
M NM
Garlic Bread v
Add cheese +1

8.8 9.8

Flat Bread gfo
Confit garlic, olive oil, heirloom tomato & balsamic 
Add fresh stracchiatella +7

14.6 16.2

Crispy Squid df, gf
Salt & pepper squid, served with roasted garlic mayo
& fresh lemon

15.2 16.9

Fries v
Served with tomato sauce

10.9 12.1

Pulled Brisket Slider (1)
Brown sugar barbecue glaze & pickles on a soft milk slider

7.3 8.1

Prawn Bucket df, gf
500g cooked prawns, spicy mayo & fresh lemon

31.5 35

Grazing Board
Brie, salami & prosciutto with fresh fruit, quince, pickles, 
marinated olives & crackers

32.6 36.3

See back for dietary key 

PACIFIC
GOLF CLUB

B A R  M E N U
Available from 11.30am



p i z z a
Gluten friendly base +2

M NM

Margherita v
Tomato sugo, fior di latte & fresh basil

18.4 20.4

Prosciutto
Tomato sugo, fior di latte, shaved prosciutto, rocket & olive oil

24.7 27.4

Pepperoni
Tomato sugo, fior di latte, pepperoni & calabrese salami

23.7 26.3

Herbivore v, df
Pesto, fior di latte, pumpkin, zucchini, cherry tomatoes, 
pine nuts

20.9 23.2

Capricciosa
Tomato sugo, fior di latte, shaved ham, mushrooms, olives
& Parmigiano Reggiano

25.7 28.6

Add smoked chicken or prawns +7

df - dairy free | gf - gluten friendly | gfo - gluten friendly option available 
v - vegetarian

Kindly inform us of any dietary restrictions or allergies you may have. 


