSIC CHEESEBURGER  29 
chargrilled beef patty, cheese, lettuce, tomato,  
pickles, house burger sauce, chips  

CRISPY CHICKEN   28 
fried buttermilk chicken, slaw, jack cheese,  
jalapenos, chipotle mayo, chips 

VEGAN BURGER  28 
plant-based patty, vegan cheese and mayo,  
lettuce, tomato, pickles, chips (vg) 
 

 
 
C L U B  C L A S S I C S   27  

CHICKEN SCHNITZEL  
house crumbed chicken, gravy, lemon chips, house salad  

CHICKEN PARMIGIANA  
house crumbed chicken, Napoli, local ham, mozzarella,  
chips, house salad 

FISH ‘N’ CHIPS  
beer battered fresh fish, chips, house salad, tartare, lemon 

BANGERS & MASH  
Cumberland pork sausages, peas, mash, onion jam,  
demi-glace (gf) 

SPAGHETTI BOLOGNESE  
shaved parmesan (gfo) 

ROAST VEGETABLE LASAGNE  
tomato sugo, shaved parmesan, house salad (v) 
 
 
F R O M  T H E  C H A R G R I L L  

SOUTHERN RANGES MB4  
PORTERHOUSE 250G  44 
 
‘THE PURE’ GRAIN FED GIPPSLAND  
EYE FILLET 200G   54 

All steaks cooked to your liking with choice of  
two sides and sauce 

Chips, rosemary chat potatoes, mashed potato,  
seasonal vegetables or house salad 
 
Creamy peppercorn, red wine & mushroom,  
demi-glace, confit garlic butter  
 
 

 
 
M A I N  

AUTUMN SALAD  26  
roast vegetable, quinoa, mixed leaves,  
pomegranate, pepitas (vg,gf) 

add grilled chicken +6 cured salmon +8  

THAI BEEF SALAD  32  
marinated beef, Asian salad, fried shallot, 
chilli and lime dressing (gf) 

MUSHROOM RISOTTO  30  
assorted mushroom, baby spinach, pea,  
semi dried tomato, parmesan (v,gf) 

PRAWN LINGUINI 36  
snow pea, cherry tomato, chilli, garlic, 
parmesan (gfo) 

CHICKEN SCALLOPINI  36  
pan fried chicken breast, creamy bacon,  
mushroom, semi dried tomato and chive sauce, 
potato mash and seasonal greens 

PAN ROASTED BARRAMUNDI 38  
barramundi fillet, Provencale vegetable,  
black olive oil, potato dauphinoise (gf)  

 
S I D E S   12 

Seasonal vegetables, extra virgin olive oil 
Garden salad 
Creamy potato mash 

Chips, aioli, tomato sauce  (sml) 6 


