ROYAL
OAK

STARTERS

Wapengo rock oysters, shucked to order w/ condiments
Prawn & white zucchini spring rolls w/ prawn aioli
Marinated mussels & french onion dip on toast

Cured kingfish w/ palm heart, black sesame & ginger
Chorizo scotch egg w/ mustard pickles

Fried halloumi w/ golden beetroot & plum

Smoked wagyu ox tongue skewers w/ garlic, caper butter & oregano (2pc)
MAINS

Beer battered rockling w/ chips & tartare sauce

Chicken schnitzel w/ slaw & curry gravy

Spaghetti chitarra w/ tomato, olives, capers & basil
Glazed pork ribs w/ black pepper sauce & gai lan

Roast lamb rump w/ almond sauce & cauliflower

Confit duck leg w/ potato pavé, green beans & horseradish

Yearling beef sirloin w/ Diane sauce & roast potatoes
SIDES

Chips w/ chicken salt & aioli
Jerusalem artichoke, leek & gruyére gratin
Borlotti bean salad w/ salsa verde

Oak lettuce salad
DESSERTS

Apple & rhubarb cobbler w/ vanilla ice cream

Poached quince & walnut trifle

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS
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TAP POT/PINT/JUG
OAK LAGER 4.3% 6 12 24
STOMPING GROUND ‘GIPPS ST’ PALE ALE 5.2% 7 14 28
BALTER XPA 5.0% 8 16 32
BODRIGGY *SPECCY JUICE’ HAZY SIPA 3.5% 7 14 28
CARLTON DRAUGHT 4.6% 7 14 28
MOLLY ROSE ‘STOLEN LEMONS’® ZESTY ZA’'ATAR SESSION IPA 5.1% 8 16 32
SAILORS GRAVE BREWING SOUTHERN RED ALE 4.2% 8 16 32
LOCAL BREWING GOLDEN ALE 4.9% 7 14 28
BLACKMAN’S BREWING AUTUMN ALE 4.4% 8 16 32
GUINNESS DRY IRISH STOUT 4.2% 7 14 -
WINE

GLASS/BOTTLE
FIZZ
NV SPARKLE HARD PROSECCO, GLERA, KING VALLEY (VIC) 13 60
23’ LA PROVA, PET NAT, ADELAIDE HILLS (SA) 14 65
WHITE
22’ IMMEL, RIESLING, RHEINHESSEN (GER) 15 70
22’ COLLE CORVIANO, PINOT GRIGIO, ABRUZZO (ITA) 14 65
21’ DOMAINE DE LA COMBE, MUSCADET, LOIRE VALLEY (FRA) 14 65
22’ SWELL SEASON CHARDONNAY, MARGARET RIVER (WA) 16 75
ROSE & SKINSY
22’ GHOST ROCK “PSYCHO’® SKIN CONTACT GEWURZTRAMINER, CRADLE COAST (TAS) 15 70
22’ A8 ROSE GRENACHE/CINSAULT, PROVENCE (FRA) 14 65
RED
22’ IN DREAMS PINOT NOIR, YARRA VALLEY (VIC) 15 70
22’ GIO VINO ROSSO II, NERELLO MASCALESE, SICILY (ITA)(CHILLED) 14 65
22’ GRAN CERDO TEMPRANILLO, RIOJA (ESP) 15 70
22’ LEKO ‘ROUGE’, SANGIOVESE/GAMAY, ADELAIDE HILLS (SA) 14 65
21’ PYREN SHIRAZ, PYRENEES (VIC) 15 70
DESSERT
NV RIESLINGFREAK *NO.7’ FORTIFIED RIESLING, CLARE VALLEY (SA) 14 65
NV HENRIQUES & HENRIQUES '5Y0’, MADEIRA (POR) 14 70
COCKTAILS TINNIES
BRAMBLE FIZZ. PISCO, BLUEBERRY, LIME, SODA 22 BARRY PINE LIME SELTZER 12
GIN MANDO SOUR. MANDARIN, CORAL GIN, LEMON 22 OK! MARGARITA SELTZER 14
SPICY CUCUMBER MARGARITA. TEQUILA, LIME, AGAVE 22 HARGREAVES HILL CIDER 12
R.0.H LIMONCELLO SPRITZ. AMARO, PROSECCO, SODA 18 TEMPLE OKINAWA SOUR 12
MAI GAI. QUANDONG GIN, LIME LEAF, MANGO, COCONUT 24 0’BRIEN GLUTEN FREE LAGER 10
VERBENA PUNCH. RUM, VERBENA, GRAPEFRUIT, SUPASAWA 22 CASCADE LIGHT 9
SAZERAC. RYE, COGNAC, PEYCHAUDS 24 HEAPS NORMAL RANGE (<0.5%) 10
SUNSET BOULEVARD. RUM, CAMPARI, PASILLA CHILLI 25 MATTEO’S YERBA MATE (0%) 9
R.0.H. HOUSE SODA (0% ABV) 12 CIELO CARROT & ORANGE (%) 9

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



