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MAINS

STEAKS

the oak burger.............................................. $20 
brioche, waygu beef, green tomato chutney,  
swiss cheese, bacon, lettuce, tomato,  
truffle aioli, chips

chicken burger............................................. $20 
brioche, crispy nacho chicken, avocado,  
sweet chilli, tomato salsa, swiss cheese,  
jalapenos, rocket, chips

spiced lamb (gf)........................................... $24 
ratatouille, roast pumpkin, broccolini,  
garlic yoghurt, dukka

smoky bbq pork ribs.................................... $26 
sweet potato wedges, grilled corn slaw

honey pumpkin pasta................................... $18 
roast pumpkin, spinach, honey, parmesan,  
cream, pine nuts 
add chicken....................................................$5 
add bacon......................................................$2

salmon nicoise salad (gf)............................. $25 
atlantic salmon fillet, mixed lettuce,  
kalamata olives, green beans, cherry tomato, 
spanish onion, hard-boiled egg,  
lemon mustard & balsamic dressing

caesar salad (gfo)........................................ $18 
cos lettuce, bacon, parmesan, croutons,  
poached egg, caesar dressing 
add chicken....................................................$5

haloumi salad (gf)........................................ $21 
pan-fried haloumi, rocket, pear,  
parmesan, cherry tomato, avocado, 
lemon maple dressing 
add chicken....................................................$5

angus beef or chicken schnitzel.................. $19 
chips, salad, choice of gravy, mushroom,  
pepper, diane sauce

chicken or beef parmigiana.......................... $23 
chips, salad

beer battered fish........................................ $20 
chips, salad, aioli, lemon wedge

salt & pepper squid (gf)............................... $20 
chips, salad, aioli, lemon wedge

VEGAN
FRIENDLY

royal burger................................................. $20 
nero bun, house made pattie, tomato, avocado,  
vegan cheese, sweet chilli, pesto, chips

mushroom stack........................................... $18 
grilled focaccia, swiss brown mushroom,  
olive tapenade, rocket, pine nuts, basil pesto,  
fried enoki mushroom

smashed avocado........................................ $20 
grilled focaccia, avocado, spiced pepitas,  
pine nuts, spanish onion, rocket, chips

burrito bowl (gf)........................................... $20 
brown rice, lime marinated kale, avocado,  
salsa verde, seasoned black beans

eggplant parmigiana.................................... $20 
crumbed eggplant, napolitana sauce,  
vegan cheese, chips, salad

10% surcharge on Public Holidays | NOV 17 . Food Allergies: Please be aware that all care is taken when catering for special requirements. It must be noted that within the premises we handle nuts, seafood, 
shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products. Customers requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.

200g medallion (gf)...................................... $24

250g porterhouse (gf).................................. $26

400g rump (gf)............................................. $28

char grilled to your liking & served 
with chips, salad & choice of gravy, 
mushroom, pepper or diane sauce

entree
& SHARE 
PLATES

share plate................................................... $35 
pork ribs, crunchy chicken, chorizo,  
arancini balls, dip, focaccia,  
pickled vegetables

garlic cheese bread........................................$6 
grilled focaccia, mozzarella

bowl of chips (gf)...........................................$8 
aioli

sweet potato wedges.....................................$9 
aioli

arancini balls............................................... $12 
tomato, basil, mozzarella, truffle aioli

trio of dips................................................... $14 
house made dips, grilled focaccia

chicken wings.............................................. $12 
spicy bbq marinade, truffle aioli


