
TINNIES

821 South  Sauvignon Blanc, Marlborough, NZ 

Mandoleto Pinot Grigio, Delle Venezie, ITA                

Heatherlie Sémillon Sauvignon Blanc,	            
Multi Regional, AUS                               	             

Ad Hoc Wallflower Riesling, Great Southern, WA

The Pass Pinot Gris, Marlborough, NZ 	
        	           
Cape Mentelle ‘Brooks’ Chardonnay, 	              
Margaret River, WA

The Hare & The Tortoise Pinot Noir 2019,
Yarra Valley, Victoria

Mesta Tempranillo, Ucles, SPA

Henry & Eliza’s Cabernet Shiraz,	
Multi Regional, VIC                               	         

Semprevino Shiraz, McLaren Vale, SA

Vasse Felix ‘Filius’ Cabernet Sauvignon,
Margaret River, WA  	    		             

Catena Zapata ‘Alamos’ Malbec, Mendoza, ARG

Carlton Draught

Peroni

Balter XPA

Balter Lager

4 Pines Pacific Ale

4 Pines Refreshing Ale

Mountain Goat Summer Ale

Mountain Goat Steam Ale

Green Beacon 3 Bolt Pale Ale

Mercury Apple Cider

0.7% surcharge applies to all EFTPOS & credit card transactions

15% surcharge applies on all public holidays

Specials not available on public holidays
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Espresso Martini 				          20
Wyborowa Polish Vodka, Kahlua, Coffee

Amaretto Sour     				          18
Disaronno Amaretto, Woodford Reserve, Lemon, Egg White

Pornstar Martini					          20         
Vanilla Absolut, Passionfruit, Lemon, Sparkling Wine 

Strawberry Spritz 				          16     
Strawberry-infused Aperol, Sparkling Wine, Soda

Double Barrel Margarita				          19  
Herradura Plata Tequila, Cointreau, Lime, Agave

Raspberry G&T					           14
Raspberry Infused Tanqueray Gin, Pomegranate Tonic

Bottled Negroni					           19         
Tanqueray Gin, Campari, Sweet Vermouth

Bottled Old Fashioned				          19  
Woodford Reserve, Bitters, Sugar

CIDER, SELTZER + GINGER BEER
Bulmers Apple Cider 				    10.5

Brookvale Union Ginger Beer			         12

Ottillie Brut NV , Multi Regional, VIC	            

Sec & Co Prosecco NV, King Valley, VIC 
     
Chandon Brut Rosé NV, Yarra Valley, VIC	                      

Moët & Chandon Imperial Brut NV, Epernay, FRA
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Eye Spy Rosé, Multi Regional, VIC              		
				         
Debussy Reverie Rose Pays d’Oc 2019 
South West France 

Azahara Moscato, Murray Darling, NSW
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STUBBIES
Carlton Dry                                                                            9

Pure Blonde                                                                            9

Corona - Mexico					          11

Peroni - Italy 					          11

Asahi - Japan					          11

4 Pines Refreshing Ale				      10.5

Cascade Premium Light				           7

Mountain Goat Pale Ale				         11

Pirate Life South Coast Pale Ale 		   	      11

Balter Hazy IPA			           		       13 

Melbourne Bitter    			                       10

Green Beacon 7 Bells Passionfruit Sour		       12

COCKTAILS

SPARKLING & CHAMPAGNE

WHITE WINE

RED WINE



SNACKS

0.7% surcharge applies to all EFTPOS & credit card transactions

15% surcharge applies on all public holidays

(gf) gluten free   (vg) vegan   (v) vegetarian   (df) dairy free

Weekly from 7.30pm
$150 worth of prizes

Book online via
richmondclubhotel.com.au

Tuesday to Friday
5pm - 7pm

$4 pots, $7 house wines 
+ $8 pints

HAPPY
HOUR

$18 parma w. chips + salad 
Enough said really! 

TUESDAY

PARMA DAY

WEDNESDAY
STEAK DAY

THURSDAY
TRIVIA NIGHT

$22 Butchers Cut Steak
w. chips, salad and a pot 

of Carlton or glass of house 
wine

Kitchen open 12pm until late

0.7% surcharge applies to all EFTPOS & credit card transactions

15% surcharge applies on all public holidays

Specials not available on public holidays

(v) vegetarian   (gf) gluten free   (vg) vegan   (vgo) vegan option   

Caramel brownie, passionfruit, vanilla ice cream	  12

MAINS

DESSERT

Our spiced bar nuts (vg, gf) 					      8 

Hummus + baba ghanoush					      12
Dukkah, pickled vegetables + grilled bread (vg)	  

Potato cakes w. rosemary salt + French onion dip (v, gf)   	  15 

Wood-roasted mushroom bruschetta				     15
Goat’s cheese + soft herbs (v, vgo) 	

Country pork croquettes	  16
Roasted apple sauce 	  

Korean spiced chicken tenders				     16
Honey, soy + roasted sesame  

Lemon pepper calamari w. aioli (gf) 	  16 

Classic sausage rolls w. house made bbq sauce 	  15 

Nachos 19

Hot chips w. tomato sauce + aioli (v, gf) 	  10
Add gravy 							        +4 

Sweet potato wedges w. sour cream + sweet chilli 	  13

Char grilled chicken salad w. avocado + roasted corn		   22
Cos, spring onion + green goddess dressing (gf)

Mount Zero falafel + harissa roasted carrot salad   		   19
Labneh, mint, parsley + pickled onions (v, gf, vgo)
Add chicken                                        +5 

Baked potato gnocchi                                                                 23
Napoli, fiore de latte, Mount Zero kalamata olives, pesto + basil (v)                 
Add chicken                                                                             +5 

Battered market fish + chips					      25
House-made tartare, dressed leaves + lemon (gf)

Scotch steak sandwich                                                                        24  
Caramelised onions, horseradish, fried egg, rocket, ciabatta + chips

Pie of the day (please ask staff for today’s filling)                        24                                                                                                               
Chips + house-made gravy			 

Fried chicken burger						       22
Cos, chipotle mayo, American cheese, pickles + chips 

Cheeseburger, burger sauce, pickles + chips			    22  
Add pattie                                               +5 
Add gluten free bun                                                +3

Hazeldene chicken parma 					      25
Smoked ham, Napoli, mozzarella, dressed leaves + chips
Swap to a plant-based schnitz (v)   	

Herb-crusted barramundi				                 30
Crushed potatoes, char-grilled broccolini, black garlic dressing (gf)

Bass Strait grass-fed porterhouse 250g 			    33
Dressed leaves, chips + choice of sauce (gf)
Peppercorn (gf), mushroom (gf) or gravy (gf)  

Grilled cheese, guacamole, sour cream, pico de gallo + jalapeño   
Choice of beef + black beans (gf) or chipotle black beans (v, gf) 


