LEOPOLD
SPORTIES

M E NU
2022
Open Lunch
& Dinner
7 Days a week

(03) 5250 2250
leopoldsporties.com

ENTRÉE
GARLIC & CHEESE BREAD - Toasted chunky
pieces with garlic & herb butter topped with
tasty melted cheese

$10

SOUP OF THE DAY - Served with crispy
dinner roll (see specials board for daily
selection)

$8.90

SPRING ROLLS - (4) House made spicy
chicken & vegetable spring rolls served with
Asian dipping sauce and pickled vegetables

$15

SALT & PEPPER CALAMARI (GFO) - Flash
fried calamari served with roquette &
parmesan salad, aioli and lemon

$18

BRUSCHETTA - (3) Pesto, tomato and Spanish
onion bruschetta topped with feta cheese and
balsamic glaze

$16

SAUCES
Gravy
Pepper
Mushroom
Red Wine Jus (gf)

Garlic Butter (gf)
Creamy Garlic (gf)
Vegan Gravy
Extra sauce - $2.00

KIDS
CHICKEN NUGGETS - (5) Tempura nuggets
served with tomato sauce and chips

$11.00

KIDS FISH - (1) Beer battered fillet served
with chips and tomato sauce

$11.00

KIDS SCHNITZEL - Half of a crumbed chicken
breast served with chips and a side of gravy
KIDS PARMI - add $2.00

$11.00

SPAGHETTI - House made bolognaise tossed
through spaghetti topped with parmesan and
fresh herbs

$11.00

CHEESEBURGER - Beef pattie in a bread bun
with tasty cheese, tomato sauce & chips

$13.00

PARTY PIES - (3) Beef party pies served with
chips and tomato sauce

$11.00

All kids meals come with a free ice-cream & topping
Under 12s only

MAINS
CHICKEN SCHNITZEL- Crumbed chicken
breast served with salad and chips or
vegetables and chips topped with your choice
of sauce

$25.90

CHICKEN PARMIGIANA - Crumbed chicken
breast topped with ham, house made napoli
& tasty cheese served with your choice of
salad and chips or vegetables and chips

$27.90

PLANT BASED SCHNITZEL (VEGAN) - Vegan
friendly crumbed schnitzel served with chips
and salad or vegetables and chips topped
with vegan gravy
VEGAN PARMI - House made Napoli, fakon
and vegan mozzarella cheese, sweet potato
chips - Add $4.00

$25.90

CALAMARI (GFO) - Flash fried calamari strips
- Choice of salt & pepper seasoning OR Cajun
spiced calamari strips served with a roquette,
cherry tomato, parmesan and Spanish onion
salad, chips, aioli and lemon

$25.90

FLAKE (GFO) - (2) Flake fillets served grilled
or beer battered with seasonal salad, tartare,
chips and lemon

$27.90

BARRAMUNDI (GF) - 200g fillet poached in a
Thai green curry with Asian vegetables and
rice noodles topped with bean shoots and
spring onions

$33.90

MAINS
GARLIC & CHILLI PRAWNS (GF) - (12)
Sautéed prawn cutlets tossed with onion,
garlic, chilli, white wine and cream sauce
served on jasmine rice with roquette salad

$28.90

SPAGHETTI MARINARA - A selection of
seafood tossed through onion, garlic and
fresh chilli finished in a white wine and
tomato sauce topped with shaved parmesan

$27.90

GNOCCHI (VEGAN) - Gnocchi tossed with an
assortment of roasted vegetables tossed with
napoli and fresh herbs
Add chicken - $4.00

$24.90

CHICKEN SATAY STIRFRY - Sliced chicken
strips tossed through seasonal vegetables,
hokkien noodles and a creamy satay sauce
topped with bean shoots and fried shallots

$25.90

DUCK RISOTTO (GF) - Wild mushrooms,
bacon, peas, spring onion and garlic tossed
through Arborio rice topped with confit duck
leg

$28.90

CHICKEN BREAST (GF) - Oven baked and
stuffed with brie, avocado and prosciutto
served with olive oil, rosemary and garlic
smashed chats with sautéed greens topped
with creamy garlic sauce

$27.90

MAINS
BEEF VINDALOO (GFO) - Slow braised beef in
a rich spicy vindaloo sauce served on fluffy
jasmine rice with naan bread and garlic
yoghurt

$27.90

ROAST OF THE DAY (GFO) - Served with
roasted potatoes, pumpkin, seasonal
vegetables and gravy (see specials board for
daily selection)

$24.90

SPORTIES BURGER - Beef Pattie in a toasted
potato bun with lettuce, tomato, double
cheese, double bacon, pickles and house
made burger sauce served with chips and
onion rings
VEGAN BURGER - Vegan pattie, fakon, vegan
cheese, sweet potato chips substituted

$28.90

BEEF BRISKET - Slowly braised overnight in a
house made smoky BBQ bourbon sauce
served with mac and cheese and apple slaw

$28.90

PORK CUTLET - King Rib Pork cutlet in a
parmesan and herb crumb served on sweet
potato mash, sautéed greens and red wine
jus

$28.90

MAINS
LAMB RACK - (3) Point lamb rack coated with
seeded mustard served medium with sweet
potato mash, blistered cherry tomatoes and
brussel sprouts drizzled with balsamic glaze

$35.90

MEGA MIXED GRILL - Eye fillet medallion,
lamb loin chop, thick gourmet sausage,
bacon, roasted tomato, field mushroom, hash
brown and fried egg and onion rings served
with chips, salad, and your choice of sauce

$39.90

EYE FILLET MEDALLIONS (GFO) - (2)
Tenderloin medallions cooked to your liking
served with creamy mash potato and sautéed
greens with your choice of sauce
ADD SIZZLER PLATE - (2) prawn skewers &
creamy garlic sauce $6.00

$40.00

PORTERHOUSE (GFO) - 300g striploin
cooked to your liking served with chips and
salad or vegetables and chips topped with
your choice of sauce
ADD SIZZLER PLATE - (2) prawn skewers &
creamy garlic sauce $6.00

$36.90

Club members receive $3 off each main meal - See our
friendly staff to sign up!

SMALL SERVE MAINS
FISH - Battered or grilled Hake fillet served
with salad, chips, aioli and lemon

$16.00

SCHNITZEL - Half a crumbed chicken breast
served with salad, chips and gravy

$16.00

ROAST - Daily selection served with potatoes,
pumpkin, seasonal vegetables and gravy

$16.00

SPAGHETTI - House made bolognaise tossed
through spaghetti topped with parmesan and
fresh herbs

$16.00

LAMB PATTIES - (2) Lamb, rosemary and
garlic patties served with creamy mash and
beans

$16.00

LAMBS FRY - Grilled and served medium on
mash potato, sautéed beans, bacon and
gravy

$16.00

SIDES
BOWL OF CHIPS

$8.00

BOWL OF WEDGES

$9.00

SIDE OF SALAD

$3.50

SIDE OF SEASONAL VEGETABLES

$5.00

HOUSE MADE DESSERTS

CHOCOLATE BROWNIE - Served warm with
a rich chocolate ganache and cream

$10.00

STICKY DATE - Our famous sticky date
served with a caramel sauce and vanilla ice
cream

$10.00

CRÈME BRÛLÉE - Rich custard base with
caramelised sugar, served with berries and
cream

$10.00

Please see specials board for more dessert options

