
Beer Battered Cod  
Small                                                        $11.90   $10.90
Medium                                                  $16.80   $15.80
Large                                                        $20.80   $19.80
Lightly coated in a golden batter served with lemon
and tartare sauce
Golden Grilled Cod                           $21.90   $19.90
Grilled with white wine, lemon and garlic butter 
Cod and Prawn Duo                          $25.50   $24.50
            Our famous cod grilled to perfection, �nished with ocean 
prawns, mandarin segments and an orange citrus sauce
Crispy Skin Snapper Fillet              $26.50   $25.50
            Grilled to perfection and �nished with a preserved lemon 
and dill sauce
Banjos Seafood Supreme               $39.00         $37.00
Ocean prawns and oysters accompanied by pan fried salt and 
pepper squid and sea scallops, �nished with butter�ied 
tempura prawn cutlets and accompanied by chefs own 
seafood sauce

Homemade Rissoles
Small                                                        $11.90   $10.90
Large                                                        $16.40   $14.40
Grilled and served with rich brown gravy.

Roast of the Day
Small                                                        $12.90   $11.90
Large                                                        $16.90   $15.90
Please ask our �oor sta� for tonight’s selection
Steak and Kidney Pie                       $17.90  $16.90
Homemade and served with mash and garden fresh vegetables
Crumbed Lamb Cutlets                  $25.50  $24.50
            Cooked until golden and �nished with a rich brown gravy
(Variations in cutlet sizes may occur due to lamb size)

All main meals are served with your 
choice of garden fresh salad or 

vegetables. Your choice of 
idaho potatoes (jacket potato with sour 

cream), mashed potato or fries
Vegetables served with meals may 

vary

DESSERT MENU
$9.90         $8.90Non-Member

Price
Member

Price
Crepe Suzettes
Served with creamy vanilla ice cream
Chocolate Bread and Butter Pudding
Served with ice cream
Golden Syrup Steamed Pudding
Served with warm vanilla custard
Banana Fritter
Served with creamy vanilla ice cream
Home made Sticky Date Pudding
Served with creamy vanilla ice cream

SEAFOOD Non-Member
Price

Member
Price

FAMILY FAVOURITES

VEGETARIAN  
Vegetable Fritters with 
Fresh Tomato Concaise $15.90     $14.90
Garden vegetables cooked in a fritter and topped with a fresh 
tomato concaise. Served with your choice of garden fresh salad 
or vegetables
Vegetable Stack  $15.90     $14.90
An assortment of garden fresh vegetables cooked to perfection,
 stacked high on a potato rosti, with an upturned mushroom
 on top and drizzled with a balsamic glaze

Non-Member
Price

Member
Price

Chocolate Bread and Butter Pudding



Dinner Roll $0.90 $0.90
Garlic Bread $7.90 $6.90
Three Cheese Bread  $8.50 $7.50
Parmesan, mozzarella and tasty cheese grilled atop a toasted 
baguette
Mustard Cheese & Herb Bread  $8.50 $7.50
Dijon mustard, tasty cheese and mixed garden herbs combined in 
a creamy butter and served on a toasted baguette
Warm Crusty Damper for Two  $9.90 $8.90
Trio of selected bread                                 $10.50 $9.50
A trio of cheese, garlic, herb and mustard breads to stimulate the 
palate

FROM THE BAKERY
Non-Member

Price
Member

Price

Tempura Calamari and Prawn Duo  $10.50        $9.50
             Cooked till golden, accompanied by a bush tomato and lime 
aoli
Pumpkin and Spinach Pasta                 $10.50 $9.50
Vegetarian delight - roast pumpkin and  spinach combined in a 
creamy white wine sauce and blended with penne pasta and 
�nished with parmesan crisps
Honey Sesame Beef Strips                      $10.90 $9.90
Tender beef strips cooked to perfection and �nished with a honey 
and sesame sauce. Served on a bed of angel hair pasta
Sea Scallops Florentine                             $10.90 $9.90
Seared sea scallops served with creamy  seafood bisque and 
accompanied by wedges of crunchy herb and mustard bread
Chicken and Seafood Trio              $12.70     $11.70
Crispy chicken strips, salt and pepper whiting and tempura 
calamari accompanied by a Teriyaki dipping sauce
Chicken, Crispy Noodle                   $12.90     $11.90
and Pecan Salad 
A light and crunchy mix of fresh salad greens, grilled chicken, fresh
green apples, roasted red peppers, dried cranberries, candied 
pecans, crispy noodles. Tossed in our new cranberry - orange 
viniagrette
Roast Pumpkin and Haloumi Salad      $14.90            $13.90
             Roasted pumpkin and capsicum, grilled haloumi, cheese, 
advocado, olives, red onion, mixed lettuce leaves, and a herb 
vinaigrette

ENTREES

King Island Prawns                                          $15.20        $14.20
Sautéed greenback prawns bound in a garlic cream sauce served 
on a bed of steamed rice
Banjos Three for All                                          $18.90       $17.90
Platter for three people - risotto balls, chicken wings, skewered 
prawns and battered onion petals. Served with a garlic aoli, 
ginger and marmalade dipping sauces

Rump Steak                                                          $20.90        $18.90
Rib Eye Steak                                                      $28.90   $26.90
Above steaks cooked to your liking with your choice of
mushroom, dianne or pepper sauce
Gold Pan Rib Eye                                              $29.90  $27.90
Topped with a tangy honey BBQ sauce, bacon, cheese, 
mushrooms & shallots then grilled until golden brown
400 grm Rump with a
Sweet Bourbon Sauce                                $29.90    $27.90
400 grms of tender rump, cooked to your liking and �nished
 with a sweet cream bourbon sauce
Surf and Turf                                                      $30.90   $29.90
Rib eye topped with a sautéed combo of greenback prawns and
 calamari curls masked with chefs own BBQ sauce
Honey Mustard Fillet
with Battered Onion Rings                      $31.90  $29.90
Tender scotch �llet cooked to your liking, topped with battered
 onion rings and �nished with a honey mustard sauce
Fillet Mignon with a Garlic
and Prawn Sauce                                            $34.00   $32.00
Tender scotch �llet accompanied by bacon and �nished 
with a garlic and prawn sauce

Non-Member
Price

Member
Price

MAINS

Ploughmans Grill                                              $34.50   $32.50
            T-bone topped with bacon, egg, grilled tomato and onion, 
accompanied by chips
Pork Loin                                                                  $29.50   $27.50
Grilled to perfection and served with your choice  of fruit
 marmalade and brandy glaze or tangy fruit chutney

Grilled Chicken Breast                                   $20.50   $18.50
Moist and tender chicken breast served with your choice of 
mushroom, dianne or pepper sauce.

Parmesan Battered Chicken Breast     $25.50   $23.50
Chicken breast encased with parmesan cheese, grilled to
perfection and �nished with a creamy leek sauce 
Chicken Italiano                                                 $26.50   $25.50
            Tender chicken breast �nished with a bacon, fresh tomato 
and herb glaze. Topped with mozzarella cheese    
Chicken Madagascar                                      $26.90   $24.90
Golden grilled chicken breast topped with sautéed prawns and 
crispy bacon �nished with a honey Dijon cream sauce

Chicken Oceanic                                                 $30.50   $28.50
Chicken breast grilled and topped with a slipper lobster tail,
accompanied by garden fresh asparagus and �nished with 
hollandaise sauce

Choose Your Schnitzel -
Plain                                                                             $17.90   $16.90
Golden brown topped with lemon
Pizzeiro                                                                      $23.20   $20.20
Drizzled with honey BBQ sauce topped with bacon, mushrooms, 
shallots and tasty cheese, grilled until golden brown

Non-Member
Price

Member
Price

Banjos Three For All 

Pork Loin with
Fruit Marmalade


