
ronniesclubhouse.com



Ronnie’s Clubhouse was established in 2022 by  
the Lowthian family, honouring the memory of our 
family head - Ronald ‘Ronnie’ Lowthian. 

Ronnie was born in 1937 on the Isle of Wight  
to Flo and Albert Lowthian. As a young man,  
Ronnie loved football, motorbikes, music,  
and a good time!

He fled the coup and joined the RAF in 1957 where 
he met his gorgeous bride, Glenys. Immigrating to 

Oz in 1971, he continued to play and coach  
football and passionately follow his beloved  
Manchester United.

A Middle Park resident since 1980, Ronnie’s business 
life took many turns before he established himself 
as a trusted local face in real estate; a career and 
community he loved for more than 30 years.

Taking office in Park Village Shopping Centre  
(now known as Metro Middle Park) from 1994 - 2014, 

he become a mascot of the centre 
 - loved by all.
 
Ronnie’s memory is kept alive by his wife  
Glenys, four daughters, and many  
grandchildren and great-grandchildren. 

We hope you enjoy your time at Ronnie’s  
as much as he would have!
 
We miss you Ronnie.

Daily house made focaccia,  
extra virgin olive oil

$9

Three cheese arancini, romesco $12

Affettati misti, Chefs selection of 
Salami and salumis. Hand made 
by Saison Salumi. Served with 
warm olives and grissini  
(please ask your server for  
today’s selection)

$18

Bianche (white)

Fior di latte, spinach, ricotta, 
roasted garlic, broccoli, bell 
peppers, olives, chilli

$24

Fior di latte, mushrooms, thyme, 
confit garlic, truffle paste, 
smoked ricotta

 $26

Fior di latte, roasted potatoes, 
pork and fennel sausage, 
taleggio, EVO oil

$27

Fior di latte, gorgonzola, provola,  
taleggio, basil, EVO oil

$28

Rosse (red)

Sugo, Fior di latte, basil, EVO oil $22

Sugo, Fior di latte, burnt honey,  
salumi, pancetta, chilli oil

$24

Sugo, Fior di latte, basil,  
chilli, garlic prawns

$28

Sugo, Fior di latte, slow roasted 
smoked pork belly, pancetta, 
salumi, roast red onions, 
cherry tomatoes

$29

Rigatoni, slow braised pork 
shoulder and ham hock,  
green olive and fennel ragu

$32

House made potato gnocchi, 
pumpkin puree, candied 
walnuts, maple roasted pumpkin, 
sage, blue cheese crumb

$28

Angel hair pasta, blue swimmer 
crab, chilli, garlic, basil, blistered 
tomato, bottega

$32

Tagliatelle, pancetta, 
mushrooms, spinach, white 
wine, creamed pecorino

$29

Chicken involtini stuffed with 
pistachio, pancetta, mortadella, 
with potato and truffle puree

$36

Bistecca of Angus rib fillet, 
rosemary and garlic potatoes, 
field mushrooms with aged 
balsamic, sautéed cavolo nero

$42

Snapper, creamed beetroot, 
fried polenta, anchovy dust, 
roasted brussel sprouts

$38

White chocolate semifreddo 
with macerated figs, dulce  
de leche, caramelized  
chocolate crumb

 $9

Tiramisu, caramelized buttermilk 
coffee, whipped mascarpone

$10

Granita Campari, crispy coconut,  
candied orange, wild rice

$8

Broccolini, beans sautéed with  
chilli, garlic and almonds

$8  

Baby gem cos, pecorino, 
sourdough croutons, prosciutto, 
parmesan dressing

$10

Patate fritte, romano cheese,  
herbs, truffle salt and aioli

$10

Mini cheesy pizza $12  

Rigatone with sugo $12

WED & THURS  
11.30AM - 2.30PM & 

5PM - 8PM

FRIDAY 
11.30AM - 2.30PM & 

5PM - 9PM 

SATURDAY   
11.30AM - 9PM 

SUNDAY  
11.30AM - 7.30PM


