ENTREES

GARLIC BREAD (V) $7.50
ADD CHEESE $1.00 ADD BACON $2.50

GARLIC & CHEESE OR HERB PIZZA (V) $12

WILD MUSHROOM ARANCINI (3PCS) $15
SALSA VERDE, TRUFFLE MAYO

CRISPY FRIED CHICKEN WINGS $12.50
Tossed in your choice of House BBQ sauce or Spicy
Buffalo with a Blue Cheese Sauce

SALT AND PEPPER CALAMARI (GF) $15
Served with Rocket Salad, Aioli and Lemon

SALADS

TRADITIONAL GREEK SALAD $20
Tomato, Cucumber, Red Onion, Kalamata olives, Bell
Peppers, Feta Cheese finished with a Red Wine
Vinegar and Fresh Oregano Dressing

CAESAR SALAD $18
Baby Cos lettuce leaves, Bacon, Parmesan Cheese,
Egg, Anchovies, Croutons, Caesar Dressing

ADD
GRILLED CHICKEN $5
SMOKED SALMON $6
GRILLED PRAWNS $7

FEELING COMFY?

ORDER ON YOUR PHONE

D SKIP THE QUEUE

scan the qr code or visit
www.avcmenu.com/reef

scan the qr code with your iphone or samsung camera
or use google lens

GATEWAY CLASSICS

CLASSIC CHICKEN PARMIGIANA $24
Napoli Sauce, Double Smoked Gypsy Ham, Mozzarella
Cheese

CRUMBED CHICKEN SCHNITZEL $23
RGH 400G CRUMBED STEAK $23

BEER BATTERED/GRILLED FISH AND CHIPS $24
Little Creatures Pale Ale Beer Battered Local Fish,
chips, Tartare Sauce, Lemon

PASTA & RICE

SPAGHETTI BOLOGNESE $22
Classic rich beef spaghetti bolognaise served with
parmesan cheese

FETTUCCINI CARBONARA $24
Speck Bacon, Onion, Garlic, Egg, Fresh Herbs &
Shaved Pecorino Cheese

CHICKEN & MUSHROOM RISOTTO $25
Chicken, Mushrooms, Spinach, Parmesan Cheese

MARGHERITA $20
Napoli sauce, Sliced tomato, Mozzarella Cheese and
Fresh Basil

SUPREME $25
Napoli Sauce, Ham, Pepperoni, Capsicum, Olives,
Red Onion, Mushrooms, Pineapple, Anchovies,
Mozzarella Cheese and Fresh Herbs

MEAT LOVERS $25
BBQ Sauce Base, Ham, Bacon, Pepperoni, Ground
Beef, Mozzarella Cheese

CHILLI PRAWN AND CHORIZO $26
Spiced Napoli Base, Marinated Chilli Prawn Chorizo,
Red Onion, Mozzarella

VEGETARIAN $24
Napoli Sauce, Roast Pumpkin, Mushrooms, Spinach,
Artichokes, Red Onion, Crumbled Feta

ALL PIZZAS ARE AVAILABLE ON GF BASE, ADDITIONAL
CHARGE $3

V - Vegetarian / GF - Gluten Free




SAUTEED MUSHROOMS WITH THYME AND
GARLIC BUTTER $10

FRIED CHAT POTATOES WITH GARLIC,
ROSEMARY AND SEA SALT $10

CREAMY MASH POTATO WITH HERB BUTTER
$10

MIXED LEAF GARDEN SALAD WITH
BALSAMIC DRESSING $9

STEAMED MIXED GREENS WITH EVO $9
BOWL OF CHIPS WITH AIOLI $9

WEDGES WITH SOUR CREAM AND SWEET
CHILLI $10

STEAKS (COOKED TO YOUR LIKING)
250G RUMP STEAK $25
500G RUMP STEAK $35

300G T/BONE $28
350G SCOTCH FILLET $32

ADD GARLIC PRAWN TOPPER $8

SAUCES: MUSHROOM (GF), PEPPER, GRAVY, DIANE,
BLUE CHEESE (GF), RED WINE JUS (GF), BEARNAISE

BBQ RIBS

BEEF RIBS (HALF RACK) $28/ (FULL RACK) $52
PORK RIBS (HALF RACK) $30/ (FULL RACK) $54

CHARRED PERI PERI CHICKEN $26

MARINATED IN PERI PERI SEASONING AND
COOKED ON OUR CHAR GRILL SERVED WITH
CHARRED CORN SALSA, CORIANDER, AND LIME
YOGHURT

V - Vegetarian / GF - Gluten Free

BURGERS

GRILLED CHICKEN BURGER $20
Grilled Chicken Breast, Bacon, Sliced Avocado, Mixed
Lettuce, Tomato, Cheese, in a Sesame Seed Milk Bun

RGH WORKS BURGER $21
Black Angus Beef Pattie, Bacon, Egg, Cheese, Lettuce,
Tomato, Beetroot, Pickles, Burger sauce in a Sesame
Seed Milk Bun

VEGETARIAN BURGER (V) $20

Vegetable Pattie, Grilled Halloumi, Caramelised
Onions, Tomato Relish in a Sesame Seed Beetroot Bun

ALL ITEMS $9

KIDS MEALS

NUGGETS AND CHIPS
FISH AND CHIPS
CALAMARI AND CHIPS
KIDS HAWAIIAN PIZZA
SPAGHETTI BOLOGNESE
VEGETARIAN RISOTTO
STEAK AND CHIPS

KIDS SIDES
MASH
CHIPS
SALAD

VEGGIES

KIDS SAUCE
TOMATO
BBQ
SWEET CHILLI
MAYO

FEELING COMFY?
RDER ON YOUR PHONE

AND SKIP THE QUEUE

scan the gr code or visit

www.avcmenu.com/reef

scan the qr code with your iphone or samsung camera
or use google lens
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150ML / 250ML / BOTTLE

EDGE OF THE WORLD SPARKLING
CHARDONNAY PINOT NOIR 7 /-1/33

MADAME COCO BRUT NV 10/-/49

PIPER HEIDSIECK CUVEE BRUT
CHAMPAGNE -/-/74

TEMPUS TWO VARIETAL PROSECCO
9/-/44

SPARKLING

WHITE

EDGE OF THE WORLD SAUVIGNON BLANC
7 1/11.5/33

821 SOUTH SAUVIGNON BLANC 9/14.5/42

COLDSTREAM HILLS SAUVIGNON BLANC
-/-154

CIRCA 1858 CHARDONNAY 8/13.5/ 39

CALIFORNIA DREAMING CHARDONNAY
10/17 /49

ROAD TO ENLIGHTENMENT RIESLING
10/17 /49

BEACH HUT PINK MOSCATO 7.5/12.5/ 35
CHAIN OF FIRE PINOT GRIGIO 8/13.5/ 39
ALLAN SCOTT PINOT GRIS 9/15.5/ 44

EDGE OF THE WORLD ROSE 7/11.5/ 33
ST HUBERTS ‘THE STAG’ ROSE 7.5/12.5/ 36

EDGE OF THE WORLD SHIRAZ CAB
7/11.5/33

ROBERT OATLEY SIGNATURE SERIES
CABERNET SAUV 10/17 /49

DRAKE HEATHCOTE SHIRAZ 9/ 15.5/ 44
CHAIN OF FIRE MERLOT 8/13.5/39
T'GALLANT JULIET PINOT NOIR 8/13.5/ 39

T’GALLANT CAPE SCHANK PINOT NOIR
9/15.5/44

XXXX GOLD
JAMES SQUIRE PALE ALE
FURPHY ALE
IRON JACK
HAHN SUPER DRY
HAHN SUPER DRY 3.5
HAHN PREMIUM LIGHT
XXXX DRY
JAMES SQUIRE GINGER BEER
TINY MOUNTAIN PACIFIC ALE
5 SEEDS CIDER

FEELING COMFY?

scan the qr code or visit
www.avcmenu.com/reef

scan the qr code with your iphone or samsung camera
or use google lens




