


LIGHTS & BREADS 
Garlic Bread			   7.5
		  Add Cheese	 2.5
Garlic and Herb Ciabatta 		  12.5 
Topped with bacon and grilled cheese.

Mixed Share Plate		  22.9 
Served with southern chicken tenders, salt and pepper 
calamari, fried chorizo sausage, Szechuan twice-cooked 
pork belly, and accompanied by chipotle aioli,  
pepper mayo and a smoky barbecue sauce.

Roast of the Day 		  15.9 
Served with roast and steam vegetables  
and finished with a rich gravy.

Chicken Schnitzel		  15.9 
House-crumbed chicken breast,  
served with chips and salad.

Grilled Chicken Breast		  15.9 
Served with salad and roast potato.

Queensland Whiting		  19.9 
Crumbed in-house and served with chips and salad.

Bangers and Mash		  14.9 
Thick pork sausages served on creamy mashed  
potato and peas. Finished with rich gravy.

Soup of the Day			   7.9 
Served with a warm dinner roll and butter.		   

GF AVAILABLE

BURGERS
Rib Fillet Steak Sandwich	 23.9
150g grain-fed rib fillet with crispy bacon, caramelised 
onion, cheese, tomato, lettuce, and house-made tomato 
jam on cheesy thick toasted bread with a side of chips.

Brisket Works	 23.9
Brothers’ own brisket mince patty, bacon, egg, Swiss  
cheese, charred pineapple, tomato, lettuce and burger 
sauce on a warm toasted milk bun with a side of chips.

Buttermilk Fried Chicken and Smoky Pulled Pork	  20.9
Served with a charred sweet corn and potato rosti,  
slaw and chipotle aioli on a cheesy toasted milk bun 
with a side of chips.

Add       bun       					    2.0
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PIZZA  
Charred Chicken Hawaiian			   20.9
Sliced leg ham, charred chicken and pineapple on a  
rich tomato base, topped with mozzarella cheese  
and hollandaise.

Creamy Seafood					    23.9
Served with smoked salmon, prawns, calamari,  
scallops, mozzarella mix and fresh shallots on a  
creamy fetta base.

Smoky BBQ Meat Lovers			   21.9
Charred beef, chicken, bacon, ham, pepperoni, pulled  
pork and mozzarella mix on a smoky barbecue base.	

Garden Lovers					     19.9
Roast pumpkin, mushroom, olives, capsicum,  
cherry tomatoes, baby spinach and mozzarella mix  
on a rich tomato base.

Add       base        				    2.0
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KIDS 
Spaghetti Bolognaise	 10.9 
Served in a tomato sauce with melted cheese. 
Chicken Nuggets	 12.5 
Served with chips and salad.
Whiting Bites	 13.5 
Served with chips and salad. 
Beef and Cheeseburger	 13.5  
Served with chips and salad. 
Bangers and Mash	 10.9 
Pork sausage served with creamy mashed potato and gravy.
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DIETARY REQUIREMENTS AND REQUESTS For gluten free, vegetarian, plant-based and dairy free dietary 
requirements and requests, please see our friendly service and chef teams. We will prepare a special meal for you.
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SPECIALS – 
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For kids 12 years and under.  
Includes a soft-serve serve ice cream and soft drink.

GF



ALL GRILL OPTIONS SERVED WITH A CHOICE OF TWO SIDES. 
SIDES: Chips, mashed potato, vegetables or salad.
SAUCE: Gravy, mushroom, pepper, Diane or garlic.

300g Rump MSA 100 Day Grain-fed 	    	 27.9

600g Rump MSA 100 Day Grain-fed from Biggenden Meats	   40.9 

400g T-Bone MSA 100 Day Grain Fed	   	 42.9

300g Rib Fillet MSA 100 Day Grain Fed 		    44.9 

250g Eye Fillet MSA Minimum 120 Day Grain Fed 	   	 42.9

500g Tomahawk Premium MSA 120 Day Grain-fed	   	 54.9
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THE SMOKER IN-HOUSE
USING A MIX OF PECAN, CHERRY AND HICKORY WOOD FLAVOURS. 
ALL THE SMOKER OPTIONS SERVED WITH A CHOICE OF CRISPY WEDGES OR SLAW.

Low ‘n’ Slow-smoked Beef Brisket		  24.9 
Served with our own smoky barbecue sauce 
and your choice of crispy wedges or slaw.

Barkers Creek Meaty Pork Riblets		  23.9 
Smoked low and slow, served with our own smoky 
barbecue sauce and your choice of crispy wedges or slaw.

Tasting Plate			   35.9 
Slow-smoked beef brisket, pork ribs, Brothers’ Cajun sausage,  
pulled pork and buttermilk chicken tenders. Served with  
our own smoky barbecue sauce, chipotle and your choice  
of crispy wedges or slaw.
		   	

GF AVAILABLE

GF AVAILABLE

GF AVAILABLE

BOTTLETREE BEEF
The Gibbs family, fifth generation graziers, bring their care and expertise to deliver the  
ultimate paddock-to-plate product. They are Queenslanders that truly care for beef quality. 
Raised in the Burnett Region, Bottletree Beef cattle are grass-fed and finished on a silage-based 
ration to deliver the ultimate in flavour and tenderness. The Gibbs family then select only the 
highest grades of MSA certified beef for market. Guaranteed local, guaranteed quality.

BARKER’S CREEK PORK
SunPork have been farming pigs in Australia for over three generations and are  
wholly owned by three Australian families. Superior pig genetics and sustainable farming  
practices lead to Australia’s best quality pork on your plate at Brothers Sports Club with the 
premium Barkers Creek brand.

MAINS
Roast of the Day	 	   			   18.9
Served with roast vegetables,  
steamed vegetables and a rich gravy. 

Chicken Parmigiana	
 
 			   25.9

House-crumbed chicken breast, topped with leg ham,  
grilled mozzarella and a rich Napoli sauce. 
Served with chips and salad.

Chicken Schnitzel	
 
 			   19.5

House-crumbed chicken breast, 
served with chips and salad.

Char-grilled Chicken Breast Parmigiana	  		 25.9
House-crumbed chicken breast, topped with leg ham,  
grilled mozzarella and a rich Napoli sauce. 
Served with roast potato and salad.

Char-grilled Chicken Breast			   19.5
Served with salad and roast potato.

Charred Pork Medallions and Half Shell Australian Scallops	 32.9 
Served on a bed of roast kipfler potato smash, with crispy  
asparagus and a bacon, spinach and white wine cream.

Moroccan Lamb Cutlets			   35.9 
Cutlets in a Moroccan marinade on creamy mashed  
potato and charred broccolini. Finished with  
a rosemary and mint jus.

Thai Green Curry					    18.9
House-made mild green curry with steamed chat 
potatoes, snow peas, bok choy, pak choi, wombok, 
capsicum, onion and toasted macadamia nuts, 
served on steamed coconut rice.  
 .			   Add chicken		  5.5
			   Add prawns		  9.5 
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DIETARY REQUIREMENTS AND REQUESTS For gluten free, vegetarian, plant-based and dairy free dietary 
requirements and requests, please see our friendly service and chef teams. We will prepare a special meal for you.
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DESSERTS & BEVERAGES
Vanilla Soft Serve   		  4.0

Gelato and Sorbet – two scoops per cup  		  4.5

Warm Chocolate Pudding with Ice Cream  		  8.0

Warm Sticky Date Pudding with Ice Cream  		 8.0

Hot Waffles with Ice Cream and Flavouring   		 9.0 
Chocolate, vanilla, caramel, strawberry,  
banana, lime or maple.

Assorted Cakes, Slices and Cheesecakes  
available via the café	 from	 7.0

Wide range of coffees and teas 	  
available via the restaurant	 from	 3.5

PASTAS
Creamy Fettuccini Carbonara								      17.9
With bacon, egg, parmesan and  
black pepper in a creamy sauce.	 		Add chicken	 5.5 
							     Add prawns		 9.5 

Five-spiced Chicken and Prawn Nasi Goreng					   24.9
Poached soy, five-spiced chicken, king prawns,  
fried egg and fried rice, topped with fresh spring onions.
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SEAFOOD
Louisiana Seafood Boil					     39.9 
Soft shell crab, king prawns, mussels, clams and  
baby octopus, with button mushrooms, corn and new  
potatoes in a rich Cajun, butter broth.  
Served with toasted sour dough bread.

Crispy Skin Barramundi				    36.9 
Crispy-skinned Queensland saltwater barramundi  
with a creamy garlic prawn risotto and avocado mousse.

Seafood Basket						      31.9 
Local crumbed king prawns, house-crumbed calamari,  
battered reef fish, chips, salad, tartare and lemon.

Australian Reef Fish					     27.9 
Choice of crumbed, battered or grilled.  
Served with chips, salad, tartare and lemon.

SIDES & TOPPERS 
 
Creamy Garlic Prawns			   11.9

Salt and Pepper Calamari or Crumbed Calamari	 8.5

Onion Rings				    7.0 

Fried Bacon, Egg, Mushroom and Hash Brown	 8.9 

Baked Kilpatrick Field Mushrooms	 8.9 

Chips 		  Small  5.0	 Large	 8.0

Wedges		  Small  5.0	 Large	 8.0

Sweet Potato Wedges				    10.0 

Mashed Potato					    5.0

Side Salad		   			   5.0

Roast and Steamed Vegetables			   8.0

Sauce					     2.0
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SALADS 
Twice-cooked Pork Belly											        23.9
Served with crisp prosciutto, roast apricot, watercress,  
pickled vegetables, baby spinach and glazed walnuts,  
then finished with a creamy herb dressing.

Bacon, Mango and Avocado											        18.9
Grilled bacon with fresh mango, avocado, toasted  
macadamias, cherry tomatoes, cucumber and wild rocket,  
then finished with a green goddess dressing.

						     Add chicken		 5.5 
							     Add prawns		 9.5
				         Salt and Pepper Calamari		 8.5
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DIETARY REQUIREMENTS AND REQUESTS For gluten free, vegetarian, plant-based and dairy free dietary 
requirements and requests, please see our friendly service and chef teams. We will prepare a special meal for you.
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