
@thewclub_melbourne (V) Vegetarian, (VG) Vegan, (GF) Gluten Free.

Macadamia, Pecan, Almond, Pistachio, Cashew, Salt,
Sugar, Cayenne Pepper, Cinnamon and Egg Whites.

Fresh Corn Chips, Avocado, Red Onion, Garlic, 
Coriander, Jalapeño and Tomato.

Parrilla Grilled Fresh Flatbread, Whipped Ricotta Dip,
Honey and Thyme.

Butter Leaf Lettuce, Green Goddess Dressing and
Everything Spice.

Asparagus, Green Goddess Dressing and Fried Capers.

New Potato, Grana Padano, Sour Cream, Paprika 
and Secret Spice Mix.

Hot Chips, Cheese Curds and Chicken Gravy.

Hot Fries, Rosemary Salt, Ketchup and Aioli.

Fresh Corn, Jalapeño Dice, Butter, Flour and Milk.

Ham, Mozzarella, Butter, Flour and Milk.

Marinated Chicken Thigh w/ Chipotle Aioli or Bang
Bang Sauce.

Sweet Roasted Nuts (GF) (V) Croquettes (3pc)

Popcorn Chicken

Crispy Seared Tofu w/ Mushroom XO
& Charred Greens (V) (GF)

Victorian Grass Fed Porterhouse 250g

Victorian Grass Fed Eye Fillet 200g

Herb Crusted Barramundi w/ White Bean
Cassoulet 250g

Marinated Tofu, Broccolini, Asparagus, Mushroom XO
Sauce, Toasted Sesame Seed and Scallion.

250g Porterhouse, White Gold, House Salad and Hot
Chips w/ Rosemary Salt.

200g Eye Fillet, White Gold, Charred Broccolini, Lemon,
Aviary Oil, Champagne Vinegar, Potato Pavé and Red
Wine Jus.

250g Lemon and Herb Crusted Barramundi Fillet with
White Bean Cassoulet.

Corn and Jalapeño (V)

Ham and Mozzarella

Snacks & Share Parrilla Charcoal
Grill & Mains

Corn Chips & Guacamole (GF) (VG)

Grilled Flat Bread (V)

Green Goddess Salad (V)

Grilled Asparagus w/ Green Goddess
& Crispy Capers (V)

Crispy Crushed Potatoes w/ Parmesan
& Sour Cream (V) (GF)

Canadian Poutine

Hot Chips w/ Rosemary Salt, Aioli & Ketchup (V)
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Aglio E Olio (V)

Add Grilled Chicken $7, Seared Tofu $5

Fettuccini with Sliced Garlic, Chilli Flakes, Aviary Oil,
Lemon, Parsley and Grana Padano.
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Slow Cooked Beef Shoulder, White Onion, Coriander,
Mozzarella and Beef Jus Dip.

Adobo de Pollo, Cabbage, Chipotle Aioli, Pico de Gallo
and Caramelised Pineapple.

Battered Fish, Cabbage, Guacamole, Pico De Gallo,
Chipotle Aioli and Pickled Red Onion.

Sauteed Enoki and Oyster Mushroom, Cabbage,
Coriander and Lime Aioli, Feta and Pico De Gallo.

Fresh Corn Chips, Pickled Jalapeño, Black Olives, Red
Onion, Tomato, Pico De Gallo, Nacho Cheese, Sour
Cream and Salsa.

Birria Style Taco (2pc) (GF)

Pulled Chicken Taco  (2pc) (GF)

Baja Style Fish Taco  (2pc) 

Pulled Mushroom Taco (2pc) (GF) 

Nachos (GF)

Add Guacamole 4, Chicken 7, Mushroom 6
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@thewclub_melbourne (V) Vegetarian, (VG) Vegan, (GF) Gluten Free.

Fresh Ground 190g Beef Patty, Two Slices of Cheddar,
Caramelised Onion, Lettuce, Tomato, Housemade
Pickles, Ketchup, Yellow Mustard and Hot Chips w/
Rosemary Salt.

Marinated Chicken Thigh, Ranch Dressing, White
Cabbage, Housemade Red Onion Pickle and Hot
Chips w/ Rosemary Salt.

Marinated Tofu, Chipotle Aioli, Fine Shredded
Cabbage, Housemade Pickled Red Onion and Hot
Chips w/ Rosemary Salt.

Fresh Chicken Schnitzel, Leg Ham, Housemade
Napoli, Mozzarella, Grana Padano, Hot Chips w/
Rosemary Salt and House Salad.

Fresh Chicken Schnitzel, Grilled Lemon Wedge, 
Side Chicken Gravy, Hot Chips w/ Rosemary Salt
and House Salad.

Veggie Patty (Potato, Onion, Garlic, Peas, Carrots and
Seasoning), Housemade Napoli, Mozzarella, Hot Chips
w/ Rosemary Salt and House Salad.

Medium Rare Steak, White Gold, Caramelised Onion,
Sautéed Swiss Brown Mushrooms, Aioli, Whipped
Horseradish, Rocket and Hot Chips w/ Rosemary Salt.

Shortcrust Pastry Lemon Tart w/ Fresh Raspberries.

Vegan and Gluten Free Brownie w/ Miso Caramel
and Coconut Ice Cream.

Argentinian Fried Pastry, Apple, Cinnamon, Walnuts
w/ Side of Dulce De Leche.

Kahlua and Coffee Soaked Chocolate Cookies,
Whipped Dulce De Leche Cream Cheese, Topped w/
Cookie Crumble.

Aviary Signature Burger 190g

Add Gluten Free Bun 4

Add Gluten Free Bun 4

Chicken Parmigiana

Chicken Schnitzel

Vegetarian Parmigiana (V)

Aviary Signature Steak Sandwich

With Vegan Cheese $4

Cheeseburger

½ Size Chicken Parmigiana

Minute Steak

Kids Pasta (V)

2 Scoops of Ice Cream

100g Fresh Ground Beef Patty, Lettuce, Housemade
Pickles, Ketchup, Aioli, Hot Chips w/ Rosemary Salt
and Side Ketchup.

Fresh Chicken Schnitzel, Leg Ham, Housemade
Napoli, Mozzarella, House Salad, Hot Chips w/
Rosemary Salt and Side Ketchup.

125g Well Done Porterhouse, White Gold, House
Salad, Hot Chips w/ Rosemary Salt and Side Ketchup.

Linguine Pasta, Butter Sauce or Tomato Sauce
and Side of Sourdough.

Vanilla Ice Cream with Choice of Chocolate, Strawberry
or Caramel Sauce.

Bruléed Lemon Tart

Chocolate Brownie w/ Coconut Ice Cream (VG)(GF)

Apple & Cinnamon Empanada

Chocotorta

Pub Classics

Dessert

Kids’ Menu

Fried Chicken Burger

Fried Tofu Burger
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Beer Battered Whiting, Housemade Tartare Sauce,
Grilled Lemon Wedge, Hot Chips w/ Rosemary Salt
and House Salad.

Fish & Chips 30

Add Gluten Free Bun 4


