
Pizzas 10”
Pizza ‘bianco’	 15
XV olive oil, garlic confit, rosemary and mozzarella cheese	

Pepperoni	 24
Rich red tomato sauce, pepperoni, oregano and buffalo 
mozzarella cheese

Vegetarian	 23
Roast pumpkin, mushroom and pine nuts with caramelized  
onions and rocket pesto

Margherita	 22
Rich red tomato sauce, basil and buffalo mozzarella

Hawaiian	 24
Shredded ham and pineapple topped with mozzarella cheese

The Skillion	 26
BBQ sauce topped with chicken, chorizo, mushrooms, 
caramelised onion and mozzarella cheese

The Haven	 28
Chilli prawn pizza with rocket pesto, parmesan and tomato salsa

Gluten-free base	 5
Vegan cheese	 5
Additional toppings	 3

Clubhouse Kids + Ice-Cream $15
Fish and chips with salad, lemon and tomato sauce

Chicken nuggets with chips, salad and tomato sauce

Linguini pasta with tomato and parmesan

Cheeseburger with fries and tomato sauce

Ham and cheese pizza

Desserts
Affogato double shot with ice cream	 10
Frangelico	  add 8
Warm Choc Pudding with ice cream and berry coulis	 14
Sticky Date Pudding 	 14 
With butterscotch sauce and ice cream

Ice Cream Sundae	 14
With whipped cream, sugar coated pecan, chocolate soil,  
caramel topping and waffle cone

Coffee or tea is always a good idea! 
Please place your order at the bistro counter.

BISTRO

WEEKLY SPECIALS 
from 5pm

Tuesdays
Mexican Feast 

Bring a friend and indulge in an array of delectable dishes  
and margaritas!

Wednesdays
Wok on in! 

Come and enjoy a selection of Asian inspired delights!

Thursdays
Rip into Ribs 

Succulent pork ribs in a variety of flavours!

Sundays
Two for One 

Your choice of chargrilled steak or grilled barramundi fillet

PLEASE PLACE YOUR FOOD ORDER  
AT THE COUNTER

10% surcharge applied on public holidays.

FOLLOW US ONLINE:
	 trojans—restaurantandbar
	 trojansrestaurant

VISIT OUR WEBSITE: 
	 www.trojansrestaurant.com.au



Salads
Caesar Salad (GFO) 	 22
Baby cos tossed with mild anchovy dressing, parmesan, bacon,  
croutons and boiled egg
• Add pan-fried garlic prawns (4)	 9
• Add smoked salmon	 9
• Add grilled marinated chicken breast	 6

Spice Roasted Pumpkin and Quinoa Salad (VG)(GF)(DF)	 22
with coconut yoghurt dressing	 Main 29

Side Orders
Bowl of fries served with aioli and rosemary sea salt	 10
Loaded ‘poutine fries’ 	 15
Topped with bacon, cheese and gravy

Mixed Garden Salad with Mustard Dressing (VG)(DF)(GF)	 8

Steamed Broccolini and Toasted Almonds (GF)	 13
Parmesan and roasted garlic XV olive oil

Burgers (all served with fries)
Single/Double

Loaded Trojan Beef Burger	 26/30
Traditional Aussie burger topped with bacon, egg and salad with  
sticky onions, cheese and tomato sauce

BBQ Beef and Bourbon Burger	 24/28
Beef cheeseburger topped with fried onion rings, bourbon sauce  
and pickle relish

Southern Fried Chicken Burger ‘BLAT’	 24/28
Bacon, lettuce and avocado with tomato and aioli

Steak Sandwich ‘Mediterranean’	 26
Scotch fillet, rocket, crumbled feta, sun dried tomato, sticky onions and  
preserved lemon aioli

Lentil Burger (V) 	 26
Served with lettuce, tomato, slaw and siracha spiced mayo

Gluten-free Burger Bun	 4

Lite Lunch Menu (Tues to Fri) $22
Smoked salmon bruschetta with tomato, avocado and rocket

Grilled barramundi fillet with fries, salad and lemon

Beer battered fish and chips with salad, lemon and tartare sauce

Chicken breast scallopini with mushroom cream sauce, 
broccolini and linguine

Grilled butcher shop sausages with mash, broccolini and gravy

Clubhouse Mains
Cold Seafood Platter (DF)	 38
Cooked tiger prawns, smoked salmon and natural oysters with  
avocado salad, lemon and cocktail sauce

Hot Seafood Platter (DF)	 48
Beer-battered flathead fillet, salt and pepper fried squid, bowl of  
steamed mussels served with fries, salad and grilled sourdough,  
lemon and condiments

Market Fish (DF)(GF)	 38
Grilled fish of the day served with quinoa, tomato and caper salad,  
rocket and grilled lemon

Fish and Chips	 29
Beer battered flathead fillets with fries, salad, lemon and tartare sauce

Chicken Schnitzel served with slaw and fries	 25
• Parmy, topped with sliced ham, tomato and mozzarella	 28
• Creamy garlic prawns (3)	 32
• Boscaiola, shredded ham and mushroom in cream sauce	 28

Chilli King Prawn (5) Linguine	 31
Pan fried prawns in mild chilli and cherry tomato sauce with  
parmesan and roasted garlic XV olive oil 

Eggplant Parmy ‘Saganaki’ (GF)(VGO)	 26
Rich red tomato sauce, caramelized onions, topped with  
mozzarella and crumbled feta

Grill Section
Served with  

Fries and salad OR mash and broccolini  
with your choice of gravy

• Angus Scotch Fillet (280g)	 42
• New York Cut Sirloin (350g)	 44
• Pork Cutlet (300g)	 37
• Eye fillet steak 220g	 46

Side Sauces (all GF)
King Prawns Surf & Turf (3) in creamy garlic sauce	 9

Green peppercorn sauce	 3

Mushroom sauce	 3

Dianne sauce	 3

Gravy	 3

Aioli and dressings	 3

Breads
Garlic Butter Baguette	 9
Mozzarella cheese 	 add 4

Grilled Sourdough Bruschetta	 17
Rocket and tomato with buffalo mozzarella, balsamic caramel

Pizza ‘Bianco’ (GFO)	 15
XV olive oil, garlic confit, rosemary and mozzarella cheese

GF Base 	 5

Snacks and Starters
Sizzling Fajita Plate		  23
Mexican spiced chicken with soft tortillas and a selection of salsas

Garlic King Prawn Hot Pot (5) 		  27
Creamy sizzling white wine and garlic king prawns 	 Main (8) 34
with herbs and grilled sourdough

Crumbed Calamari		  23
Preserved lemon aioli, fennel salad

Steamed Black Mussels (DF), (GFO) 		  27
Spiced tomato and herb ragout with grilled sourdough	 Main 34

Bourbon BBQ Chicken Wings		  20
Smokey bourbon BBQ sauce tossed wings	 Main 30
with ranch dressing and celery batons

Hoisin Pork Belly Bites (DF) 		  24
Cucumber and shallot salad

Sydney Rock Oysters	 6 ea	 12 ea
• Served natural with lemon and brandy cocktail sauce (GF)(DF)	 19	 38
• Served topped with seaweed salad and flying fish roe (DF)	 20	 40
• Grilled traditional Kilpatrick, Bacon and Worcestershire (GF)(DF)	 20	 40

Salmon Sashimi (DF) 		  24
Seaweed salad, spiced chilli dressing, soy and sesame nori, flying fish roe

VG	=	Vegan 
V	 =	Vegetarian 
DF	=	Dairy free

GF	 =	Gluten free 
GFO	=	Gluten-free option 
VGO	=	Vegan option


