
HOUSE MADE GARLIC FLATBREAD $16 (V/VEG)
Homemade hummus, marinated olives 

SOUP OF THE DAY (STARTER/MAIN) $16/$20
Warm dinner roll, butter

CHARGRILLED MUSHROOM BRUSHETTA $20 (V)
Rocket, fetta, garlic olive oil

YAKITORI CHICKEN SKEWERS $22 (DF)
Sweet soy, pickled cucumber

LEMON PEPPER CRUMBED SQUID $22 (A)
Dill mayonnaise, fresh lemon

GRILLED PRAWN CAESAR SALAD $26 (I) 
Baby cos, shaved parmesan, sourdough crouton, egg, crisp bacon,
anchovy dressing

Please advise our staff if we can assist you with any special dietary requirements.   
Prices include GST.   10% Member discount applies to the total bill. 
Not a Member of the NSW Masonic Club?  Join today – scan here  
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from Monday to Friday,  Lunch from 11.30am to 2.30pm

ALCOVES MENU

to start

CHARGRILLED SCOTCH FILLET $45 (GF)
Kipfler potato, rosemary sea salt, spring vegetables, peppercorn sauce

CRUMBED WHITING $32 (A)
House cut fries, Greek salad, tartare, lemon

FISH OF THE DAY MP 
Please see daily specials

PORK CUTLET $34 (GF)
Spring onion and potato mash, grilled corn, thyme jus

LAMB AND ROSEMARY POT PIE $32
Sweet potato mash, green beans, crisp sweet potato 

ROAST CHICKEN BREAST $30
Potato galette, asparagus, tomato and basil salsa

PASTA PRIMAVERA $30 (V)
Casarecce, spring vegetables, garlic, fresh herbs, parmesan cream

main

FRIES $14 (GF)
Rosemary sea salt, garlic aioli

MASH $8 (GF)
Topped with butter

SPRING VEGETABLES $12
Olive oil, sea salt

ROCKET AND PEAR SALAD $8
Balsamic glaze 

SIDES

DARK CHOCOLATE MOUSSE $16
Warm cinnamon churros

BAKED LEMON CHEESECAKE $16
Lemon curd, sorbet

CREPES $16 
Cherry jam, ice cream, Amaretto syrup

FRESH FRUIT PLATTER $16 (DF/GF)
Mango sorbet

CHEESE BOARD $26
Selection of Australian hard and soft cheese, 
quince paste, dried fruit, lavosh 

to finish

GF - Gluten free DF - Dairy free V - Vegetarian VEG - Vegan

dinner from 5.30pm to 8.30pm

Seafood: A - Australian / I - Imported / M - Mixed origin

A 10% surcharge applies on weekends. 
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