
S o u p  O f  T h e  D a y
Vegetable soup of the day served with bread.
 

5

S p r i n g  L a m b  C h o p s  
3x Chargrilled, Turkish inspired tender lamb chops, minty yoghurt 
dip. Comes medium cooked, state your desired temperature.  

1 7

C h i c ke n  Te n d e r s
Crispy tenders, choose from Original Buttermilk, Korean BBQ 
or Bufallo, served with blue cheese dip.

1 0

C l u b  Wi n g s
Crispy, deep fried chicken wings tossed in our Korean BBQ or 
Bufallo sauce, served with blue cheese dip.

8

1 2F i r e c r a c ke r  P r a w n s
South Asian prawns, deep fried in a crispy batter & served with 
MeatClub’s special Firecracker & Sriracha sauces, including our 
tomato salsa.

D y n a m i t e  C h i l l i  N E W
Thai red chilli filled with minced beef & cheese, rolled in phyllo 
pastry then fried, served with sweet chilli dip.
 

1 1

B i r r i a  Ta c o s
2x Authentic birria taco’s made using Angus beef, mixed cheese, 
served with spicy consome, guacamole sour cream & salsa.

1 5

M a c  C r o q u e tt e s
Macaroni & Cheese coated in panko breadcrumbs, fried perfectly 
golden & served with smokey chipotle sauce.

8

2 5Signature M i x e d  S t a r t e r  Serves 2
A delicious mix of 2x Mac Croquettes, 2x Lamb Chops, 
2x Dynamite Chilli & 4x Chicken Wings, try some of our
best appetisers all in one dish.

A P P E T I S E R S

C o w b o y B u r g e r
Angus beef patty, topped with peppers, cheese sauce & crispy 
onions with our special MC burger sauce in a toasted potato bun.
.

2 1

Wa g y u  T r u ffl e  B u r g e r
Wagyu mince beef patty cooked to perfection with truffle rocket, 
emmental cheese & truffle mayo in a fresh toasted potato bun.

2 8

M C  Signature B u r g e r
Our Signature burger, 2x Angus beef patties, pulled beef brisket, 
BBQ sauce, caramelised onions, crispy onions, dill pickles, 
Monterey Jack cheese, club burger sauce & spicy BBQ sauce 
in a toasted potato bun.

2 5

C l u b  A n g u s  B u r g e r
8oz aged Angus beef patty, sliced Monterey Jack cheese, tomato, 
onion, lettuce, dill pickle & club burger sauce in a toasted bun.
.

2 0

B u tt e r m i l k  C h i c ke n  B u r g e r  
Crispy fried chicken breast, cheese sauce, lettuce, dill pickle 
& our Special burger sauce, in Original, Bufallo or Korean 
BBQ flavours.

1 8

T h r e e  B e a n  B u r g e r
Patty made using; chickpeas, kidney beans & black eyed beans, 
served with lettuce, tomato, onion & mint yoghurt sauce. 

1 5

2 2M C  B r i s ke t  B u r g e r
Sliced, slow cooked Angus beef brisket, lettuce, cheddar cheese, 
sautéed mushroom & chipotle mayo, in a fresh toasted bun.

C u b a n  S a n d w i c h  N E W
Ciabatta bread filled with slow cooked lamb, beef bacon, 
Monterey Jack cheese, pickles & mustard mayo.
.

2 8P r i m e  S t e a k  S a n d w i c h
Toasted ciabatta filled with sautéed Angus steak strips, capsicum, 
mushroom, mayonnaise & Mozzarella cheese.

2 6

B u r g e r s  &  S a n d w i c h e s
with handcut chips or onion rings

S e a  &  P a s t u r e
T r u ffl e  S a l m o n  F i l l e t
Skin on salmon cooked to perfection served with lemon butter 
sauce & our Special truffle creamy mash.
 

3 5

S l o w C o o ke d  B r i s ke t
Slices of mouthwatering beef brisket served with slaw, our home
made BBQ Sauce & a choice of skin on chips or creamy mash.

2 6

C h a r g r i l l e d  C h i c ke n  S t e a k
Grilled, boneless chicken breast, marinated in Chef’s secret 
spices, with a choice of rice, chips or mash.

2 4

1 5Ve g e t a r i a n  D i s h  o f  T h e  D a y
Ask a member of staff for the vegetable dish of the day.
 

S p r i n g  L a m b  S h a n k
Falling off the bone, tender lamb shank served with Spanish rice 
or creamy mashed potato, gravy & lamb jus. 
 

3 9

P r i m e  B B Q  R i b
16-hour slow cooked beef short-rib served with spicy home-made 
BBQ sauce, Club slaw & a choice of Spanish rice, chips or mash.

3 5

C h i c ke n - P a s t a  A l f r e d o
Creamy pasta cooked to perfection with grilled chicken breast, 
includes garlic bread. Or go for prawns for an additional 3.5

2 2

For The Meat Connoisseurs



13 0 1 4 0

A show s t opper,  j u i cy,  o f f  t he  bone ,  
t ende r  &  mea ty  s t eak ,  pe r f ec t  f o r  s ha r i ng .  

Recommended Medium Rare/Medium.
Comes  s l i ced .

T O M A H AW K  1 k g +
The  k i ng ʼ s  cu t ,  s im i l a r  t o  T - bone  bu t  b igge r  

&  t h i c ke r,  w i t h  a  f u l l  s e c t i on  o f  f i l l e t .
Recommended Medium Rare/Medium.

Comes  s l i ced .

P O R T E R H O U S E  1 k g +

Pick any 3 sides, any 3 sauces of your choice
Plus, choose any 3 Mocktails or Mojitos

Limited availability | Serves 3 Please allow addtional time for cooking

S T E A K  C U T S
with handcut chips or creamy mash

S t e a k  S ke w e r  3 0 0 - 3 2 0 g
Thinly sliced & stacked, seasoned prime Angus rump, grilled to 
perfection on a skewer, a unique take on steak.

2 5

F l a t  I r o n  3 0 0 - 3 2 0 g  
Butchers favourite cut, due to its unique flavour & rich marbling. 
The new trend in steakhouses. Comes sliced.

2 7

S i r l o i n  2 5 0 - 2 7 0 g
An American steakhouse staple, also know as the new york 
strip, has good marbling & strip of fat on one side, an all round 
great steak. Comes sliced

3 4
3 7R i b e y e  3 0 0 - 3 2 0 g

A MeatClub favourite. Rich & fatty with intense marbling, all in 
the making for a juicy & tender steak.

F i l l e t  2 0 0 - 2 2 0 g
Also know as filet mignon, a revered cut amongst steak 
connoisseurs, due to it’s tenderness & superior taste. 
Top choice for meat lovers all over the world.

3 9

T- B o n e  43 0 - 4 5 0 g
A classic cut. One part sirloin, one part fillet, the best of both all 
in one amazing piece of steak.

5 4

Enhance your steaks, with our add-ons - Caramelised Onions 1 | Fried Egg 1.5 | Herb Butter 4

 I D E SS
5C r e a m y H a n d - M a d e  M a s h
4H a n d - C u t  S k i n  o n  C h i p s
7S w e e t  P o a t a t o  F r i e s

 A U C E SS
4C r e a m y M u s h r o o m
4C l a s s i c  P e p p e r c o r n
4C h i m m i c h u r r i
4Te n n e s s e e  G l a z e  N E W

3H o m e - M a d e  B B Q  
3C l u b  G r a v y

M E AT C L U B  Signature C U T S

The Home of Steak

F 1  H e r i t a g e  Wa g y u  3 0 0 g  N E W
Prime cross breed Wagyu - great marbling, 50% 
Wagyu & 50% Black Angus, a unique steak.
Please ask a member of staff for availability.
  

9 5 F u l l  B l o o d  Wa g y u  3 0 0 g  N E W
BMS 8-9, superior marbling, Full-blood Wagyu 100% 
Japanese Kobe beef, reared in lush Australian pastures. 
Please ask a member of staff for availability.  

1 5 0

Our Wagyu Steaks are served with your choice of one side & one sauce, allowing you to customise your perfect meal.

6C h a r r e d  A s p a r a g u s
5S p a n i s h  R i c e
4S e a s o n a l  Ve g e t a b l e s
4G o u r m e t  O n i o n  R i n g s
6P a r m e s a n  F r i e s
3C l u b  S l a w
6C r e a m y M u s h r o o m  S p i n a c h
7M a c  &  C h e e s e

Add chopped beef bacon or brisket for 3.5

Please Note
Our steaks are exclusively sourced, prime-quality, grass-fed, & 
free-range Black Angus beef. Expertly dry-aged for an optimal 
duration, we carefully select only the finest cuts with superior 

marbling to ensure exceptional quality.

For the best culinary experience, our Head Chef recommends 
enjoying the steaks cooked to medium rare or, at most, medium, 

as cooking beyond this point may affect the meat's quality.

Thank you for choosing MeatClub.

All sauces are hand-made



S A L A D S

Kids Meals

D E S S E R T S

C a e s a r  S a l a d
Crispy romaine lettuce, parmesan, garlic croutons, anchovies, 
tossed with homemade Caeser dressing.

1 2C l u b  S a l a d
Crispy leaves, carrots, tomatoes, olive oil & balsamic 
vinaigrette.
 

8

M i n i  M a c  &  C h e e s e
Topped with choice of chopped chicken tender or brisket, served 
with fries.  
 

1 0

M i n i  C h i c ke n  Te n d e r s
Buttermilk Chicken Tenders comes with fries or creamy mash 
& choice of dip.

1 0

ALLERGIES & INTOLERANCES!
Food & drink prepared in this establishment

 may contain allergens.
Please speak to our staff about the ingredients,

when making your order.  
Thank You.

Each of our desserts is carefully crafted in-house by our skilled chefs, 
ensuring a fresh, authentic, & homemade taste with every bite.

 

MEATCLUB  STEAKHOUSE & GR
IL

L

Add grilled chicken 3.5 or grilled prawns 4.5

M i n i  B u r g e r
Choose from Grilled Beef or Fried Chicken, served with onion 
rings or fries.  
 

1 0

M i n i  P u l l e d  B r i s ke t
Soft Pulled Brisket with slaw, rice or mash & home-made BBQ 
sauce.

1 2

Free soft drink with each kids meal

M C  B r o w n i e
Rich & Indulgent brownie, with a slightly gooey centre, served 
with luxury vanilla icecream. 
 

1 2

T i r a m i s u
A Classic Italian dessert, made using coffee & Mascarpone 
cheese, a delicious pallet cleanser.

1 1

SULPHITES FISH VEGAN NUTS

PEANUTS SHELLFISH MEAT VEGETARIAN SOY

LACTOSE TRANS FAT GMO MUSTARD MOLLUSCS

GLUTEN EGG

CELERY

Signature C h e e s e c a ke
Our Famous Treat! Rich, American style cheesecake topped with 
cheesecake frosting, served with luxury vanilla icecream. 
Choose from; 
Strawberry | Passionfruit | Salted Caramel

1 5

I c e  C r e a m  S c o o p *
Strawberries & Cream | Belgian Chocolate | Madagascan Vanilla

4


