
STARTERS
GARLIC & HERB FOCCACIA (V)  8 | 9
garlic, mixed herbs & sea salt
ADD CHEESE 3

BOWL OF CHIPS (V)  10 | 11
served with a side of aioli

BOWL OF SEASONED WEDGES (V)  12 | 13
served with sour cream & sweet chilli

BOWL OF SWEET POTATO FRIES (V)  12 | 13
served with a side of aioli

MEMBERS PRICE / VISITORS PRICE MOMENTO SIGNATURE DISH

WOK & PANS
GARLIC & GINGER CHICKEN NOODLES  21 | 22
chicken, onion, eschalot, chinese broccoli, egg noodles, lap cheong &  
sesame with chilli soy

BEEF RAGU LINGUINI (GF+)  25 | 27
slow cooked beef ragu tossed with linguini & shaved parmigiano

PESTO PENNE PASTA (V)  23 | 25
creamy basil pesto, kalamata olives, pine nuts & shaved parmesan cheese
ADD CHICKEN 5

mains
300G TAJIMA WAGYU RUMP  39 | 41
served with house salad & chips, & your choice of sauce

CRISPY SKIN CHICKEN BREAST (GF)  33 | 35
pomme puree, confit tomato, broccolini & mushroom sauce

CRISPY SKIN SALMON FILLET (GF)  33 | 35
pomme puree, confit tomato, broccolini & hollandaise sauce

SCHNITZEL  23 | 25
chicken breast crumbed in our signature herbed breadcrumb & fried, served with salad & chips 
MAKE IT A PARMI 5

TRADITIONAL FISH & CHIPS   23 | 24
served with house made tartare sauce & mushy peas

Light meals
CALAMARI  18 | 19
flash fried squid, chilli & shallot, served with lemon & aioli

MIXED MUSHROOM & TRUFFLE ARANCINI (V)  18 | 19
served with a side of aioli

DANCING DUMPLINGS BY JINJA
hand-made premium dumplings served with a side of Szechuan chilli sauce
Vegetarian                    5pcs - 16 | 17    10pcs 25 | 27
Chicken & Mushroom    5pcs - 16 | 17    10pcs 25 | 27 
Prawn & Chive               5pcs - 18 | 19    10pcs 27 | 29
BEEF NACHOS (GF)  21 | 23
corn chips topped with chilli con carne, melted cheese, sour cream, 
guacamole, tomato salsa & jalapeño

SOUTHERN FRIED CHICKEN WINGS (7pcs)   18 | 19
served with sriracha mayo

SALads & bowls
CAESAR SALAD (V+)  21 | 22      ADD CHICKEN 5
cos lettuce, prosciutto, soft boiled egg, sourdough croutons & shaved parmesan cheese

POKE BOWL (GF)  25 | 26
your choice of salmon or katsu chicken
UPGRADE TO SEARED STEAK +6
avocado, picked ginger, red cabbage, edamame beans, wasabi mayo,  
black sesame seeds, beetroot, brown rice & ponzu dressing

THAI BEEF SALAD  25 | 26
marinated beef strips,  lettuce, coriander, roasted peanuts, cherry tomato, cucumber, 
capsicum, bean sprouts, ginger, fried noodles & lime dressing

BISTRO MENU

SAUCES
RED WINE JUS | PEPPER | MUSHROOM | AIOLI | HOT CHILLI | SRIRACHA MAYO

ALL SAUCES 3

burgers
MOMENTO BURGER  22 | 23
brisket pattie, American cheese, lettuce, tomato, onion, pickles, mustard 
& burger sauce on a toasted soft bun, served with chips
ADD- BACON 4  |  EGG 2

SOUTHERN FRIED CHICKEN BURGER  22 | 23
buttermilk fried chicken, lettuce & tomato, on a toasted milk bun with special sauce

SMASHED CHEESEBURGER  21 | 22
smashed 100% brisket pattie from Fire & Brimstone BBQ, double American cheese,  
pickles, American mustard & tomato sauce, on a toasted milk bun

served with chips



MARGHERITA (V)  17 | 18
tomato base, fior di latte, basil,  extra virgin olive oil

PROSCIUTTO  20 | 21
tomato base, fior di latte, prosciutto, rocket,  

shaved parmesan

VEGETARIAN (V)  20 | 21 
tomato base, fior di latte, Spanish onion, mushrooms, 

olives, cherry tomato, roasted capsicum

POLLO  20 | 21
BBQ base, fior di latte, chicken, mushroom, capsicum

MEAT LOVER  22 | 23
BBQ base, fior di latte, smoked brisket, pulled pork, 

smoked sausage

CAPRICCIOSA  22 | 23
tomato base, fior di latte, ham, mushroom, olives

PEPPERONI  20 | 21 
tomato base, fior di latte, mild pepperoni 

SUPREME  20 | 21
tomato base, fior di latte, ham, smoked sausage,  

Spanish onion, olive, capsicum

GAMBERI  22 | 23 
tomato base, fior di latte, prawns, cherry tomato, pesto

HAM & PINEAPPLE  18 | 19
tomato base, fior di latte, ham, pineapple

NUTELLA PIZZA  15 | 16
topped with Nutella and dusted with icing sugar

WOODFIRED PIZZA

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable  
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 

MONDAY - THURSDAY

MEMBERS LUNCH & 
DINNER SPECIALS

MEMBER OFFERS

MONDAY - FRIDAY

4pm - 6pm
$6 house beer & wine

happy hour

ALL DAY - EVERY DAY

$12 on tap
THE HILLS cocktail

TUESDAY

$20 Schnitzel & chips

TRIVIA TUESDAY

FRIDAY & SATURDAY

$7 vodka
8pm - 10pm

LATE NIGHTS

desserts
MINI NUTELLA DONUTS  14 | 15

3 warm mini donuts filled with Nutella,  
chocolate sauce & berries

V - Vegetarian 
V+ - Vegetarian available

VE - Vegan 
VE+ - Vegan available

GF - Gluten Free
GF+ Gluten Free Available

sides
CHIPS (V)  5 | 6
SWEET POTATO FRIES (V) 6 | 7
HOUSE SALAD (V) 5 | 6
MASHED POTATO (V) 5 | 6
STEAMED GREENS (V) 7 | 8

KIDS
HAM & PINEAPPLE PIZZA  12

PASTA NAPOLETANA  12

FISH & CHIPS  12

CHICKEN SCHNITZEL & CHIPS  12

under 12 years old

CHOCOLATE BROWNIE (GF)  14 | 15
vanilla ice cream, chocolate sauce & berries


