
HILLARYS YACHT CLUB 

MEMBERS’ RESTAURANT 

à la carte 
 

 

Garlic bread V     $8.5 

Garlic bread with pepperoni   $12.5      

Topped with cheese  

Seared Scallops GF    $15 

with summer peas and asparagus, finished with 

chilli oil 

Salt and pepper prawns GF   $15 

With a spicy mayonnaise 

Salmon bruschetta    $15 

Smashed avocado and Tasmanian salmon          

bruschetta 

Ocean Plate    $38 

Battered Esperance gummy shark goujons, lemon 

pepper squid, chilli green lip mussels, chilli prawn 

and avocado crostinis, crab filoettes, seasoned 

curly fries, tar are sauce, wasabi mayonnaise 

Aussie Plate    $38 

Mince beef pies, sausage rolls, mini sausage     

sizzle, cheese and vegemite scrolls, fish and chips, 

garlic prawns, tomato sauce and tartare sauce 

  

French Plate     $38 

Deep fried camembert with redcurrant jelly, brie 

and bacon crostinis, cheese and ham mini     

croissants, cornichons, garlic and parsley hand 

cut wedges, garlic and chive sour cream, baguette 

tapenade, Toulouse sausage, Dijon mustard  

Cheese Board     $30 

Vintage cheddar, gorgonzola, double brie,            

red Windsor, quince paste, grapes, caramelized   

onions, assorted crackers 



HILLARYS YACHT CLUB 

MEMBERS’ RESTAURANT 

à la carte 
 

 

Mexican zucchini burrito boats V GF $23.5 

Served on a bed of shredded lettuce, tomato 

wedges, cucumber, feta and lime dressing  

Vegetable fried rice V GF    $23.5 

spring onion, roasted red capsicum, ginger, garlic, 

asparagus, Pak choy, carrot and soy sauce fried 

rice with sesame oil and wild rocket 

   Add chilli prawns +$5 

Lemon and dill chickenGF   $29.5 

Lemon and dill grilled chicken breast served with 

parsley gourmet potatoes, green vegetable medley 

and an onion and dill sauce 

Steamed Tasmanian salmonGF  $30 

Lightly steamed and set on a bed of lemon and 

pea risotto, finished with roasted vine ripe cherry 

tomatoes 

Glazed pork loin steak   $32 

Mustard and maple glazed pork loin steak with 

green beans, roasted pecans, Persian feta and 

parsley gourmet potatoes 

Barramundi     $32 

Chermoula baked saltwater barramundi with   

Mediterranean couscous salad, fig and raddicchio 

Duck breastGF     $32 

Pan fried breast of duck with pancetta braised   

savoy cabbage, plum sauce and parsnip chips 

 

Amelia Park rack of lambGF  $34.5 

Coated in chopped parsley and served with garlic 

mashed potato, buttered asparagus, rosemary and 

garlic jus 

Fish of the Day     MP 

Grilled or battered served with hand cut chips, 

garden salad and tartare sauce 

Grilled Steak GF      

Cooked to your liking and served with garlic butter 

hand cut wedges, sautéed mushrooms, whole 

roasted tomato and creamy peppercorn gravy 

   Rump (250g)  $27 

   Sirloin (250g)  $30 

   Veal Ribeye (350g) $33 

 

Grilled Fillet Mignon    $38  

On a bed of garlic mashed potato, topped with an 

Exmouth king prawn, crispy prosciutto, asparagus 

and garlic cream sauce 

Seafood Platter for two   $60  

Grilled and battered fish of the day, prawn skew-

ers, Thai scallops, smoked salmon, chilli green lip 

mussels, crab rillettes, white anchovies, garden  

salad, tartare sauce, cocktail sauce and beer batter 

chips   

Please see our Blackboard for this week’s specials 

$10

     Sm  Lg 

Beer Batter Chips  $4  $8.5 

Seasoned Curly Fries  $4  $8.5 

Garden Salad   $4  $8.5 

Panache Vegetables  $4  $8.5 

(V) Vegetarian (GF) Gluten Free (VG) Vegan.  

  Other choices may be made gluten free upon request, 

Cheeseburger 

Chicken nuggets 

Sausages 

Grilled or Battered Fish of the Day 

Breaded Calamari 

All served with choice of chips or salad 



HILLARYS YACHT CLUB 

MEMBERS’ RESTAURANT 

à la carte 
 

 

 

Chocolate, toffee and violet    $9.5 

Crumble pavlova  

With vanilla bean cream 

Homemade cookies and cream  $9.5 

cheesecake 

With mint cookies ice cream 

 

 

 

Cheese Plate for one    $9.5 

Three cheeses with country cheese biscuits 

Cheese Plate to share   $30 

Vintage cheddar, gorgonzola, double brie, 

red Windsor, quince paste, grapes, caramelized 

onions, assorted crackers

 

     Cup  Mug 

Flat White    $4.4  $4.7   

Cappuccino    $4.4  $4.9   

Long Black    $4.0  $4.5  

Espresso     $3.5    

Café Latte    $4.4    

Mocha     $4.4   

       Cup 

Hot Chocolate      $4.7   

Short Macchiato    $4.9   

Babycino       $4.5  

Iced Coffee      $5.5  

Affogato      $5.5 

Pot of Tea: English breakfast,     $3.5 

Earl Grey, Peppermint, 

Green, Chamomile      

 

Irish (Jameson)     $10.5 

Italian (Amaretto)     $10.5  

Sultan Special (Baileys)    $10.5  

 

 

 

Calypso (Tia Maria)     $10.5 

Jamaican (Amaretto)    $10.5  

Affogato (Frangelico)    $12.5  


