


SELECTION
Chef’sChef’sChef’s

MEMBERS PRICING  •  GUEST PRICING

Please inform our staff of any food allergies. Our kitchen is not allergen-free, but we take extra precautions to minimise cross-contamination, using separate utensils and gloves.
Our updated menu reflects changes in food labelling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.

V: Vegetarian, VO: Vegetarian Option, VG: Vegan, VGO: Vegan Option, LG: Low Gluten, LGO: Low Gluten Option, DF: Dairy Free, DFO: Dairy Free Option,
CN: Contains Nuts   |   Seafood Origin: A: Australian, I: Imported, M: Mixed (imported and Australian)

THE MIXED GRILL
250g rump, lamb chop, sausage, bacon, fried egg, grilled
tomato, chips, gravy

39 42(LG)

GRILLED MURRAY COD
Aquna Murray Cod, farmed at Euberta, chat potatoes,
greens, lemon, herb butter

37 40(LG) (A)

GARLIC PRAWNS
king prawns, garlic cream, jasmine rice, greens, lemon

27 30(LG) (I)

CHICKEN, MANGO & 
AVOCADO SALAD
cucumber, cherry tomatoes, pickled red onion, macadamias,
citrus vinaigrette

25 28
(VO) (LG) (CN)

THE FARRER PLATTER
chicken wings, salt & pepper squid, arancini, garlic bread,
dipping sauces

30 32
Member  |  Guest

JUNEE PRIME LAMB CUTLETS
crumbed & fried, choice of salad & chips or mash & 
seasonal veg
add extra cutlet $8

30 33(2)



ClassicsClassicsClassics

GARLIC BREAD
garlic butter, parsley
add cheese $3

8 9

Member  |  Guest

STARTERS
& Share& Share& Share

CHEESY GARLIC BACON BREAD
garlic butter, mozzarella, bacon

12 13

ONION RINGS
beer battered, ranch

12 13

LOADED POTATO GEMS 
bacon, cheese, sour cream,
hot sauce, onion

16 18

THE FARRER PLATTER
chicken wings, salt & pepper squid,
arancini, garlic bread, dipping sauces

30 32

SALT & PEPPER SQUID
lemon, aioli

17 19

PORK BELLY BITES 
apple & fennel slaw, bourbon glaze

17 19

FRIED CHICKEN 
chicken tenders buffalo style,
buttermilk ranch

17 19

CHICKEN WINGS
1/2 kilo, buffalo or BBQ, ranch
or 1kg, buffalo or BBQ, ranch

19 21
26 28

PUMPKIN & SAGE ARANCINI
lemon, aioli

16 18

BOWL OF CHIPS
chicken salt, aioli
loaded with gravy, cheese & bacon $7

9 10

CAESAR SALAD 
cos, bacon, croutons, egg,
Grana Padano
add chicken $5 | garlic prawns $9 
| halloumi $7

22 25

CHICKEN, MANGO & 
AVOCADO SALAD
cucumber, cherry tomatoes,
pickled red onion, macadamias,
citrus vinaigrette

25 28

THAI BEEF SALAD
Riverina Angus, nam jim, herbs,
bean sprouts, chilli, lime

25 28

salad

CHICKEN & BACON
CARBONARA
cream, egg, parmesan, parsley
add garlic prawns $9

24 27

pub
classics

From the Sea
FISH & CHIPS
NZ hoki, chips, salad, lemon, tartare

25 28

BEER BATTERED PRAWNS
battered prawns, chips, slaw,
pickles, chipotle mayo

29 32

GRILLED MURRAY COD
Aquna Murray Cod, farmed at
Euberta, chat potatoes, greens,
lemon, herb butter

37 40

SEAFOOD BASKET 
battered fish, salt & pepper
squid, battered prawns,
crumbed scallop, chips, tartare

29 32

GARLIC PRAWNS 
king prawns, garlic cream,
jasmine rice, greens, lemon

27 30

MEMBERS PRICING  •  GUEST PRICING

Member  |  Guest

(V)

(V)

(VO) (LG)

(LGO) (M)

(LG) (DF)

(LG)

(V) (LG)

(DF) (I)

(LG) (A)

(M)

(LG) (I)

CHARGRILLED CHICKEN
BREAST
choice of salad & chips or 
mash & seasonal veg, 
choice of sauce
add garlic prawns $9

24 27
(LG) (DFO)

BBQ PORK RIBS
1/2 rack, slaw & chips
or full rack, slaw & chips

36 39
46 49

(LGO)

BEEF NACHOS
chilli beef, cheese, guacamole,
jalapeño, sour cream, salsa

23 26(LGO)

BANGERS & MASH
three Junee lamb & rosemary
sausages, onion gravy, creamy
mash, peas

23 25(LGO)

(LGO) (I)

(VO) (LG) (CN)

(LG) (DF)

(V)

(M)

(I)

(I)

(I)

(I)



from the grill

MEMBERS PRICING  •  GUEST PRICING

400g RIVERINA ANGUS T BONE
MB2+
choice of salad & chips or mash &
seasonal veg, your choice of sauce
add garlic prawns $9

43 46
(LG)

(I)

300g RIVERINA ANGUS SCOTCH
FILLET MB3+
choice of salad & chips or mash &
seasonal veg, your choice of sauce
add garlic prawns $9

45 48
(LG)

(I)

BEEF RISSOLES
CWA approved beef rissoles,
mash, seasonal veg, gravy

24 27

THE MIXED GRILL
250g rump, lamb chop, sausage, bacon,
fried egg, grilled tomato, chips, gravy

39 42(LG)

CHICKEN SCHNITZEL
choice of salad & chips or mash & seasonal
veg, choice of one sauce

24

CRUMBED STEAK
house crumb, choice of salad & chips
or mash & seasonal veg, choice of one
sauce

25

PARMI
ham, cheese, napoli 

4

HAWAIIAN
ham, pineapple,
cheese

5

ABC
avocado, bacon,
cheese

6

THE WAGGA STEAK SANDWICH
Riverina Angus scotch, cheddar, bacon,
rocket, beetroot, tomato, aioli, turkish roll
add egg $3

26 29

BACON CHEESEBURGER
150g Riverina Angus patty, bacon,
cheese, pickles, onion, mustard, ketchup
gluten free bun $3

23 26

SCHNITZEL BURGER
crumbed breast, slaw, cheese, pickles,
chipotle mayo
gluten free bun $3 | add bacon $3

23 26

GRILLED CHICKEN BURGER
slaw, cheese, guacamole, pickles,
chipotle mayo
gluten free bun $3 | add bacon $3

23 26

HALLOUMI & BEETROOT BURGER
grilled halloumi, roast beetroot, rocket,
chipotle mayo
gluten free bun $3

23 26

schnitzels
& Parmis& Parmis& Parmis

toppers

MEAT LOVERS
salami, bacon, BBQ,
cheese 

MEXICAN
chilli beef, jalapeño,
sour cream

CREAMY PRAWN
garlic prawns, garlic
cream 

SIDESsauces

GRAVY  |  MUSHROOM  |  DIANE  | 
GREEN PEPPERCORN  |  CREAMY GARLIC  |
BÉARNAISE

JUNEE PRIME LAMB CUTLETS
crumbed & fried, choice of salad & chips or
mash & seasonal veg, your choice of sauce
add extra cutlet $8

30 33

26

27

7

7

9

3

CREAMY MASH 7 SEASONAL GREENS 7

GARLIC & ROSEMARY
ROAST POTATOES 

8
BABY GEM SALAD 7

burgers
& sandwiches

Member  |  Guest Member  |  Guest

Member  |  Guest Member  |  Guest

250g RIVERINA ANGUS 
RUMP MB3+
choice of salad & chips or mash &
seasonal veg, your choice of sauce
add garlic prawns $9

28 31
(LG)

(I)

(LGO)

(V) (LGO)

(V) (LG)

(V) (VG) (LG) (DF) (V) (VG) (LG) (DF)

(V) (VG) (LG) (DF)

(LGO)

JUNEE LAMB LOIN CHOPS (3)
mash, peas, gravy

29 32(LG)

300g RIVERINA ANGUS
PORTERHOUSE MB2+
choice of salad & chips or mash &
seasonal veg, your choice of sauce
add garlic prawns $9

32 35
(LG)

(I)

(I)

HOT ENGLISH MUSTARD  |  DIJON MUSTARD  |
HORSERADISH 

2

(LGO)



MARGHERITA 
napoli, mozzarella, tomato, basil, extra
virgin olive oil

20 22

PEPPERONI
napoli, pepperoni, mozzarella, hot honey

22 24

BBQ CHICKEN
BBQ base, chicken, mozzarella, red onion,
capsicum

22 24

GARLIC & CHILLI PRAWN
napoli, prawns, cherry tomato, onion,
mozzarella, rocket

24 26

CARNIVORE
napoli, mozzarella, pepperoni, chicken,
bacon, ham, onion, BBQ swirl

24 26

CHICKEN SCHNITZEL
chips & baby gem salad
add a sauce $3

16 18

weekday

FISH & CHIPS
chips, salad, lemon, tartare

16 18

CHEESEBURGER 
chips

16 18

CHICKEN & BACON
CARBONARA
parmesan, parsley

16 18

CHICKEN CAESAR WRAP
chips

16 18

250g RIVERINA RUMP 
chips, salad
add a sauce $3

20 22

GRILLED FISH (LG) (DFO) (I)
roast potatoes, greens, lemon

HALF SCHNITZEL
chips, baby gem salad, choice

of one sauce

CHICKEN & BACON CARBONARA
parmesan, parsley

BANGERS & MASH (LGO)
two Junee lamb sausages, onion

gravy, greens

16$ seniors

CHICKEN NUGGETS & CHIPS
tomato sauce

10 12

BATTERED FISH & CHIPS
tomato sauce

10 12

KIDS SCHNITZEL & CHIPS
tomato sauce

10 12

PASTA NAPOLI
napoli sauce, cheese

10 12

KIDS STEAK & CHIPS
120g Riverina porterhouse, chips

12 14

HAM & CHEESE PIZZA 10 12

KIDS HEALTH BOX 
chicken, hummus, cucumber, tomato,
seasonal fruit

12 14

KIDS SOFT SERVE SUNDAE
100's & 1000's with a choice of chocolate,
caramel or strawberry topping

4

PIZZAS
gluten free base $4 lunches

Please inform our staff of any food allergies. Our kitchen is not allergen-free, but we take extra precautions to minimise cross-contamination, using separate utensils and gloves.
Our updated menu reflects changes in food labelling compliance, such as Low Gluten instead of Gluten Free to ensure accuracy.

V: Vegetarian, VO: Vegetarian Option, VG: Vegan, VGO: Vegan Option, LG: Low Gluten, LGO: Low Gluten Option, DF: Dairy Free, DFO: Dairy Free Option,
CN: Contains Nuts   |   Seafood Origin: A: Australian, I: Imported, M: Mixed (imported and Australian)

MEMBERS PRICING  •  GUEST PRICING

PlatePlatePlate

11:30am - 2:30pm  |  5:30pm - 6:30pm
available every day 

kidsMenuMenuMenu
for age 12 and under | includes a drink

DESSERT
STICKY DATE PUDDING
butterscotch, vanilla soft serve

11 13

SOFT SERVE SUNDAE
wafer, Flake, chocolate fudge, marshmallow

11 13

Member  |  Guest

Member  |  Guest

(V) (VGO)

(I)

(DF)

(DF) (I)

(V)

(LG) (DF)

(VO) (LG) (DF)

(V)

(V)

(DF) (I)

(LGO)

(LG)

MON TO FRI | 11:30AM - 2:30PM
excludes public holidays 

(V)
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