
OPEN 7 DAYS
LUNCH 12.00PM - 2.00PM

DINNER 5.30PM - LATE*

MENU

*Please call reception for more information

BOOKINGS RECOMMENDED 4455 2327



Welcome to the ExServos Southside Restaurant, where our committed team pride  
themselves on providing the friendliest service & best value food around town.  

Our creative Chefs & professional Front of House team are here to make your dining  
experience as relaxed as possible, so please do not hesitate to ask any questions  

that will make your meal choice from our extensive menu that much  
easier, or that much harder where you may have to have both…..

Food Allergies: Please be aware that all care is taken when catering for special dietary requirements. It must be noted  
that within our premises we h&le seafood, shellfish, sesame seeds, wheat flour, eggs, fungi & dairy products.  

Customer requests will be catered to the best of our ability, but the decision to consume a meal is the responsibility  
of the diner. All prices are inclusive of GST.  

15% surcharge may apply on all menu items including promotions & daily specials on all public holidays.

M = Members Price  NM = Non Members Price  
GF = Gluten Free  GFA = Gluten Free Available  V = Vegetarian 

V* = Vegan   w/ = with



BREAD ROLL........................................................M 1    NM 2

GARLIC BREAD...................................................M 5.5 NM 6.5

CHEESY GARLIC BREAD.................................M 6.5 NM 7.5

CHILLI CHEESE BREAD...................................M 6.5 NM 7.5
STONEBAKED VIENNA LOAF
w/ olive oil & balsamic dipping vinegar, serves 4-6 ppl
...................................................................................M 12  NM 14

SOUP OF THE DAY GFA
w/ a bread roll. Please see our specials screen
.......................................................................................... M 6  NM 8
BRUSCHETTA V  
cherry tomatoes, cucumber, spanish onion, avocado 
spread, fresh basil on garlic brushed sourdough
....................................................................................M 14  NM 16
SERVOS SALT N PEPPERED SQUID GFA
w/ cucumber, spanish onion & rocket salad
............................................................................M 14.5  NM 16.5
IN-HOUSE CHICKEN SPRING ROLLS
w/ Asian dipping sauce
....................................................................................M 14  NM 16
PANKO CRUMBED KING PRAWNS
w/ a lime, ginger, tangy sweet chilli sauce & aioli
............................................................................M 14.5  NM 16.5
IN-HOUSE THAI FISH CAKES
delightful Thai fish flavoured patties w/ sweet chilli 
Asian dipping sauce
............................................................................M 14.5  NM 16.5

BREADS

STARTERS

MAINS

TRADITIONAL ROAST DINNER GFA
w/ gravy. Please see our specials screen 
......................................................................................M 18  NM 20

CHICKEN BREAST GF 
chargrilled chicken breast w/ poached scallops,  
asparagus & béarnaise sauce
......................................................................................M 28  NM 30

CRISPY PORK BELLY GFA 
twice cooked oven roasted pork belly
......................................................................................M 29  NM 32

LAMBS FRY GFA
w/ rasher bacon & gravy
....................................................................................... M 19 NM 21

IN-HOUSE THAI FISH CAKES
delightful Thai fish flavoured pattiesw/ sweet chilli  
Asian dipping sauce
....................................................................................... M 22 NM 24

BANGERS & MASH GFA
w/ caramelised onions & house gravy 
....................................................................................... M 16 NM 18

IN-HOUSE BEEF LASAGNE
....................................................................................... M 22 NM 24

We purchase the biggest Sydney  
Rock Oysters from Local Farmers*  

all year round GUARANTEED!

The following served with seasonal  
vegetables or chips & salad

SIDES $6
Vege or Mash or Broccoli

CURRY OF THE DAY GF
w/ rice. Please see our specials screen
....................................................................................... M 19 NM 21

NACHOS - BEEF OR BEAN V V*
w/ guacamole & sour cream
....................................................................................... M 19 NM 21

CLYDE RIVER OYSTERS NATURAL GF
w/ red wine & eshallot tasting vinegar 
.........................six M 20   NM 22   twelve M  34   NM 36

CLYDE RIVER OYSTERS KILPATRICK GF
w/ bacon & house-made worcestershire marinade
............................six M 22  NM 24   twelve M 36  NM 38

* Local Farmers - Clyde River

Our Edgell Premium Supa Crunch  
Chips are the BEST in town!



SCOTCH FILLET GFA
.......................................................................... 250g  M 32   NM 34 

SIRLOIN GFA
.......................................................................... 300g  M 29   NM 31

RUMP STEAK GFA
...................................200g  M19  NM 21   400g M 28  NM 30

All served with your choice of Diane, Mushroom, Pepper, 
Creamy Garlic Sauce or Gravy plus seasonal vegetables or 
chips & salad.

Please allow a minimum 30 mins cooking time during  
peak service periods for medium & above

STEAKS BURGERS
Premium Sourced

Australian Grain Fed Cattle

SURF & TURF
ADD ONE TO ANY OF THE ABOVE STEAKS

Salt n Peppered Squid GFA OR Panko Prawns (3) 
OR Natural Oysters GF (2) Kilpatrick GF $1.50 extra
...........................................................................M 6   NM 7

PORK RIBS

CHOOSE YOUR FLAVOUR
Traditional Sticky BBQ GFA
Smokey Chipotle BBQ GFA

Indonesian Satay 
Cajun Spice GFA

Vietnamese Hot Sauce (Sriracha Chilli) GFA
M 36   NM 38

Choose from  
Chicken Schnitzel, Beef or Fish  
on a sourdough roll w/ lettuce, tomato, onion,  

cheese & choice of sauce: tomato, BBQ or chilli aioli
M 15   NM 17

add bacon or egg for $1.50

SCHNITZELS

Upgrade w/ fresh unpeeled prawns
PLUS a schooner of beer or glass

of house wine
M 8   NM 10

TRADITIONAL
w/ choice of sauce: pepper, diane, mushroom,  
creamy garlic or gravy
.......................200gm M 18  NM 20   350gm M 24  NM 26

The following all finished with a  
generous amount of grilled tasty cheesee

SOUTHSIDE FAVOURITE
smashed avocado, smokey bacon & prawns
.......................200gm M 22  NM 24   350gm M 27  NM 29

PARMIGIANA
w/ leg ham & our tomato vegetable fresh basil sauce
.......................200gm M20  NM 22   350gm M 25  NM 27

HAWAIIAN 
chargrilled fresh cut pineapple & shaved leg ham
....................200gm M 20   NM 22   350gm M 25   NM 27

BOMBIE SCHNITZEL
w/ bacon & mushroom gravy
...................... 200gm M 20  NM 22   350gm M 25  NM 27

MEXICANA ELPASA
chargrilled marinated red capsicum, five bean mix & 
rich lightly spiced tomato salsa sauce
...................... 200gm M 20  NM 22   350gm M 26  NM 27

Full rack basted in your flavour selection  
served w/ half cob of corn & fries The following all finished with a 

generous amount of grilled tasty cheese

All served with seasonal vegetables 
or chips & salad



BARRAMUNDI
in-house beer battered or grilled (GF) w/ seasonal 
vegetables or chips & salad
.......................small M17  NM 20   large M 24  NM 26

EXSERVOS SALT N PEPPERED SQUID GFA
w/ seasonal vegetables or chips & salad
...........................................................................M 20  NM 22

EXSERVOS FISHERMAN’S CATCH GFA 
fresh prawns, clyde river oysters, beer battered fish & 
salt n peppered squid, served w/ chips, green salad & 
house sauces
...........................................................................M 32  NM 35

LIVE KINKAWOOD PORT LINCOLN MUSSELS GFA 
in a tomato basil broth w/ grilled sourdough & olive 
balsamic dipping oil
...........................................................................M 32  NM 34

EXSERVOS SIGNATURE CALAMARI RINGS
hand cut squid rings marinated in egg, lemon &  
garlic, lightly crumbed & fried to perfection  
w/ house salad, chips & chunky tartare sauce
.........................................................................M 20  NM 22

1KG FRESH PRAWN BOWL GF
w/ cocktail sauce & lemon (unpeeled) 
.........................................................................M 33  NM 35

MANGO, MACADAMIA & FRESH PRAWN SALAD GF
wedges of fresh mango on baby cos, toasted  
macadamia nuts, roasted red pepper & fresh peeled 
prawns w/ a citrus, taragon, vinegar, mustard  
olive oil dressing 
............................................................................. M 29  NM 31

5 BEAN SALAD GF V V* 
5 bean mix, olives, semi dried tomato, fried shallots & 
rocket w/ a lemon, fresh garlic olive oil dressing 
............................................................................. M 24  NM 26

SWEET POTATO & CHICKPEA SALAD GF V V*
roasted sweet potato, chickpeas, cherry tomatos, basil, 
parsley, spanish onion & rocket tossed in our house  
pesto, olive oil, balsamic dressing & topped with  
crumbled feta 
............................................................................. M 24  NM 26

TRADITIONAL CAESAR SALAD GFA
crispy cos lettuce, slow dried bacon pieces, garlic  
rubbed turkish croutons, poached egg, fresh  
block parmesan & our very own house dressing
............................................................................. M 19  NM 21
................................................................. w/ anchovies add 1

SEAFOOD SALADS & VEGO

KIDSKIDS

ACTIVITY PACKS AVAILABLE  M 3  NM 4

(Up to 12 Years of Age)

Choose from: 
Tempura Fish with chips
Cheese Burger with chips

Chicken Nuggets with chips
Crumbed Calamari with chips

Spaghetti Bolognese
M 10   NM 11

Add vege or salad for $1

FREE mini tub of ice-cream with  
choice of topping & sprinkles 

PLUS a soft drink

VEGETABLE LASAGNE V
layers of pasta w/ grilled vegetables, tomato, white 
sauce & grilled cheese 
...............................................................................M 19 NM 21

VEGETARIAN EGGPLANT PARMIGIANA V
w/ our tomato vegetable fresh basil sauce
..............................................................................M 19  NM 21

ADD TO ANY OF OUR SALADS
Grilled Chicken Tenderloins................$6
Grilled Prawns...........................................$7
Sautéed Strips of Sirloin.......................$7



SENIORS CAFE BEVERAGES
SENIORS CARD MUST BE PRESENTED
Available 7 Days Lunch & Dinner

	 M	 NM
MAIN MEAL (SEE BELOW).......................................15	 17

SOUP & A MAIN MEAL..........................................17	 19

MAIN MEAL & DESSERT.......................................20	 22

LAMBS FRY GFA 
w/ bacon & gravy

HOUSEMADE BEEF LASAGNE

CHEFS FAVOURITE BEEF RISSOLES

HOUSEMADE SALMON PATTIES

ROAST OF THE DAY GFA
w/ gravy 

CURRY OF THE DAY GF
w/ rice

All served with seasonal vegetables 
or chips & salad, except curry

DESSERTS
ASSORTED DESSERTS AVAILABLE

PLEASE SEE DISPLAY

MAIN MEAL CHOICES
	 M 	 NM
Cappuccino............................................................... 4.5 	 5
Flat White.................................................................. 4.5	 5
Latte............................................................................ 4.5	 5.5
Mocha......................................................................... 4.5	 5.5
Long Black................................................................. 4 	 4.8
Short Black................................................................ 3.8	 4.8
Chai Latte.................................................................. 4.5	 5.5
Hot Chocolate......................................................... 4.5	 5.5
Cup of Tea................................................................ 4	 4.5
Pot of Tea.................................................................. 5	 6
Herbal Tea................................................................. 4	 4.5
Milkshake.................................................................. 6.5	 7.5
Thickshake................................................................ 8	 9
Iced Chocolate........................................................ 7	 8
Iced Coffee................................................................8	 9

Mug sizes for coffee add .50c
PLEASE ORDER AT THE CAFE

MIDDIES M 3.7  NM 4.7   JUGS M 9.3  NM 10.3

Sprite	
Coke	
Diet Coke

Soda Water
Orange Juice

Dry Ginger Ale
Lemon Squash

BOTTLES
	 M	 NM
Pineapple Juice...............................................4	 5
Apple Juice.......................................................4	 5 
Tomato Juice....................................................4	 5 
Mineral Water..................................................4.7	 5.7 
Bottled Water..................................................5	 6
Tonic Water......................................................4.3	 5.3
Ginger Beer.......................................................4.5	 5.5
Diet Ginger Beer.............................................4.5	 5.5
Dry Ginger Ale.................................................4.5	 5.5

COLD DRINKS



	 	 	M		  NM
SPARKLING		  	Glass	 	Bottle	Glass	 Bottle	
Henkell Trocken Piccolo (200ml B)	 GER			   9.9		  10.9
Markview Sparkling Brut	 NSW			   21		  23
Jacob’s Creek Pinot Noir	 SA			   26		  28
Jacob’s Creek Pinot Noir (200ml B)	 SA			   9.9		  10.9 
Yellowglen Yellow	 VIC			   26		  28
Emeri Pink Moscato	 NSW			   26		  28

CHARDONNAY 
Angove Long Row (187ml B)	 SA			   8.8		  9.8 
Elephant in the Room	 SA		 6.6	 30	 7.6	 32
Markview	 NSW 		 5.6	 21	 6.6	 23
Yalumba	 SA			   27		  29

SAUVIGNON BLANC 
Angove Long Row (187ml B)	 SA			   8.8		  9.8
Markview	 NSW		 5.6	 21	 6.6	 23
Stolen Block Semillon	 SA		 6.5	 23	 7.5	 25
Upside Down	 NZ		 6.8	 27	 7.8	 29
Ta Ku	 NZ			   30		  32 
Matua Valley	 NZ			   34		  36
Twelve Signs	 NZ			   20		  22

OTHER WHITE BLENDS
Brown Brothers Moscato (275ml B)	VIC			   11.9		  12.9
Markview Moscato	 NSW		 5.6	 21	 6.6	 23
Stolen Block Riesling	 SA		 6.5	 23	 7.5	 25
Yalumba Pinot Grigio	 SA		 6.7	 27	 7.7	 29

	 	 M	 NM
MERLOT		  	 Glass	 Bottle	 Glass	 Bottle	
McGuigan Black Label	 NSW		  5.6	 22	 6.6	 24

CABERNET MERLOT 
Markview	 NSW		  5.6	 21	 6.6	 23
Evans & Tate Classic	 WA			   28		  30

CABERNET SAUVIGNON
Angove Long Row (187ml B)	 SA			   8.7		  9.7
Stolen Block	 SA		  6.5	 23	 7.5	 25
Brand’s Laira Barrelman	 SA			   27		  29
Pepper Tree	 SA			   37		  39

SHIRAZ
Markview	 NSW		  5.6	 21	 6.6	 23
Stolen Block	 SA		  6.5	 23	 7.5	 25
St Hallett Black Clay	 SA			   34		  36
Pepperjack	 SA			   41		  43

OTHER RED BLENDS
Donelli Red Lambrusco	 Italy		  5.6	 22	 6.6	 24
Upside Down Rose	 NZ		  6.8	 26	 7.8	 28
Mateus Rose (250ml B)	 Portugal			   13		  14

Please order at the Main & Bistro Bar. 
Glass - 150ml  Bottle - 750ml

M = Members Price  NM = Non Members Price

WHITE WINE RED WINE

Check out our  
WINE OF THE MONTH

Every month a different  
wine to try!

$5 Glass   $20 BottleA variety of Tap & Bottled  
Beer & a great selection of  
Cocktails available at the  

Main & Bistro Bars



schnitty night
with chips & gravy

Small $9 LARGE    $17

BEERS & PRAWNS
1kg of fresh prawns  

+ 2 schooners

3 - 5.30PM
Add salad or vege for $4

Bookings preferred

ADD SOUP & a bread roll FOR $3 • add salad or vege for $4

Sunday Lunch

Monday & Thursday Lunch

Monday to Friday Lunch

Wednesday Night Saturday & Sunday Arvo

Monday to Sunday Lunch

Roast of the day served  
w/ gravy & vegetables or chips.

FISH & CHIPS
Battered or grilled

with salad
PLUS a middy of beer, glass of  
wine or soft drink. Lunch only

6 choices FOR $8.90
Small chicken schnitzel OR Lasagne OR Salmon patties OR Chefs rissoles OR  

Lambs fry with bacon & gravy. All served with chips & gravy OR Small bangers & mash

roast pork
with gravy & vegetables

SMALL SMALL

Lunch only

Lunch only

MEMBERS SPECIALS

SUNDAY ROAST

the $5.50 lunch
WITH SALAD

$13 $15

FISH & CHIPSor

$22

Lunch only


