
         Lunch 
                   Thursday—Saturday 12—2pm 

Mains  

Thai Salad 18.9  

Mixed lettuce, tomato, cucumber, onion,  mixed herbs, carrot, cabbage and bean shoots with a thai 
chilli dressing.   Add  chicken  6 

 

Chicken Schnitzel 20.9  

Crumbed chicken breast, served with a garden salad and chips.   

Sauces and toppings:  

Gravy, mushroom, peppercorn 2.5  Parmigiana 3.5  

Mexican with salsa & Jalapenos 4  

Fish & Chips 23.9  

Sapporo beer battered Hake (2 pieces) served with a garden salad, chips and tartare sauce.   

Salt & Pepper Squid 23.9  

Floured squid rings seasoned with salt & pepper, served with a garden salad, chips and aioli.   

GF—Gluten Free, GFO—Gluten Free Option, V—Vegetarian, VE—Vegan, VEO—Vegan Option, DF—Dairy Free 
 

Present your members card when ordering to receive members discount. 
contact us at: catering@seacliffslsc.com.au / Phone 08 8377 0788 

$16.00 Lunch specials  

Fish & Chips 16  

One piece of Sapporo beer battered Hake with chips, tartare sauce & lemon.   

Butter Chicken Curry 16  

Tender chicken thigh in a butter curry sauce served with jasmine rice.      

The Double Beef Burger 16  

2 Beef patties, lettuce, onion, cheese and pepper mayo in a brioche bun served with chips.   

Marinated Salmon Skewer 16 (GF)  

Atlantic Salmon pieces served with salad , jasmine rice and a wedge of lemon.   

 Penne alla Panna Pasta 16  

Bacon, mushroom and Spanish onion in a creamy garlic sauce.  

Garlic Baguette (V) 6.9  

Chips (V,DF) 8  

Bowl of chips with tomato sauce and aioli.  

Wedges (V) 10  

Bowl of wedges served with sour cream and sweet chilli sauce.  

Trio of Dips (V) 13.9  

Chefs choice of dips served with pitta bread.  

Nachos (V,GF) 15.9  

Corn chips, tomato salsa, jalapenos and cheese topped with avocado & sour cream.   


