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IL LAGO
@ THE LINKS GOLF CLUB

STARTERS

HOUSE-MADE GARLIC BREAD $I10

CHEESY GARLIC BREAD (V) $12

FRESHLY SHUCKED OYSTERS 2 DOZEN (GF) $30
KILPATRICK OR NATURAL

CHEESY BEEF SPRING ROLLS (2) $I2
TOMATO RELISH

SATAY CHICKEN SKEWERS (GF) (N) (4) $I12

PUMPKIN MOZZARELLA
ARANCINI BALLS (2)(V) $12

GARLIC & CHILLI PRAWNS (6) $25

WITH FOCCACIA BREAD
ADD 4 PRAWNS $12 (MAIN SIZE)

CHILLI SALT CALAMARI $16
LIGHTLY COATED WITH SEMOLINA FLOUR

SCALLOP (GF) (4) $22
LIGHTLY SEARED WITH X0 SAUCE

BATTERED ZUCCHINI FLOWERS (V) (GF) $12
STUFFED WITH LEMON RICOTTA ON POMODORO SAUCE

ANTIPASTO BOARD (N)$39
ASSORTED CURED MEAT, CHEESE, OLIVES, ASSORTED MARINATED
GRILLED VEGETABLE, CRACKERS,

FOCCACIA BREAD & DIPS

BURRATA, PROSCIUTTO SALAD (GF) $23
BURRATA CHEESE, HEIRLOOM CHERRY TOMATO, SPANISH PROSCIUTTO, BASIL,
OLIVE OIL BALSAMIC GLAZE

ROAST VEGETABLE SALAD (GF) (V) (N) $22
WITH SEASONAL VEGETABLES, SEMI DRIED TOMATOES, PESTO, NUTS

INSALATA

ROASTED PUMPKIN QUINOA SALAD

(GF)(V)(N) $23
PUMPKIN, QUINOA, POMEGRANATE, CANDIED WALNUT, BRIE CHEESE

CAESAR SALAD $20
WITH CRISPY BACON, EGG, PARMESAN CHEESE & CROUTONS
ADD CHICKEN $6
ADD PRAWNS (4) $12

SNACKS/SIDES

PULLED PORK NACHOS $25

W MOZZARELLA CHEESE , HOMEMADE SALSA , SOUR CREAM AND
GUACAMOLE

FRIED BUFFALO WINGS $18
W HOT HONEY BBO & RANCH SAUCE

CHIPS w AIOLI $10

SWEET POTATO FRIES W AIOLI $12

SEASONAL VEGETABLES (N)$12

SEASONAL SALAD BOWLS (N) $12

MALFADINE BOLOGNESE $25
WITH SLOW BRAISED BEEF MINCE IN POMODORO SAUCE ,PARMESAN, BOCCONCINI & CHIVES

PASTA ALLA VODKA (V) $25
RIGATONI, TOMATO, CREAMY SAUCE, BURRATA,CHILLI OIL

BOSCIOLA $25
PENNE,CREAMY BACON AND MUSHROOM WITH PARMESAN
ADD CHICKEN $6
ADD PRAWNS (4) $12

LINGUINE KING PRAWN $28
POMODORO SAUCE, KING PRAWNS, PARMESAN & CHILLI OIL

PROSCIUTTO PRAWN PASTA $28
WITH PROSCIUTTO, PRAWNS, SPINACH, CHILLI OIL & CREAMY WHITE WINE SAUCE

PASTA/RISOTTO

LINGUINE AL MARE & BASILICO $36
KING PRAWNS, CALAMARI, FISH, SCALLOP, BASIL,PARMESAN,CHERRY TOMATO, WHITE WINE,
CHILLI OIL & LEMON

SEAFOOD RISOTTO (GF) $36
KING PRAWNS, CALAMARI, FISH, SCALLOP, CHIVES,PARMESAN,CHILLI OIL,LEMON

PUMPKIN RISOTTO (V) (GF) $26
WITH SPINACH & SEMI-DRIED TOMATO, PUMPKIN SEED,PARMESAN

RANCH, HOT HONEY PARMESAN CHEESE $2
RED WINE GRAVY $3 SCALLOPINI SAUCE , DIANNE SAUCE $4
TOMATO SAUCE, BBO SAUCE, AIOLI, CHILLI OIL $1

WHILST WE ENDEAVOUR TO MEET ALL DIETARY REQUIREMENTS WE CANNOT GUARANTEE THE DISHES
DO NOT CONTAIN TRACES OF SEAFO0D, NUTS OR OTHER ALLERGENS. PLEASE ADVISE STAFF IF YOU HAVE
ANY PARTICULAR DIETARY REQUIREMENTS 15% SURCHARED ON PUBLIC HOLIDAY




PUB FAVORITE'S

BURGERS, SANDWICHES & TACOS

ALL MEALS ARE SERVED WITH CHIPS

BEEF CHEESEBURGER $22
LETTUCE, TOMATO, ONION RELISH, PICKLE, CHEESE, AIOLI

PORK BELLY BURGER $25
SLAW, AIOLI, BBQ SAUCE

BLACK ANGUS STEAK SANDWICH $25
LETTUCE, ONION RELISH, AIOLI', BBO SAUCE

CLUB SANDWICH $25
GRILLED CHICKEN, BACON, CHEESE, LETTUCE, TOMATO, AlOLI

FISH TACOS $23
FLATHEAD FILLET, , MIXED SLAW, GUACAMOLE, SALSA & SOUR CREAM

PORK TACOS $23
PULLED PORK, MIXED SLAW, GUACAMOLE,SALSA & SOUR CREAM

ALL MEALS ARE SERVED WITH A CHOICE OF
SALAD & CHIPS OR CHAT POTATOES & GREENS

PAN FRIED WILD BARRAMUNDI (GF) $34
WITH LEMONGRASS CHILLI SAUCE & LEMON

BATTERED FLATHEAD FILLET & CHIPS $26
WITH AIOLI & LEMON

OAT-CRUSTED CHICKEN SCHNITZEL $26

HOUSEMADE OAT CRUSTED PANKO CRUMBED CHICKEN SCHNITZEL &
RED WINE GRAVY

CHICKEN PARMIGIANA $29
TOPPED WITH POMODORO SAUCE & MOZZARELLA CHEESE

CHICKEN SCALLOPINI (GF) $30
PAN-FRIED CHICKEN BREAST TOPPED WITH CREAMY MUSHROOM SAUCE

VEAL SCHNITZEL $26
CRUMBED VEAL BACKSTRAP & RED WINE GRAVY

VEAL SCALLOPINI (GF) $30
PAN-FRIED VEAL BACKSTRAP TOPPED WITH CREAMY MUSHROOM SAUCE
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CHEF AT PLAY

MISO GLAZED SALMON (GF) $38
WITH SESAME RICE, ASIAN SLAW

GRILLED JUMBO KING PRAWNS (GF) $38
WITH STEAMED RICE, VIETNAMESE SALAD, CHILLI LIME GLAZE, LEMON

GRILLED ROSEMARY LAMB CUTLETS (GF) $45

WITH CHAT POTATO & YUZU VINAIGRETTE SALAD

CHICKEN & PRAWN OSCAR (GF) $36

WITH KING PRAWNS,CHARGRILLED CORN RIBS,
GREENS & TARRAGON MUSTARD SAUCE

CRISPY PORK BELLY (GF) $38

WITH APPLE SLAW & CHARGRILLED CORN RIBS, LEMONGRASS CHILLI SAUCE

300g MB5+ NEW YORK STEAK $38
WITH CHIPS, SALAD & DIANNE SAUCE

330g BLACK ANGUS SCOTCH FILLET $42
WITH CHAT POTATOES, GREENS & RED WINE GRAVY

LITTLE PEOPLE

KIDS PASTA (POMODORO SAUCE) $10

KIDS FISH AND CHIPS $10

KIDS NUGGETS AND CHIPS $10

RANCH, HOT HONEY, PARMESAN CHEESE $2
RED WINE GRAVY $3 SCALLOPINI SAUCE , DIANNE SAUCE $4
TOMATO SAUCE, BBQ SAUCE, AIOLI, CHILLI OIL $1

WHILST WE ENDEAVOUR TO MEET ALL DIETARY REQUIREMENTS WE CANNOT GUARANTEE THE DISHES DO
NOT CONTAIN TRACES OF SEAFOOD, NUTS OR OTHER ALLERGENS. PLEASE ADVISE STAFF IF YOU HAVE

ANY PARTICULAR DIETARY REQUIREMENTS 15% SURCHARED ON PUBLIC HOLIDAY



PIZZA

SERVED ON WEEKDAYS DINNER & WEEKENDS ONLY

GARLIC CHEESE PIZZA (V) $16

MARGHERITA (V) $20
WITH CHERRY TOMATO, MOZZARELLA, OLIVE OIL & BASIL

HOT SALAMI $23
WITH MOZZARELLA, SALAMI & POMODORO SAUCE

TROPICAL $23
WITH DOUBLE SMOKED HAM & PINEAPPLE

MEDITERRANEAN (V) $23
WITH EGGPLANT, ONION, MUSHROOM, ROASTED RED CAPSICUM & OLIVE

GAMBERI & PEPERONCINO $26
WITH PRAWNS, CHERRY TOMATO, HOT CHILLI, GARLIC & BASIL

FOUR STAGONI $25
WITH DOUBLE SMOKED HAM, MUSHROOM, SALAMI & OLIVE

CRUDO $26
WITH SEMI-DRIED TOMATO, MOZZARELLA, RICOTTA, PROSCIUTTO, ROCKET & PARMESAN

CARNIVORA $25
WITH DOUBLE SMOKED HAM, ITALIAN SAUSAGE, BACON & SALAMI

ROASTED PUMPKIN (V) $25
WITH ROASTED PUMPKIN, RICOTTA, SPINACH & ROASTED RED CAPSICUM

HOUSE SUPREME $25
WITH DOUBLE SMOKED HAM, HOT SALAMI, BACON, MUSHROOM, PINEAPPLE, OLIVE & SPANISH ONION

BBQ CHICKEN $25
WITH MARINATED CHICKEN, MUSHROOM, SPANISH ONION, ROASTED RED PEPPER IN SMOKEY BBO SAUCE

BBQ CARNIVORA $25
WITH DOUBLE SMOKED HAM, ITALIAN SAUSAGE, BACON & HOT SALAMI IN SMOKEY BBQ SAUCE

PULLED PORK PIZZA $25
WITH PULLED PORK, ONION, PINEAPPLE, BACON, MUSHROOM IN SMOKEY BB0 SAUCE

NUTELLA PIZZA (V) $I5
WITH SEASONAL FRUITS & MARSHMALLOW

+ VEGETABLE $2
+ MEAT $4
+ PRAWN $5

WHILST WE ENDEAVOUR TO MEET ALL DIETARY REQUIREMENTS WE CANNOT GUARANTEE THE DISHES DO NOT CONTAIN TRACES OF
SEAFOOD, NUTS OR OTHER ALLERGENS. PLEASE ADVISE STAFF IF YOU HAVE ANY PARTICULAR DIETARY REQUIREMENTS.



