T START L

GARLIC BREAD (V) $9
GARLIC CHEESE BREAD (V)  $10.50
KOREAN FRIED CAULIFLOWER (V) $16

tossed in spicy korean bbq sauce, drizzled
with kewpie mayo with shallots & sesame

BRUSCHETTA (VN) $15

diced tomato, spanish onion, basil, olive oil
& balsamic on toasted sour dough

ZUCCHINI & CORN FRITTERS (V) $15
crispy patties served with tomato & chilli relish
POTATO WEDGES (V)(GF) $12
with ranch dressing, parmesan snow & truffle oil
BREAD ROLL (V) $2.50

CHICKEN CAESAR $26
cos lettuce, crispy bacon, soft boiled egg,

topped with house-made croutons,
grilled chicken breast & parmesan snow

ITALIAN HERB CHICKEN (GF) $26

beetroot, feta, rocket, pepitas, spanish onion
topped with italian herb chicken

THAI BEEF SALAD $25

leafy greens, cucumber, onion, cherry tomato,
mint, coriander, fresh chilli, carrot, bean
sprouts & crispy fried egg noodles

vegetarian
vegan
gluten free
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LOCATED ON LEVEL 2 AT CLUB LIVERPOOL - WALK IN ENTRY VIA 196 MACQUARIE STREET LIVERPOOL NSW 2170

FOR BOOKINGS - PHONE 9822 4555 | WWW.CLUBLIVERPOOL.COM.AU

CHEF SUGGESTIONS =

SIZZLING STEAK (GF) $31
flat iron flank steak with asparagus, mushroom,

hash brown & red wine jus, served hot & sizzling

on a cast iron plate

SIZZLING SWEET BOURBON $29

CHICKEN

juicy, sweet & salty chicken thigh fillets grilled —
with a kick of bourbon, served hot & sizzling-on a
cast iron plate with potato wedges & broccoli

CRISPY CHICKEN & RICE $29

with bok choy, chilli sauce plus ginger & shallot
sauce served with a warm chicken broth

RANCH HAND FILLET STEAK (GF) $31
with sauteed vegetables, waffle fried potatoes
and red wine jus

ASIAN PORK BALLS $24
with warm chicken broth served with egg noodles,
bok choy & topped with fresh chilli

OFF THE GRILL | & [

400GM RIB SIRLOIN (GF) $41
250GM RUMP STEAK (GF) $35
GRILLED CHICKEN BREAST (GF)  $29

topped with bacon, swiss cheese
& fresh tomato salsa

ITEMS FROM THE GRILL
SERVED WITH YOUR CHOICE
OF ANY TWO SIDES

FAVOURITES m

CHICKEN PARMIGIANA $28

hand-crumbed chicken schnitzel, topped with
napoli sauce & mozzarella, served with your
choice of two sides

CHICKEN SCHNITZEL $26

hand crumbed chicken schnitzel, fried to
perfection & served with your choice of two sides

FISH & CHIPS $25

choice of grilled, beer battered or crumbed,
served with salad

2170 WORKS BURGER $25

grilled beef pattie with melted burger cheese,

lettuce, beetroot, pineapple, bacon, egg, fried

onion & house-made bbq sauce

LAMB SAUSAGES $24
served with gravy, fried onions and your choice

of two sides

ROAST OF THE DAY $23

chefs selection of roast daily served with roasted
pumpkin & potatoes, green beans & broccoli

/

N

OPEN FOR LUNCH
TUESDAY - FRIDAY
11.30AM TO 2.30PM

OPEN FOR DINNER OPEN FOR DINNER
TUESDAY - THURSDAY FRIDAY - SATURDAY
5.30PM TO 8.30PM 5.30PM T0 9.00PM

Food AIIerg|es please speak with our staff at the time of ordering if you have any specific food allergies

or other special requirements. See over page for more information.

PLEASE
ORDER & PAY
AT COUNTER




PASTA

SAMBUCA & PRAWN LINGUINE  ¢32

flambéed tomato sauce topped with fried
prawns, rocket & parmesan snow

CAJUN CHICKEN PENNE $31

creamy mushroom sauce with capsicum,
onion and a savoury cajun kick topped with
grilled chicken breast

BEEF RAGU LINGUINE $31
slow cooked beef & red wine ragu tossed in
linguine & smothered in parmesan snow

ADD gluten free pasta $3
24
SEAFOOD Q=1
GRILLED PERCH FILLET $31

MEUNIERE (GF)

garnished with lemon segments, capers, parsley
& melted butter and your choice of two sides

SIZZLING PRAWN SAGANAKI $28

prawns flambéed with sambuca and finished
with feta, served hot & sizzling on a castiron
plate with grilled sour dough

SALT & PEPPER SQUID (GF) $27

fried and tossed in chilli & shallots,
served with aioli and your choice of two sides

V = vegetarian
VN = vegan
GF = gluten free

Food Allergies - Please be aware that all care is taken when catering for special requirements. It must be noted that within the premises we
handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi, dairy products and soy products.

Customer requests will be catered for to the best our our ability, however the decision to consume a meal is the responsibility of the diner.
Please speak with our friendly staff at the time of ordering your meal if you have any specific food allergies or other special requirement.

TUESDAY -
CHICKEN SCHNITZEL

hand crumbed chicken schnitzel
served with chips & salad

WEDNESDAY -

STEAK & CHIPS (GF)

flame grilled steak, served with chips, salad é_(_
your choice of sauce

THURSDAY -
PIZZA

your choice of the following toppings
pepperoni, hawaiian, pumpkin & feta with
rocket (V) or bbq chicken

FRIDAY -
FISH & CHIPS

choice of grilled, beer battered or crumbed fish
served with chips & salad

mw

CHIPS with ketchup (V) (GF)
MASHED POTATO (V)(GF)

STEAMED RICE (VN)(GF) —
HOUSE SALAD (VN)(GF)

SAUTEED VEGETABLES (V)(GF)
¢ zucchini, onion & capsicum

BROC AND BEANS (V)(GF)

e broccoli & green beans with melted butter
& crispy onions

~ MUSHROOM 3

PEPPER

DIANE

BEARNAISE (GF)
RED WINE JUS (GF)

$12

$12

$12

$12

$8
$5
$8

$8
$8

$3
$3
$3
$3

Kids Meals.

All Kids Meals include a
Kids Activity Kit
& FREE bowl of ice-cream

Choose From: e Penne Napolitana (V)
e Cheeseburger

e Fish & Chips

e Chicken Tenders
ADD gluten free pasta $3

Available For children 12years of age and under

DESSERTS

STICKY DATE PUDDING (V) $12.50

served with warm butterscotch sauce and
vanilla bean ice-cream

CHOCOLATE LAVA CAKE (V) _ $12.50

oozing with chocolate lava sauce,
served with vanilla bean ice-cream

APPLE & CINNAMON CREPES (V) $12.50

served with vanilla bean ice-cream

PLEASE
ORDER & PAY
AT COUNTER



