
Bistro 
Thursday—Friday  5:30—8:30pm 

Starters  

Garlic Baguette (V) 6.9 

Chips (V) 8 

Bowl of chips with tomato sauce and aioli.  

Wedges (V) 10 

Bowl of wedges served with sour cream and 
sweet chilli sauce. 

 

Mains  

Fish & Chips 21.9 

Battered flathead served with a garden 
salad, chips and aioli. 

 

Salt & Pepper Squid 21.9 

Floured squid rings seasoned with salt & 
pepper, served with a garden salad, chips 
and aioli. 

 

Chicken Schnitzel 18.9 

Crumbed chicken breast, served with a 
garden salad and chips. 

 

Sauces and toppings:  

Gravy, mushroom, peppercorn, dianne 2.5 

Parmigiana 3.5 

Mexican 4 

Club Beef Burger 19.9 

Beef patty, mixed lettuce, sliced tomato, 
Spanish onion and cheese with Cajun aioli 
and corn relish on a brioche bun served 
with chips. 

 

Pulled Pork Burger 19.9 

Pulled pork with a sriracha ranch dressed 
coleslaw on a brioche bun served with 
chips. 

 

 
GF—Gluten Free, GFO—Gluten Free Option, V—Vegetarian, VE—Vegan, VO—Vegetarian Option 
 
Present your members card when ordering to receive members discount. 
Seacliff SLSC rooms are available for function bookings, contact us at: catering@seacliffslsc.com.au 
 

  

Trio of Dips (V) 13.9 

Chefs selection of dips served with warmed 
pitta bread. 

 

Nachos (V, GF) 13.9 

Corn chips, tomato salsa & cheese topped 
with avocado & sour cream. 

 

  

Oven Baked Fish (GF) POA 

Market fish, served with fresh salad and 
lemon. 

 

Add chips 2 

Prawn & Scallop Pasta 24.9 

Penne pasta with prawns, scallops, fresh 
tomato, Spanish onion and rocket in a garlic 
Malibu sauce. 

 

Sirloin Steak (GFO) 30 

300g Meningie Black Angus grass fed sirloin 
steak served with a garden salad and chips. 

 

Chicken Breast (GF) 27 

Oven baked chicken breast with jasmine 
and black rice, sautéed bok choy and red 
capsicum with a creamy garlic prawn sauce. 

 

Thai Noodle Salad (VE, GF) 19.9 

Mixed lettuce, rice noodles, cherry tomato, 
Spanish onion, cucumber, bean shoots and 
fresh mixed herbs with a Thai dressing. 

 

Add Thai Beef (GF) 5 


