
 

Yowani Country Club  

Bookings are recommended.  

Phone: (02) 6241 3377 

 

 Lunch:       Tuesday 12pm - 2pm  

                 Wednesday - Friday 12pm - 2pm 

 

Dinner:     Tuesday - Thursday  6pm - 8.30pm 

Friday 6.00pm - 9.00pm 

Saturday 6pm - 8:30pm 

*Lunch & Dinner are times subject to change 

 

Please order and pay at the bistro counter.  

Please note all meals are made to order, please 

allow a reasonable amount of time for us to 

prepare a freshly made meal for you. 

 

Sorry - No split bills! 

 

SPARKLING 

 GLASS BOTTLE 

Hardy’s Riddle Brut ~ South Australia 
Fresh, flavoursome citrus fruits. Rounded & creamy with good 

persistence & a clear natural acid finish 

$ 4.10 $ 15.00 

Omni NV Piccolo ~ South Australia 
Crystal clear with a fine & persistent bead. A complex wine 

exhibiting butter toast characters & strawberries & cream 

 $ 6.20 

Hardy’s Omni NV ~ South Australia 
Blended from classic grape varieties, this is a lively & efferves-

cent sparkling that fuses elegance with a depth of character. A 

fresh acidity ensures the palate finishes crisp & dry 

 $ 21.00 

Hardy’s Sir James Brut Cuvee ~ South Australia  
Soft & flavoursome with an elegance of structure & persistence 

of flavor, this sparking wine exhibits an aged style with crisp 

acid finish 

 $ 26.00 

WHITE 

 GLASS BOTTLE 

Hardy’s Riddle Chardonnay ~ South Australia 
Intense fresh fruit flavours of gooseberry & citrus with a herba-

ceous, grassy lift & a crisp finish 

$ 4.10 $ 14.00 

Hardy’s Riddle Sauvignon Blanc ~ South Australia 
This wine displays aromatic flavours of citrus, lychee & passion 

fruit, with delicate herbaceous characteristics 

$ 4.10 $ 14.00 

Banrock Station Moscato ~ South Australia 
Displays fresh, lifted grapefruit & lemon aromas. This wine is 

light bodied with retained natural fruit sweetness, showing 

flavours of pineapple & tropical fruits on the palate  

 $ 17.00 

Houghton Stripe Dry White ~ Western Australia  
Light & refreshing with tropical flavours of pineapple, guava & 

passion fruit complemented by juicy citrus acidity providing 

length 

 $ 22.00 

Brookland Valley Verse 1 Semillon Sauvignon Blanc ~ 

Western Australia 
Soft & vibrant with bright acidity. Crisp & juicy tropical fruit 

flavours dominate the palate, with passion fruit & fresh lime 

 $ 22.00 

Monkey Bay Chardonnay ~ New Zealand 
An approachable wine with ripe peach, melon & grapefruit 

flavours, balance with creamy texture & a crisp finish 

 $ 26.00 

Monkey Bay Sauvignon Blanc ~ New Zealand 
A fresh lively approachable wine with an excellent balance of 

fruit, sweetness & juicy acidity. Vibrant presence on the palate 

$ 6.80 $ 26.00 

RED 

 GLASS BOTTLE 

Hardy’s Riddle Cabernet Merlot ~ South Australia 
A medium bodied wine that exhibits great balance of ripe fruit  

character, sweetness & complexity. The blackcurrant, cherry 

palate is supported by the sweetness of the oak 

$ 4.10 $ 14.00 

Hardy’s Riddle Shiraz Cabernet ~ South Australia 
Full bodied with intense plum & blackberry fruit accompanied 

by cloves, black pepper & aniseed spice. This wine has good 

fruit weight supported by a fine tannin structure 

$ 4.10 $ 14.00 

Banrock Station Cabernet Merlot ~ South Australia 
Flavour pops with bright plum, raspberry & blueberry fruit 

flavours, noted with sage, thyme, star anise & black pepper. 

This wine is well structured with fine savoury tannins, coconut 

oak undertones, balanced acidity & finished with a lingering 

dark berry, thyme & mint flavours 

 $ 17.00 

Hardy’s Nottage Hill Cabernet Sauvignon ~ South Austra-

lia 
A full bodied cabernet with ripe & intense plum, blackberry &  

blackcurrant fruit flavours & hints of rich dark chocolate & 

black pepper. The wine flavours are balanced by spicy oak 

$ 4.80 $ 19.00 

Houghton Stripe Cabernet Sauvignon ~ Western Australia  
The juicy palate is full of confectionary, raspberry & primary 

fruit characters. The tannin structure is firm providing an 

excellent example of Western Australian cabernet 

 $ 22.00 

Brookland Valley Verse 1 Shiraz ~ Western Australia 
Flavoursome & generous, the palate is silky & supple with red 

berry fruits, plum, milk chocolate & hints of cinnamon & star 

anise spice. Fine grained tannins provide structure 

 $ 22.00 

Monkey Bay Merlot ~ New Zealand 
An appealing bouquet of ripe plum & blackberry, with a hint of 

spice. Sweet, mouth filling berry fruit flavours, with some spicy 

oak notes. Rounded tannins & a long lingering finish 

 $ 26.00 

Monkey Bay Rose ~ New Zealand 
An enticing nose, with strawberry aromas complemented by 

subtle floral notes. Delightfully fruity, overflowing with fresh, 

ripe flavours of strawberries & blackcurrant. The palate is 

medium bodied, with clean crisp acidity & a smooth off dry 

finish 

 $ 26.00 

Hardy’s Oomoo Cabernet Sauvignon ~ South Australia 
This wine has luscious mulberry and blackcurrant fruits, along-

side spiced chocolate mint characters. The supple tannins are 

melded into the rich fruits giving length and balancing the 

primary fruit lushness.  

 $ 30.00 



BREADS & SIDE DISHES 

TRADITIONAL CLUB MEALS 

FROM THE PAN 

Freshly baked bread roll $ 1.50 

Grilled Garlic Turkish bread $ 4.00 

Grilled Parmesan Turkish bread $ 5.50 

Grilled Pesto Turkish bread $ 5.50 

Beer battered chips with sweet chilli mayo $ 7.50 

Small bowl of chips $ 2.00 

Medium bowl of chips $ 4.00 

Large bowl of chips $ 6.00 

Sauce or gravy from the grill $ 2.00 

Sautéed seasonal vegetables  $ 7.00 

Tossed garden salad with maple balsamic dressing $ 7.00 

APPETISERS 

Homemade soup of the day 

 

Small $ 6.00 

Large $ 9.00 

Thai chicken curry puffs (4) with sate sauce $ 5.50 

Mini spring rolls (5) with tangy asian dip $ 5.50 

Prawn wontons (5) with sweet chilli dip $ 5.50 

Mini falafel (6) with lemon mayo dip  $ 5.00 

FROM THE GRILL 

 ENTREE MAIN 
Pan fried prawns in a garlic, white wine cream reduction  

with rice pilaf & salad 

$ 15.00 $ 28.00 

Pan fried prawns in a tangy peanut, lime, chilli, coconut sauce  

with rice pilaf & salad 

$ 15.00 $ 28.00 

Mushroom, roasted capsicum, sundried tomato, pumpkin, pea & 

pesto risotto with shaved parmesan  

$ 14.00 $ 26.00 

Smoked salmon, snow pea, grilled capsicum, shallot & lemon 

risotto 

$ 15.00 $ 28.00 

Pumpkin, spinach, mushroom, sundried tomato & grilled capsi-

cum tossed with linguine & pesto 

$ 13.00 $ 25.00 

Chicken breast, bacon, sundried tomato & mushroom linguine in  

a white wine cream reduction 

$ 14.00 $ 26.00 

King prawns tossed with linguine, chilli, garlic, lemon, basil,  

snow peas & grilled capsicum 

$ 16.00 

 

$ 29.00 

Pan fried lambs fry & grilled bacon in a rich red wine & 

sautéed onion gravy on mashed potato 

 $ 18.00 

Lamb & rosemary sausages $ 18.00 

Marinated chicken breast $ 24.00 

450 gram grain fed yearling rump steak $ 27.00 

350 gram grain fed yearling sirloin steak $ 29.00 

300 gram prime beef fillet steak $ 32.00 

All meals are served with chips or mashed potato & your choice of salad or vegetables. 

Your choice of pepper, mushroom, Dianne, red wine & sautéed onion gravy, garlic 

cream, gravy, pesto or sate sauces. 

All meals are served with chips & salad.  ENTREE MAIN 

Crumbed chicken breast schnitzel & gravy $ 14.00 $ 18.00 

Crumbed veal loin schnitzel & gravy  $ 19.00 

Chicken breast parmagiana $ 18.00 $ 22.00 

Veal loin parmagiana  $ 23.00 

Panko crumbed flathead fillets with lemon & tartare sauce $ 15.00 $ 22.00 

Beer battered saltwater barramundi fillets with lemon & tartare $ 15.00 $ 22.00 

Crunchy crumbed king prawns with lemon & cocktail sauce $ 16.00 $ 27.00 

Salt & pepper crusted squid with lemon & sweet chilli mayo $ 14.00 $ 25.00 

Cajun dusted baby calamari with lemon & cocktail sauce $ 13.50 $ 24.00 

Crumbed & battered seafood basket with lemon & tartare sauce  $ 25.00 

KID’S MEAL DEAL  

DESSERTS 

For children up to 12 years old - includes small drink & 

2 scoops of vanilla ice-cream with topping. 

$ 12.00 

Chicken schnitzel & gravy  

Crispy battered fish fillets with lemon & tartare  

Chicken nuggets with tomato sauce  

Ham & pineapple pizza  

Grilled mini steak with tomato sauce  

All meals are served with chips & salad or vegetables.  

For the dessert selection please see the specials board or ask our wait staff 

SNACK MENU  

Only available at Lunch time  

Pre Ordered Sandwiches (pre order before11am) $ 6.50 

Sandwiches (made to order) $ 7.50 

Soup of the day with freshly baked bread roll $ 9.00 

Bacon & egg roll $ 8.50 

Char grilled chicken breast, bacon, avocado, tomato, lettuce, mayon-

naise & cheese in a toasted roll 

$ 13.00 

Chicken schnitzel, lettuce & mayonnaise roll $ 12.50 

Steak roll plain ~ onion, lettuce, tomato, cheese in a toasted roll $ 11.00 

Steak roll with the lot ~ ‘plain’ with beetroot, bacon & egg in a 

toasted roll 

$ 13.50 

Hamburger plain ~ onion, lettuce, tomato, cheese in a toasted roll $ 9.00 

Hamburger with the lot ~ ‘plain’ with beetroot, bacon & egg in a 

toasted roll 

$ 11.00 

Tomato, basil & mushroom bruschetta $ 10.50 

Smoked salmon, spanish onion, spinach, tomato & cheese omelette $ 13.50 

Shaved ham, tasty cheese & tomato omelette $ 12.50 

Mushroom, Persian fetta, sundried tomato, pumpkin, grilled capsi-

cum & parmesan omelette 

$ 12.00 

All omelette's are served with chips or salad.   

TEA/COFFEE 

Order at the main bar 


