
Inspired by the feedback, preferences and favourite dishes of our

members and guests, we are proud to present our Spring -

Summer Collection. Guided by our East • West philosophy, where

East meets West, tradition meets innovation, and familiar

favourites meet new experiences, this collection celebrates the

flavours and dining traditions that bring people together.

根据会员和访客的反馈，偏好以及畅销菜品的启发，我们荣幸地为您奉上

全新春夏系列菜单。秉承东西交融的饮食理念—让东方邂逅西方，传统融

合创新，经典口味碰撞全新体验，这一系列旨在致敬联结众人的美好风味

与饮食传统。

Our dessert selection offers a range of well-loved favourites and

seasonal sweets, perfect to finish your meal.

我们的甜品系列包含多款广受喜爱的人气甜品和季节限定甜点，为您的用

餐画上完美句号。

Note: If you’ve joined us between 3pm – 5pm you can enjoy

items from Light & Social, burgers or selected club classics.

注意：若您于下午三点至五点之间光临，可选择社交轻食菜单，汉堡等或

部分俱乐部经典菜肴。



M = Members | NM = Non Members. Club Central members receive a 20% member discount. Join to save!
GF = Gluten Free | GFO = Gluten Free Option | NF = Nut Free | DF = Dairy Free | DFO = Dairy Free Option | V = Vegan | VG = Vegetarian  I = Imported I H = Halal I A = Australian

LIGHT & SOCIALLIGHT & SOCIAL

SALADS & BOWLSSALADS & BOWLS

M N M

2

T A I W A N E S E  P O P C O R N  C H I C K E N  B I T E S  N F / D F
Chicken thigh bites tossed with aromatic pepper seasoning and crispy basil

3 S T E A M E D  M I N I  C H I C K E N  D I M  S I M S  -  6 P C S  N F / H
Succulent steamed with soy and sriracha

1 0 1 2 . 5

4 B B Q  P O R K  B U N  -  2 P C  D F
Soft steamed bun filled with sweet BBQ pork 

1 0 1 2 . 5

5

6 S W E E T  P O T A T O  W E D G E S   V G / N F
Crispy wedges with sweet chilli sauce and sour cream 

1 4 1 7 . 5

7

S T E A K  C U T  C H I P S   V G / D F / N F / H
Extra‑crunchy steak cut chips, lightly seasoned

1 0 1 2 . 5

I T A L I A N  H E R B  F O C A C C I A  V G / N F / H 1 0 1 2 . 51
Warm herb focaccia with whipped butter

T E R I Y A K I  S A L M O N  P O K E  B O W L  D F / N F / A
served with brown rice, edamame beans, red radish, red cabbage, 
cucumber, avocado, sesame dressing and furikake 

2 0

C R I S P Y  C H I C K E N  C A E S A R  S A L A D  N F
served with baby cos lettuce, garlic herb croutons, crispy bacon, soft boiled egg,
parmesan and anchovy dressing

2 6

10

11

12

2 5

3 2 . 5

R O A S T E D  P U M P K I N  S A L A D  V G / G F / H
Served with pomegranate, quinoa, baby spinach, dukkah, candied walnuts, 
feta cheese and dijon vinaigrette

❤  H O U S E  F A V O U R I T E !

2 4 3 0

2 7 3 3 . 8

S E A S O N A L  V E G E T A B L E S   V G / V / D F / G F / N F / H
Served with fried garlic and lemon

1 3 1 6 . 3

S O U T H E R N  F R I E D  C H I C K E N  W I N G S  N F / H
Crispy, juicy wings with kimchi mayo 

1 8 2 2 . 5

8 2 0 2 5

G O L D E N  F R I E D  S Q U I D  T E N T A C L E S  N F / I / H
Served with Jalapeno aiol

9 2 2 2 7 . 5❤  F A M I L I A R  F A V O U R I T E

❤  C L U B  C L A S S I C

❤  M O O R I S H

M E D I T E R R A N E A N  H A L L O U M I  S A L A D  V G / G F / N F / H
served with baby cos lettuce, red onion, roma tomato, roasted capsicums,
caperberries, olives, basil and pomegranate dressing 

C H A R G R I L L E D  T H A I  B E E F  S A L A D  G F / D F / H
Chargrilled marinated scotch fillet with cucumber, tomato, carrot, red onion, fresh mint,
coriander, roasted peanuts and zesty Thai nam jim dressing.

13

14

2 8 3 5

O P T I O N A L  E X T R A S
c r i s p y  c h i c k e n  ( N F / H )  
h a l l o u m i  ( G F / N F / H )
t e r i y a k i  s a l m o n  ( D  / N F / A / H )

8 1 0
1 0 1 2 . 5

1 2 1 5



M = <员 | NM = 非<员t中央�乐部<员享受八折<员7惠t6入即节ï！
GF = 无麸质 | GFO = 含无麸质选项 | NF = 不含�果 | DF = 不含乳�品 | DFO = 含无乳�品选项 | V = ®素 | VG = 素食 | I = 进口食材 | H = ¿真 | A = 澳j本地

�交轻食�交轻食

沙拉和健康碗沙拉和健康碗

M N M

2

台湾�酥:  ⭐越吃越上£  N F / D F
小�:腿肉拌�椒调味等与香Û罗勒

3 蒸迷你:肉烧卖  –  六只  N F / H
鲜嫩蒸制b搭配酱油和N拉差辣酱 – d悉又治愈&人气款

1 0 1 2 . 5

4 叉烧包  –  两个  D F
松软蒸包b甜口烧烤猪肉馅 – 致敬经典亚洲风味

1 0 1 2 . 5

5

6 甜薯角  V G / N F
香Û薯角b搭配甜辣酱和酸奶油 – 适合分享

1 4 1 7 . 5

7

厚切薯条  V G / D F / N F / H
香Û厚切薯条b轻调味

1 0 1 2 . 5

意式香Ð佛卡夏面包  V G / N F / H 1 0 1 2 . 51
热香Ð佛卡夏面包搭配黄油 - 适合分享或作为头§

照烧三文鱼波奇n  D F / N F / A
搭配糙米饭b毛豆b红萝卜b紫甘蓝b黄瓜b牛油果b芝麻酱与日式香松

2 0

Û皮鸡肉凯撒沙拉  N F
搭配嫩罗马生菜b蒜香面包丁b香Û培根b溏心蛋b帕玛Ô芝士与鳀鱼沙拉酱

2 6

10

11

12

2 5

3 2 . 5

烤南瓜沙拉  ❤  招Ë推á  V G / G F / H
搭配石;b藜麦b嫩菠菜b杜卡香Ab琥珀核桃b菲Ç奶酪和第戎油醋汁

2 4 3 0

2 7 3 3 . 8

î令蔬菜  V G / V / D F / G F / N F / H
配炸蒜和柠	

1 3 1 6 . 3

美式南方炸鸡F  ⭐俱乐部经U  N F / H
香脆多汁的炸鸡F配泡菜蛋黄酱 – 搭配¦啤绝佳

1 8 2 2 . 5

8 2 0 2 5

香炸Å鱼须  ⭐传统风味  N F / I / H
搭配墨西哥�椒蒜泥蛋黄酱

9 2 2 2 7 . 5

Æ中海哈罗米T士沙拉  V G / G F / N F / H
搭配�罗马生菜，红洋葱，罗马番茄，烤甜椒，刺山柑，K榄，罗勒与石榴酱汁

炭烤泰式牛肉沙拉  G F / D F / H
炭烤腌制肉眼牛排，搭配黄瓜，番茄，胡萝卜，红洋葱，m鲜薄荷，香菜，烤�生与泰式酸�酱汁

13

14

2 8 3 5

可选加
炸:  ( N F  /  H )  
哈米罗T士  ( G F  /  N F  /  H )
照烧三文鱼  ( D F  /  N F  /  A  /  H )

8 1 0
1 0 1 2 . 5

1 2 1 5
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