
CHEESEBURGER
BATTERED FISH & FRIES  (I)
CHICKEN NUGGETS & FRIES 
HAM & CHEESE PIZZA 
PASTA NAPOLETANA 
GRILLED CHICKEN & FRIES 

TO SHARE

WITH TOMATO SAUCE

ON CHARGRILLED SOURDOUGH, SHAVED
PARMESAN & BALSAMIC GLAZE

GARLIC BREAD

TOMATO BRUSCHETTA 

BOWL OF CHIPS 

WITH SWEET CHILLI SAUCE & SOUR CREAM 
SPICED POTATO WEDGES

SALT AND PEPPER SQUID WITH CHILLI 
WITH AIOLI (I)

WITH NAPOLETANA SAUCE  WITH  
SHAVED PARMESAN CHEESE

FOUR CHEESE ARANCINI

BAMBINOS
UNDER 12 YEAR OLD  WITH JUICE POPPER & 

ICE CREAM CUP 

13

FAVOURITES

SERVED WITH FRIES, SALAD & TARTARE SAUCE 

NAPOLETANA SAUCE, HAM AND MOZZARELLA
SERVED WITH FRIES & SALAD

SERVED WITH FRIES, SALAD & GRAVY

CHICKEN SCHNITZEL

CHICKEN PARMIGIANA

BEER BATTERED WHITING (I)

28

WITH BACON, MELTED AMERICAN CHEDDAR,
LETTUCE, TOMATO & CHEF’S SPICY MAYO

WITH LETTUCE, TOMATO AND CHIPOTLE
MAYO

TENDER ANGUS RUMP STEAK WITH
CARAMALIZED ONIONS, LETTUCE, TOMATO, BBQ
SAUCE AND CREAMY AIOLI ON CHARGRILLED
SOURDOUGH

STEAK SANDWICH

SOUTHERN FRIED CHICKEN BURGER

RIDGE BURGER

26

TWO BEEF PATTIES, WITH MAPLE BACON,
AMERICAN CHEDDAR, LETTUCE, TOMATO &
CHEF’S SPICY MAYO

DOUBLE DIDGE 

9

12

9

11

20

16

MAIN COURSE

WITH PROSCIUTTO AND MARSALA SAUCE

SERVED WITH A BOSCAIOLA SAUCE

WITH LEMON BUTTER (I)

CRISPY SKIN SALMON FILLET 

VEAL SCALLOPINI

VEAL SALTIMBOCCA 38

38

37

IN CREAMY MUSHROOM & BACON SAUCE

SERVED WITH CREAMY TOMATO AND
PESTO SAUCE 

TUSCAN CHICKEN BREAST

CHICKEN BREAST BOSCAIOLA 35

35

WITH HONEY MUSTARD DRESSING 

WITH LEMON AND HERB DRESSING
PROSCIUTTO PEAR AND ROCKET SALAD 

SWEET POTATO, SPINACH, BOCCONCINI,
DRIED CRANBERRIES, WALNUTS

25

25

SALADS

ADD CHICKEN OR PRAWNS 8

8

11

8

10

18

15

35

35

34

33

32

25 23

26

24 22

24 22

30 28

25 23

24

23

23

ALL SERVED WITH ROAST POTATO & VEGETABLES 

Ridge Brasserie & Terrace we are committed to quality and transparency. Our seafood is sourced as follows: 
seafood origins (A) Australia (I) IMPORTED (M) MIXED - Australia & Imported

V M

V M

M = MEMBERS | V= VISITORS 



HAM & PINEAPPLE

TOMATO, CHEESE & BASIL

CHEESY GARLIC PIZZA

MARGHERITA

HAWAIIAN

MUSHROOM, CAPSICUM, OLIVES, ONION,
TOMATO

MEDITERRANEAN

PEPPERONI 
PEPPERONI & MOZZARELLA CHEESE

HAM, PEPPERONI, CAPSICUM, MUSHROOM,
OLIVES, ONION

SUPREME

CHURROS 
CARAMEL SAUCE AND ICE CREAM 
GELATO 
VARIETY OF FLAVOURS 
ASSORTED CAKES
ASSORTED SLICES 

DESSERTS

BBQ BASE, CHICKEN, BACON, ONION AND
MUSHROOM

GARLIC BASE, PRAWNS & MOZZARELLA CHEESE 

BBQ BASE, PEPPERONI, SALAMI AND HAM
MEATLOVERS

GARLIC PRAWNS (I)

BBQ CHICKEN

PROSCIUTTO, BOCCONCINI, BALSAMIC GLAZE

PROSCIUTTO

23

24

23

24

21

20

19

21

21

23

PASTAS 

WITH MUSHROOM , SPINACH, SUNDRIED
TOMATOES IN A TOMATO & PESTO SAUCE 

WITH SPINACH & PINENUTS

WITH TOMATO & BASIL SAUCE
POTATO GNOCCHI

CHICKEN & MUSHROOM RISOTTO 

PENNE BOCCONCINI

WITH CREAMY MUSHROOM & BACON SAUCE

WITH NAPOLETANA SAUCE

WITH BACON, SHALLOTS &  CREAMY GARLIC
SAUCE

PRAWN SPAGHETTI (I)

SPAGHETTI MEATBALLS 

BEEF TORTELLINI BOSCAIOLA

SERVED WITH FRIES & SALAD

BEEF LASAGNE 

25

25

22

26

26

28

30

GLUTEN FREE BASE
Ask our friendly staff when ordering 

GARLIC BASE, & MOZZARELLA CHEESE

25

25

26

23

22

21

23

23

25

23

23

20

24

24

26

28

26

20 18

4
8
8

3

WEEKLY SPECIALS

LUNCH HOURS 
12PM - 3PM 

MONDAY - SUNDAY 

DINNER HOURS 
 MONDAY - TUESDAY - CLOSED 

WEDNESDAY - SAUTRDAY 5PM - 8:30PM | SUNDAY 5PM - 8PM 

LUNCH 
MONDAY - FRIDAY

MEMBERS 25% OFF MAIN MENU ITEMS 

DINNER WEDNESDAY - THURSDAY 
$20 MENU 

RIDGE BURGER 
CHICKEN SCHNITZEL 

FISH & CHIPS 
PENNE BOCCONCINI 

$25 RUMP STEAK  
250G RUMP, SERVED WITH CHIPS, SALAD AND

CHOICE OF SAUCE 

SUNDAY FROM 5PM 
KIDS EAT FREE 

WITH ANY MAIN MEAL PURCHASE 

T&CS APPLY 

A 10% SURCHARGE WILL APPLY ON ALL PUBLIC HOLIDAYS 

V M V M



FROM THE GRILL 
A t  S t o n e c u t t e r s ,  w e  s e r v e  o n l y  t h e  f i n e s t  s t e a k s ,  f e a t u r i n g  T r u e  N o r t h  W a g y u  a l o n g s i d e

p a s t u r e - f e d  G i p p s l a n d  a n d  D a r l i n g  D o w n s  W a g y u  c u t s .  

O u r  c o m m i t m e n t  t o  q u a l i t y  m e a n s  e v e r y  b i t e  d e l i v e r s  e x c e p t i o n a l  m a r b l i n g ,  t e n d e r n e s s ,  

a n d  r i c h  f l a v o r  —  a  t r u e  c e l e b r a t i o n  o f  p r e m i u m  A u s t r a l i a n  W a g y u .

 G r a v y  |  P e p p e r c o r n  |  M u s h r o o m  |  J u s  |  G a r l i c  |  B é a r n a i s e

A l l  s a u c e s  a r e  g l u t e n  f r e e   |  A n y  a d d i t i o n a l  s a u c e . . . . 2  

R U M P  2 5 0 G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 9        3 6   

W A G Y U  M B  4 +  

S I R L O I N  3 0 0 G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 9       4 5    

W A G Y U  M B  3 +  

E Y E  F I L L E T  2 0 0 G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 8       4 4

P A S T U R E - F E D  G I P P S L A N D  V I C  

R I B - E Y E  5 0 0 G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 5       5 9

B L A C K  A N G U S  M B  2 +

C H I C K E N  B R E A S T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 4       3 1

S E R V E D  W I T H  C H O I C E  O F  S A U C E

L A M B  C H O P S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 2        2 9

S E R V E D  W I T H  C H O I C E  O F  S A U C E

P O R K  R I B S  6 0 0 G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 8        4 4

G L A Z E D  W I T H  H O U S E M A D E  S M O K Y  B B Q  S A U C E

S U R F  &  T U R F   ( I )                         

3 PRAWNS WITH CREAMY GARLIC SAUCE 

O N I O N  R I N G S                         

3  O N I O N  R I N G S   

C H I L L I  S A L T  S Q U I D   ( I )                
3  P I E C E S  O F  C H I L L I  S A L T  S Q U I D  

A L L  G R I L L  I T E M S  A R E  S E R V E D  W I T H  Y O U R  C H O I C E  O F  S I D E S  

F R I E S  |  M A S H  P O T A T O  G F  |  G A R D E N  S A L A D  G F  |  S T E A M E D  V E G E T A B L E S  G F

B L U E  |  R A R E  |  M E D I U M  R A R E  |  M E D I U M  |  M E D I U M  W E L L  |  W E L L  D O N E  

S T E A M E D  V E G E T A B L E S       

M A S H  P O T A T O                             

G A R D E N  S A L A D                            

G R E E K  S A L A D                           

R O A S T  P O T A T O E S              

SIDESADD - ONS

SAUCES

5

6

8

7
8

10
9

8

RIDGE BRASSERIE & TERRACE STRIVES TO ACCOMODATE CUSTOMERS WITH FOOD ALLERGIES AND INTOLERANCES.
 HOWEVER, PLEASE NOTE THAT WE CANNOT GUARANTEE THAT MEALS WILL BE COMPLETLY FREE OF ALLERGENS, 

GLUTEN FREE VEGETARIAN

V M


