
Snacks                  $14 

Green salad – beans | asparagus | peas | baby spinach | 

capsicum | sesame nigella dressing (vegan/GF) 

Spicy wedges | crème fraiche | sweet chilli 

Beer battered chips | tomato sauce 

Bruschetta - grilled sourdough | ricotta | tomato | citrus 

dressing | basil  

Cajun spiced battered flathead bites | chilli mango sauce 

 

Small                                   $21 

Slow roasted pork belly katsu | kohlrabi, coriander, jalapeno 

and lime slaw | tonkatsu sauce 

Spring pea, parsley and mushroom duxelles risotto | crispy 

pancetta | Reggiano Parmiagiano (GF) 

Casarecce pasta | Moroccan spiced tomato, capsicum and 

red onion ragout | wilted spinach (V) 

Salt and pepper silken tofu | fried onion | shallots | chilli 

and onion jam (vegan) 

Six Coffin Bay oysters | lemon cheek or Champagne, 

mandarin and French marigold jelly (G/F)       

Crispy skin Tasmanian salmon fillet | plum tomato, caper, 

red and yellow capsicum peperonata 

 

Healthy         $28 

Slow roasted sesame curry pumpkin | coconut saffron and 

lemongrass lentil dahl | sumac and coconut sauce | 

pappadums (Vegan) 

Braised pulled lamb salad – Persian feta, heirloom tomato, 

shallot, purple and sugarloaf cabbage | garlic and za’atar 

aioli 

 

Large                     $38 

Duck maryland a l’orange | spring vegetable white bean 

cassolette | cavolo nero | duck fat roast potato (G/F) 

Oregano and garlic roast Murray Valley pork cutlet |  parsnip 

and apple puree | Morella Grove cherry balsamic dressing | 

parsnip chips   

Char grilled Red Gum Creek beef fillet (250gm) | steak house 

chips | garden salad | mushroom jus ($10 surcharge) 

King Reef barramundi fillet | lime and aleppo pepper 

hummus | roasted sweet potato | green beans | coriander, 

cumin, sesame and pepita dukkah 

Sweet                    $18 

Warm dark chocolate fondant | dehydrated orange | ginger 

ice cream  

Press Club Strawberries – Original since 1999 – butterscotch 

cream | strawberries – fresh, coulis, sorbet and curd | 

vanilla Galliano ice cream (G/F) 

Please ask one of our wonderful bar staff about our feature 

food, local wine of the week, cocktail of the week, 

Upcoming events, or for any advice on what to eat and 

drink 

 

Burgers                      $17 

Beef cheeseburger, pickles, onion, beetroot, ash 

smoked bacon, potato bun | beer battered chips 

Southern fried chicken burger, coleslaw, heirloom 

tomato, peri peri aioli, potato bun | beer battered 

chips 

Plant based burger – carrot, onion and lentil patty, cos 

lettuce, tomato, pickles, vegan mayonnaise, sweet 

potato bun (GF/Vegan) 

    Lounge Bar – Spring Menu 
Monday – Tuesday                            11am – 7pm 

Wednesday – Friday                         11am – 9pm 

Platters                                $31 

12 Coffin Bay oysters | lemon cheek (G/F)  

Fromage – Adelaide Hills Triple Brie | Jersey cows milk 

| Adelaide Hills, South Australia 

Berry's Creek Oak Blue | cows milk | Gippsland, Victoria 

Delendale Appenzell| | cows milk | Denmark, Western 

Australia 

falwasser | lavosh | buckwheat and caraway cracker | 

quince paste 

UPCOMING AT THE NATIONAL PRESS CLUB 

 

Tuesday 1st November – Melbourne Cup  

 

$95 members - $120 non-members 


