
03 9435 4233 

watsoniarsl.com.au

WATSONIA RSL

LUNCH 12PM-2:30PM  -  7 DAYS
DINNER 5:30PM-8:30PM  -  SUNDAY TO THURSDAY

DINNER 5:30PM-9:00PM  -  FRIDAY & SATURDAY

ENTREE
SOURDOUGH GARLIC COB ROLL    (V) 9
•	 Add cheese 2

SOUP OF THE DAY 10

PEPERONATA BRUSCHETTA    (V, NF, DF*)
Slow cooked capsicum cooked in rich tomato sauce, olive soil, 
fresh parsley, fetta and balsamic on grilled sourdough

18

PROSCIUTTO FIG AND CAMEMBERT 
BRUSCHETTA    (V*, NF, DF*)
San Daniele prosciutto, braised fig jam, camembert cheese, rocket 
leaves and balsamic on grilled sourdough

18.5

CRISPY FRIED KARAAGE CHICKEN    (NF, DF)
Fried boneless chicken tossed in plum sauce, cabbage slaw, 
sriracha aioli and furikake

18

PORCINI MUSHROOM ARANCINI WITH TRUFFLE 
AIOLI    (V, NF)
Homemade porcini mushroom arancini, lemon thyme, parmesan 
snow and truffle infused aioli

18

DIPS AND BREAD    (V, NF)
Chef’s choice of two dips, pickles and Zaatar on grilled focaccia

20

ITALIAN MEATBALLS AL FORNO    (NF, DF*, GF*)
Premium beef and pork meatballs, creamy mash potatoes, tomato 
sugo, melting cheese and garlic croutons

22

CHILLI GARLIC PRAWNS    (GF, NF)
Slow poached prawns in garlic cream sauce, chilli, fresh 
parsley and pilaf rice

Entree
26

Main
36

LEMON PEPPER CALAMARI    (NF, GF*, DF*)
Crispy fried calamari, remoulade sauce, rocket, parmesan, 
lemon and pear salad
*Main size served with chips

Entree
23

Main
31

SALADS
CLASSIC CAESAR SALAD     (GF*, NF, DF*, Veg*)
Baby cos gem lettuce, garlic, and herb croutons, soft poached 
egg, maple bacons, anchovies, parmesan cheese and house 
Caesar dressing

24

STEAK PANZANELLA SALAD    (GF*, DF, NF)
Italian spiced beef rump steak, fresh tomato, roasted capsicum, 
cucumber, red onion olives, garlic herb croutons, fresh parsley, 
white balsamic and smoked paprika dressing

26

CHICKEN SATAY BOWL    (GF, DF)
Thai style marinated chicken skewers (3pcs), coconut rice, peanut 
sauce and mixed salad

25

WATSONIA RSL SPECIAL VEGAN LOVERS 
SALAD     (GF, Vegan)
Twice cooked cauliflower, walnut and capsicum puree, quinoa, 
semi dried tomatoes, kale, fried chickpeas, olives, black currants, 
pumpkin seeds and vinaigrette

25

•	 Add grilled chicken or calamari 7

SAUCES AND CONDIMENTS

Red Wine Gravy  
Caramelised Onion and Mustard Sauce
Mushroom Cream Sauce 
Pepper Sauce 
Bearnaise Sauce 
Herb Garlic Butter 

MAINS
ROAST OF THE DAY
Seasonal vegetables and condiments. Check the specials board

28

CLASSIC CHICKEN PARMA    (GF*, DF*, NF)
Crumbed premium chicken breast, smoked ham, Napoli sauce, 
shredded mozzarella cheese, salad and chips

30

EGGPLANT PARMA    (V, DF*, NF)
Crumbed eggplant, Napoli sauce, roasted capsicum, red onion, 
bocconcini, shredded mozzarella cheese, salad and chips

27

CHICKEN SCHNITZEL    (GF*, DF*, NF)
Crumbed premium chicken breast, salad and chips, choice 
of sauce

27

FISH AND CHIPS    (DF, NF)
Beer battered or grilled fish fillets, rough cut tartare sauce, garden 
salad, chips, and lemon wedge

29

CRISPY FRIED SALMON    (NF, DF)
Crispy salmon fillet, moghrabieh cous cous, braised capsicum, 
grilled broccolini, rice cracker and rocket oil

35

PAN FRIED BARRAMUNDI    (GF, NF)
Pan fried barramundi fillet, kipfler chips, white onion soubise, 
roasted cherry tomato, parsley and caper emulsion and soft herb 
fennel salad

34

OUTBACK LAMB SHOULDER     (DF*, GF)
Slow cooked lamb shoulder, muhammara, smoked labneh, sambal 
green beans, house pickles, fried chickpeas, and lemon olive oil

38

CHAR SUI PORK SCOTCH FILLET     (DF, NF)
Char grilled char sui pork scotch fillet, 5 spiced carrot puree, soy 
glazed Asian greens, chilli plum dressing and mushrooms

36

OUR PREMIUM CHAR-GRILLED GIPPSLAND RANGE

250G SCOTCH FILLET 42

300G PORTERHOUSE STEAK 44

400G RIB EYE STEAK 52

Served with chips and salad OR chips and vegetables, and choice 
of sauce

•	 Add creamy garlic prawns (3 pieces) 8

RSL MEMBERS DISCOUNT
RSL Members Discount includes $1 off entrees and $2 off full priced 

main meals upon presentation of valid members card.
No further discount off senior’s meals or specials promotions

DF= Dairy Free  GF=Gluten Free  NF=Nut Free  V= Vegetarian 
*= Dietary Requirements Accommodated 

Please notify staff of allergies or dietary requirements when ordering

BURGERS & WRAPS
WATSONIAN WAGYU BEEF BURGER     (NF, GF*, DF*)
Premium Wagyu beef burger patty, lettuce, tomato, red onion, 
maple bacon, cheese, special burger sauce, pickles, grilled milk 
bun, fried onion rings and chips

28

KARAAGE CHICKEN BURGER    (NF, DF*)
Crispy fried boneless chicken, sriracha aioli, pickle cucumber 
coleslaw, grilled milk bun, fried onion rings and chips

27

PORK BELLY BURGER    (NF, DF*)
Slow cooked and smoky glazed pork belly, onion and bacon jam, 
apple slaw, grilled butter milk bun, fried onion rings & chips

27

CHICKEN SCHNITZEL WRAP    (NF)
Fried chicken breast schnitzel, maple bacon, baby cos gem, 
Caesar dressing and parmesan cheese served with chips

24

FALAFEL WRAP    (DF, Vegan)
Fried falafel, chickpea hummus, fresh tomatoes, red onion, pickles 
and baby cos gem lettuce

20



KIDS MENU
Kids 12 years and under
Main, dessert, and soft drink/juice $13

KIDS MAINS
CHICKEN PARMA OR CHICKEN SCHNITZEL    (GF*, DF*, NF)
Crumbed chicken breast, ham, Napoli sauce, melting cheese and fries

FISH AND CHIPS    (GF*, DF, NF)
Battered or grilled fish, tomato sauce and fries

LINGUINE BOLOGNAISE    (NF, DF*)
Linguine pasta with traditional beef sauce and parmesan

CHICKEN NUGGETS
Crumbed breast nuggets and fries

CHEESEBURGER    (NF, GF*, DF*)
Beef burger patty, melted cheese, tomato sauce and fries

KIDS DESSERTS
CHOCOLATE MOUSSE WITH SMARTIES     (GF, NF)

CHOCOLATE ICE CREAM SUNDAE     (GF, NF)

FROG IN THE POND     (GF, NF, DF*)

SENIORS MENU
Valid seniors card must be shown

ENTREE
SOUP OF THE DAY
Served with a fresh bread roll. Please check our special board

5

MAINS
ROAST OF THE DAY
Rosemary chat potatoes, seasonal vegetables, gravy 
and condiments

18

CHICKEN PARMA    (NF, GF*, DF*)
Crumbed chicken breast, ham, Napoli sauce, melting cheese, 
salad and fries

20

CHICKEN SCHNITZEL    (NF, GF*, DF)
Crumbed chicken breast, salad, fries, and choice of gravy 

18

FISH AND CHIPS    (NF, DF)
Beer battered or grilled fish fillet, tartare sauce, lemon, salad 
and fries

19

CAESAR SALAD     (GF*, DF*, Veg*, NF)
Baby gem cos, crispy bacon, garlic croutons, anchovies, soft 
poached egg and house Caesar dressing

17

LEMON PEPPER CALAMARI    (GF*, DF, NF)
Lemon pepper seasoned squid strips, fries, lemon, garden 
salad and remoulade sauce

18

BEEF COTTAGE PIE    (GF, NF)
Slow cooked beef ragout, green peas, red wine sauce, seasonal 
vegetables and topped with creamy mash potatoes  

18

LINGUINE BOLOGNAISE    (NF, DF*)
Chefs special slow cooked beef bolognaise, linguine pasta and 
grated parmesan

17

CEYLON CHICKEN CURRY    (GF, DF*, NF)
Spicy boneless chicken pieces, Sri Lankan coconut curry sauce, 
pilaf rice, lemon yoghurt, fried curry leaves and papadum

18

CHICKEN KIEV    (NF)
Chicken breast fillet filled with herb garlic butter serve with 
creamy mash potatoes, seasonal greens, and mushroom gravy

24

STEAK AND CHIPS    (GF*, DF, NF)
Char grilled rump steak, chips, choice of gravy and garden salad

24

DESSERTS
APPLE AND MIXED BERRY CRUMBLE    (NF)
With vanilla ice cream

7

MIXED BERRY PANNACOTTA    (V, GF, NF)
With raspberry coulis, cream, and fresh berries 

7

PAVLOVA    (V, GF)
Vanilla cream, kiwifruit, seasonal berries, and passionfruit coulis

7

ICE-CREAM    (V, GF, NF)
Choice of topping

5
WATSONIA RSL

SIDES
MIXED LETTUCE LEAVES AND WHITE 
BALSAMIC VINAIGRETTE

7

ROASTED SEASONAL VEGETABLES WITH EVO 9

POTATO CHIPS AND TOMATO SAUCE, AIOLI OR 
BBQ SAUCE

10

POTATO WEDGES WITH SOUR CREAM AND SWEET 
CHILLI SAUCE

11

SWEET POTATO CHIPS WITH ROSEMARY SALT AND 
CHIPOTLE AIOLI   

12

BATTERED ONION RINGS WITH CHIPOTLE AIOLI 13

PASTA & RICE
HAND ROLLED CAVATELLI WITH ITALIAN PORK 
SAUSAGE AND MUSHROOMS    (NF, DF*, V*)
Hand rolled fresh cavatelli pasta, fennel and chilli Italian pork 
sausage meat, cherry tomatoes, mushrooms rich, tomato sugo, 
parmesan and rocket leaves

30

PECORINO, BLACK PEPPER AND RICOTTA CHEESE 
TORTELLINI     (V, NF)
Pasta Classica special mini tortellini, truffle and porcini mushroom 
cream, fresh parsley, chilli and lemon thyme pangrattato

28

SEAFOOD LINGUINE WITH SMOKED BACON    (NF, DF*)
Prawns, clams, squid, smoked bacon, cherry tomatoes, capers, 
fresh parsley and lemon olive oil

35

CHICKEN AND PUMPKIN RISOTTO WITH FETA     
(V*, GF, NF*, DF*)
Marinated chicken pieces, roasted pumpkin, herb feta cheese, 
fried sage, pumpkin seed, and hazelnut

28

CEYLON CHICKEN CURRY    (DF*, GF,  NF)
Spicy boneless chicken pieces, Sri Lankan coconut curry sauce, 
pilaf rice, papadum, lemon yoghurt, curry leaves and fried lotus roots

26

WATSONIA RSL SPECIAL LINGUINE CARBONARA AND 
SMOKED BACON    (NF)
Linguine cooked in German style smoked bacon, rich cream 
sauce, fresh parsley, soft poached egg and grana Padano cheese

35

DESSERTS
APPLE AND MIXED BERRY CRUMBLE WITH VANILLA 
ICE CREAM    (NF)

10

MIXED BERRY PANNACOTTA WITH RASPBERRY 
COULIS, CREAM, AND FRESH BERRIES    (V, GF, NF)

10

MIXED CHOCOLATE MOUSSE WITH SOUR CHERRIES 
AND CHOCOLATE FLAKES    (GF, NF)

10

PAVLOVA, VANILLA CREAM, KIWIFRUIT, SEASONAL 
BERRIES, AND PASSIONFRUIT COULIS    (V, GF)

10

LEMON MERINGUE PIE, BLUEBERRIES, AND 
RASPBERRY COULIS    (V)

12

MILK CHOCOLATE TART, MANGO COULIS AND 
SALTED CARAMEL ICE CREAM    (V, GF)

12

CHEF’S SPECIAL BAKED CHEESECAKE, 
PASSIONFRUIT CREAM AND RHUBARB 
COMPOTE    (V, NF)

12

STICKY DATE PUDDING WITH BUTTER SCOTCH 
SAUCE AND VANILLA ICE CREAM    (V)

12

DF= Dairy Free  GF=Gluten Free  NF=Nut Free  V= Vegetarian 
*= Dietary Requirements Accommodated 

Please notify staff of allergies or dietary requirements when ordering
03 9435 4233 

watsoniarsl.com.au


