19th HOLE

DINNER MENU from 5:30PM - 8PM «

STARTERS & SHARE MAINS ANGLESEA

GARLIC BREAD (v) $10 ROGAN JOSH LAMB SHANK (GF) $36

Add cheese $3 Lamb shank served in a tomato rich Rogan Josh curry with ginger,
garlic & basmati rice

HALLOUMI FRIES (v) $15

Served with house made aioli BARRAMUNDI FILLET (GF) $36
Served with a choice of chips & salad or vegetables, with a side of

HOUSE-MADE DIP BOARD (v) $15

: : lemon butter sauce
Served with grilled flatbread

PAN SEARED TUNA (GF) $36
TEM PURA PRAWNS (4) $16 With smashed avocado, ginger, lime & honey sauce, served with
Served on Asian style coleslaw chips & salad
CALAMARI FRITTI (GF) $18 CALAMARI FRITTI (GF) $30
served with house-made aioli Served with chips, salad & house-made aioli
PORK BELLY BITES (cF) _ $16 CRUMBED CHICKEN SCHNITZEL $28
Served in a sticky Asian sauce & tossed in sesame seeds Chicken breast coated in panko crumbs, served with chips & salad,
KOREAN FRIED CHICKEN TENDERS (4) $18 with your choice of sauce

Topped with sesame seeds & fried shallots
SAUCES: Gravy, Mushroom, Pepper, Shiraz Jus Extra Sauce $2
PUMPKIN ARANCINI BALLS (4) (v) $16

served with a side of aioli

FAVOURITES & GRILL

CLASSIC CHICKEN PARMA $28 CRISPY SKIN PORK BELLY (GF) $32
Served with chips & salad Served with roasted chat potatoes, apple & fennel slaw, with a side
of shiraz jus

19TH HOLE BEEF BURGER (GFO) $28
Beef patty, mixed lettuce, cheese, bacon, tomato chutney, topped CHICKEN BREAST SUPREME (GF) $32

with onion rings & a side of chips Grilled chicken served with cheesy scalloped potatoes, greens & a

creamy garlic sauce
19TH HOLE VEGGIE BURGER (GFo/v/vGO) $28

Veggie patty, mixed lettuce, cheese, tomato chutney, topped with SCOTCH FILLET (GF) $40
onion rings & a side of chips 300g MSA scotch fillet, cooked to your liking, served with chips &

salad or vegetables, along with a sauce of your choice
BEER BATTERED WHITING $32

servedwithichips, salad & house-made tartare satce SAUCES: Gravy, Mushroom, Pepper, Shiraz Jus Extra Sauce $2

PASTA, RISOTTO & SALADS SIDES

FETTUCCINE MARINARA (GFo) $30 POTATO WEDGES (v/vGO) $12
Medley of seafood tossed through fettuccine with parsley & Served with sour cream & sweet chilli sauce
olive oil
ONION RINGS (v) $10
GNOCCHI (vg) $26 Served with house-made aioli
Potato gnocchi with spinach, chestnuts & asparagus
BOWL OF CHIPS (GF/V/VG) $10
PUMPKIN RISOTTO (GF/vG) $28 Served with tomato sauce
Risotto with roasted pumpkin, mushrooms & spinach
Add chicken $8 GARDEN SALAD (GF/V/VGO) $10
Mixed lettuce, tomato, carrot, red onion, cucumber & house
HOUSE SALAD (GF/V/VGO) $20 dressing
Mixed lettuce, feta, tomato, olives, red onion, cucumber, carrot &
house dressing
Add chicken $8/add barramundi $10 K I D S C H O I C E S
ROASTED VEGETABLE & COUSCOUS PENNE NAPOLI (GF/v/vGO) $14
SALAD (GFo/v/va) $22 CHICKEN NUGGETS & CHIPS $14
Mixed Iettuge, roasted potaFo pumpkin & carrot, pearl couscous, FISH & CHIPS $14
toasted pepitas & a balsamic glaze
Add chicken $8/add barramundi $10 CHEESEBURGER & CHIPS (GFo/vo) $15
TEEN PARMA & CHIPS $15

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE *, O = OPTION AVAILABLE  20% surcharge applies for all Public Holidays
NB: We have a strict no takeaway policy for leftover meals



19th HOLE
~ » LUNCH MENU from 12pm - 35M

ANGLESEA
GARLIC BREAD (v) $10 BEER BATTERED WHITING $24
Add cheese $3 Served with chips, salad & house-made tartare sauce
HALLOUMI FRIES (v) $15 CALAMARI FRITTI (GF) $24
Served with house made aioli Served with chips, salad & house-made aioli
HOUSE-MADE DIP BOARD (v) $15 CLASSIC PETITE CHICKEN PARMA $22
Served with grilled flatbread Served with chips & salad
CALAMARI FRITTI (GF) $18 CRUMBED PETITE CHICKEN SCHNITZEL $20
Served with house made aioli Chicken breast coated in panko crumbs & served with
chips & salad
CLUBHOUSE BEEF BURGER (GFO) $20
pA S TA R | S O TT O & S A LA D S Beef patty, mixed lettuce, cheese, bacon & tomato chutney with a
! side of chips
FETTUCCINE NAPOLI (GFO/V/VGO) $22 CLUBHOUSE VEGGIE BURGER (GFo/V/VGO) $20
Fettuccine tossed in a napoli sauce with Grana Padano cheese Veggie patty, mixed lettuce, cheese & tomato chutney with a side
of chips
GNOCCHI (vg) $22
Potato gnocchi with spinach, chestnuts & asparagus CRISPY CHICKEN WRAP $20
Chicken schnitzel with sweet chilli mayo, coleslaw, bacon & cheese,
PUMPKIN RISOTTO (GF/va) $22 served with a side of chips
Risotto with roasted pumpkin, mushrooms & spinach
Add chicken $8
HOUSE SALAD (GF/V/VGO) $18
Mixed lettuce, feta, tomato, olives, red onion, cucumber, carrot & K I D S C H O I C E S
house dressing
Add chicken $8/add barramundi $10 PENNE NAPOLI (GF/V/VGO) $14
ROASTED VEGETABLE & COUSCOUS CHICKEN NUGGETS & CHIPS $14
SALAD (GFO/V/VG) $20
Mixed lettuce, roasted potato pumpkin & carrot, pearl couscous, FISH & CHIPS $14
toasted pepitas & a balsamic glaze CHEESEBURGER & CHIPS (GFo/Vvo) $15
Add chicken $8/add barramundi $10
TEEN PARMA & CHIPS $15
POTATO WEDGES (vco) $12 SANDWICHES & WRAPS
Served with sour cream & sweet chilli sauce
Please visit our display counter for the daily selection of
ONION RINGS (v) $10 sandwiches, wraps & toasties available
Served with house-made aioli
BOWL OF CHIPS (GF/V/VG) $10
Served with tomato sauce D E S S E R T S
GARDEN SALAD (GF/v/vVGO) $10
Mixed lettuce, tomato, carrot, red onion, cucumber & house ICE-CREAM DIXIE CUPS $6
dressing Available in chocolate, vanilla, strawberry, mango & lemon

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE * O = OPTION AVAILABLE  20% surcharge applies for all Public Holidays
NB: We have a strict no takeaway policy for leftover meals
*19th Hole Bistro cannot guarantee any dish made in our facility is 100% free of gluten or allergens. Traces may be present in our meals.
Please advise staff of any allergens at time of ordering.



