
 
Welcome to the Yowani Country Club Bistro 

 
 
 

Open for A La Carte dining 
Tuesday – Saturday dinner 6.00 – 9.00pm 

Lunch Tuesday – Friday 12-2pm 
 

 
Table service is provided in the restaurant. 

Please order and pay at the bistro counter if eating in the Main Bar area. 

Meals ordered separately (on large tables) will be served accordingly 

Sorry – no split bills! 
 

 

Menu 
 

 
Side Dishes 

Freshly baked bread roll and butter $1.50 
  

Grilled garlic foccacia $4.00 
  

Beer battered potato wedges $6.50 
  

Tossed garden salad $6.50 
 
Sauteed seasonal vegetables 

 
$6.50 

 
  

  
 

 

Entrees and Salads 
 

 Entree           Main
   

Crispy spring rolls with honey soy ginger dip $7.00 $15.00 
   

Salt and pepper squid with chilli lime aioli $10.50 $19.50 
   

Pan fried king prawns in a creamy garlic sauce  
 
Pan fried king prawns in a lemon chilli & basil sauce 

$11.50 
 

$11.50 

$22.00 
 

$22.00 
   
Crumbed calamari rings with tangy tartare sauce 
 
Sauteed mushrooms on pesto and sundried tomato 
brushetta 
 

$10.00 
 

$9.00 

$18.00 
 

$17.50 

Curried lentil and vegetable pastry puffs $7.50 $15.50 
   

Smoked salmon, grilled asparagus and caper salad 
with dill mustard dressing 

$11.50 $22.00 



   
Grilled chicken breast, avocado, crispy bacon and  
toasted pinenut salad in creamy parmesan dressing 

$11.00 $21.00 

   
Roast beef sirloin, sundried tomato, marinated 
mushroom and chargrilled capsicum salad with 
balsamic dressing 

$11.00 $21.00 

   
   
  

  

Kid’s Meal Deal  

Served with chips and salad or vegetables and a small soft drink  
  

Ham & pineapple pizza All $9.00 
  

Battered fish fillets  
  

Penne pasta in homestyle tomato sauce  
  

Traditional lasagna  
  

Chicken nuggets  

  

Calamari rings  

  

Spring rolls 
 
Includes dessert of: 
2 scoops of icecream with chocolate, strawberry or caramel topping 

 

  
  

  
 
 

 

                                                 Main Dishes  
All main meal served potato, onion and herb bake and sautéed seasonal 
vegetables 

 

  
Grilled chicken breast topped with a macadamia nut crust and citrus aioli $23.00 

  
Pork fillet with an apricot and pear stuffing on a pink peppercorn sauce $23.50 

  
Veal loin medallions stacked with sautéed king prawns in a white wine, garlic 
and lemon sauce 

$26.50 

  
Chicken breast fillet with a brie, bacon and sundried tomato stuffing with button 
mushroom sauce 

$25.00 

 
Lamb fillet wrapped in a pastry with mustard, leek mushrooms and spinach on a red  
wine rosemary jus                                                                                                                                           $26.50 

 
Confit duck breast on a red currant and thyme pinot noir jus                                                                         $26.00 

  
Grilled barramundi fillet topped with sautéed king prawns in a chilli, citrus and 
basil salsa 

$24.50 

  
 
 

 

                           
  
  

  
  

  
  



  
Pasta, Risotto and Stir Fry  

                                                                                            Entree            Main
  

  

Smoked salmon, tomato, shallot, snow pea and lemon scented risotto        $13.00                                      $22.00 
 
Duck breast, bacon, mushroom, asparagus and thyme risotto                    $13.00                                       $22.00 
 
Roasted capsicum, mushroom, pea, sundried tomato and pesto risotto      $10.00                                       $18.00 

  
   

Pumpkin ravioli tossed in pesto sauce with toasted 
macadamia nuts, rocket & parmesan 

$12.00 $19.00 

   
Farfalle pasta with king prawns, chilli, garlic, basil, 
roasted capsicum, snowpeas and lemon 

$13.00 $22.00 

   
Rigatoni pasta with chicken breast, bacon, sundried 
tomato, mushroom and white wine cream reduction 
 
 
Stirfry chicken or prawn or beef with hokkien noodles       
and asian vegetables in a hoisin, plum, ginger & soy 
sauce 
 
Stirfry asian vegetables and tofu with hokkien noodles 
in a hoisin, plum, ginger and soy sauce 

$12.50 
 
 
 

N/A 
 
 
 

N/A 

$20.00 
 
 
 

$19.50 
 
 
 

$15.00 

 
 

From the Chargrill 

  

        Choose your sauce- dianne, 
pepper, red wine, mushroom, garlis 

cream or gravy    
Served with your choice of chips 

and salad or vegetables              

  

   
   

Fillet steak (300 grams)   $27.00 
   

Grain fed rump steak (450 grams)  $20.00 
   

Grain fed sirloin steak (400 grams)            $25.00 
   

Marinated chicken breast (350 grams) 
 
T-bone (350gram) 
 
With 
Reef and Beef – sautéed king prawns garlic cream  
sauce 
 
Surf and Turf – calamari rings with tangy aioli sauce 
 
Mixed grill – bacon, egg and tomato 

 $19.00 
 

$22.00 
 

Add 
$7.00 

 
 

$6.00 
 

$6.50 
   

 
 
 
 
 
 
 
 

  
 



 
 

 
Traditional Club Meals 

All meals served with chips and 
salad 

 

  

Chicken breast schnitzel with gravy   
 
Tender veal schnitzel with gravy 

 $16.50 
 

$18.50 
   

Beer battered flathead fillets with tartare sauce                                                                                              $18.50 
 

Crumbed and battered seafood basket with cocktail sauce                                                                           $18.50 
  

Chicken parmagiana $19.00 
  

Veal parmagiana 
 

$21.00 

 
 

 

  
  

Dessert  
  
For daily dessert selection, please see the specials board or ask 
your friendly wait staff 

 

  

Coffee/after dinner drinks  

  
A selection of coffee’s, tea and hot chocolate is available. Please 
place your order with our friendly wait staff 

 

  
  
  
  
  
  
  
  

  

  

  

  

  

  

  

  
 
 


