= THE BRASSERIE

Lunch + Dinner 6-8.30pm Tuesday, Wednesday, Thursday, Friday, Saturday
Lunch 12-2.30pm Sunday. Bookings recommended 9971 1688

All prices are subject to change without prior notice due to unforeseen economic circumstances.

BURGERS MEMBER VISITOR

BUILDERS BURGER 22.50 25.00

Homemade prime beef pattie, with pineapple,
egg, cheese, tomato, beetroot, lettuce and chips

TANDOORI CHICKEN BURGER 22.50 25.00

Marinated grilled chicken breast, served with
tomato, beetroot, mango chutney and chips

STEAK BURGER 2250 2500 TUESDAY 28.00

Prime fillet steak with bacon, cheese, tomato, Hot and Cold Seafood Plate
beetroot, lettuce and chips

WEDNESDAY 28.00 — The most you will pay

SIDES for any meal off our menu

BOWL OF CHIPS 9.50

BOWL OF VEGETABLES 12.50

GARLIC CIABATTA 8.00

KIDS MENU 12.00 ¥

Chicken nuggets, mini burger, mini spring rolls or THURSDAY 28.00 — Choice of grain fed steak
fish and chips. Plus a Free small soft drink and or fish fillets. Served with your choice of

ice cream for kids 12 years and under. chips and salad OR seasonal vegetables.

Add sauce $1.50

CAKE SERVED WITH CREAM AND ICE CREAM

ASSORTED CAKES 13.95
HALF SERVE 8.50

BYO cake. For $2.75 per person, we will cut, plate
and serve your cake with cream and ice cream.

BARISTA MADE COFFEE / TEA

FRIDAY 21.50
LATTE, FLAT WHITE, CAPPUCCINO, CHAI, FISH + CHIPS
SHORT BLACK, LONG BLACK, HOT CHOC. .
(Plus a free $5 drinks voucher)
CuUP 5.50
MUG 6.50
EXTRA SHOT OR SOY MILK +0.80
HOT CHOCOLATE 2.50 SATURDAY + SUNDAY 29.50 — The most you
ENGLISH BREAKFAST, PEPPERM'NT, GREEN will pay for any meal off our menu

POT 5.00


The Builders Club
@sam@thebuildersclub.com.au Please view this document. You can also add comments.


THE BRASSERIE

Lunch + Dinner 6-8.30pm Tuesday, Wednesday, Thursday, Friday, Saturday
Lunch 12-2.30pm Sunday. Bookings recommended 99/1 1688

All prices are subject to change without prior notice due to unforeseen economic circumstances.

SEAFOOD

MEMBER VISITOR

GARLIC + CHILLI PRAWNS (GF)

Pan fried ‘black tiger’ prawns with fresh chilli
and garlic

ENTREE — b prawns 21.50 26.50
Served with salad
MAIN — 10 prawns 31.50 36.50

Served with rice and salad

CRUMBED CALAMARI

Freshly crumbed tender rings of calamari
with a Greek salad and chips

ENTREE 20.50 25.50
MAIN 29.50 34.50

CRUMBED PRAWN CUTLETS
Served with salad and chips with tartare sauce

ENTREE — 4 prawns 20.50 25.50
MAIN — 7 prawns 29.50 34.50
FISH + CHIPS 24.50 29.50

Barramundi fillets lightly coated in tempura batter
served with fresh salad and tartare sauce

BARRAMUNDI FILLET (GF) 32.00 37.00
Grilled and lightly dusted with paprika

SEAFOOD BASKET 31.50 36.50

Fried Barramundi fillets, prawn cutlets
and calamari rings

HOT + COLD SEAFOOD PLATE 36.50 41.50
A selection of natural Sydney rock oysters,

fresh prawns, smoked salmon, grilled fish,

garlic prawns, tempura prawns, crumbed calamari
with chips and salad

STEAKS

MEMBER VISITOR

ALL STEAKS SERVED WITH CHOICE OF
MUSHROOM, PEPPER, PLAIN GRAVY.
CHOICE OF VEGETABLES OR CHIPS AND SALAD

T-BONE 400 GRAM (GF) 39.00 49.00
Grain fed

RUMP 400 GRAM (GF) 37.00 47.00
Prime grain fed

PRIME EYE FILLET 200 GRAM (GF) 38.00 48.00
Prime grain fed

MIXED GRILL 39.00 49.00

Minute steak, crumbed lamb cutlet, beef sausage,
bacon, eggs and grilled tomato served with chips
and salad

MEMBER VISITOR

CLASSICS

PIZZA

12 INCH THIN CRUST 23.00 27.00

Choice of margherita, hawaiian, supreme,
meat lovers, tandoori chicken or vegetarian

CHICKEN BREAST SCHNITZEL 23.50 28.50
Marinated in buttermilk and lightly crumbed

CHICKEN PARMIGIANA 26.50 31.50
Chicken Schnitzel topped with ham,

crushed tomatoes and cheese

CRUMBED LAMB CUTLETS (3) 33.50 38.50
BANGERS & MASH 22.50 27.50

3 beef sausages served with mash and peas

LAMBS FRY & BACON (GF) 24.50 29.50

SALADS

CAESAR SALAD 19.00 24.00

Traditional Caesar salad with crisp cos lettuce,
bacon, egg and garlic croutons

MEMBER VISITOR

Add Chicken 2450 29.50
Add Garlic Prawns 26.50 31.50
TANDOORI CHICKEN SALAD 2450 29.50

Strips of marinated chicken breast
served on a fresh Greek salad
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