SHARING & STARTERS

RED WINE VINAIGRETTE
KILPATRICK

FRESH NATURAL SYDNEY ROCK OYSTERS a

Y doz 35 | 1doz 55
Y doz 42 | 1doz 57

PIZZA FLATBREAD v 15 BARRAMUNDI CEVICHE cFra 34
Confit garlic, cheese & parsley Humpty Doo Barramundi, cucumber,
L e
Cultured butter OR evo & balsamic ’ ’ ’
MARINATED OLIVES v 15 SALT&PEPPER SQUID ori 26
- . Szechuan salt, lemon, aioli
Guindillas, & grissinis
romoscauops@ L 13 LA lOTOHOKEN NG 0 ot
Chicken salt, chipotle aioli ’ ’ y
WILD MUSHROOM ARANCINI (5) v 20 TI-.IAI (?HICKEN WINGS cr . 24
L Mid wings, sesame seeds, thai glaze
Parmesan, verde & truffle aioli . .
& pickled ginger
:: ose(:;UT:i(;dillas & grissinis *® WAGYUSKEWERS o 14 ea
ppers, g g Intercostal beef, salsa verde
BEEF NACHOS cr 28
Pico de galo, guacamole, sour cream,
guindillas & cheese sauce
SALADS / BowLs SoFT SHELL TACOS
POKE BOWL SOFT SHELL TACOS (3)
Brown rice, avocado, edamame, Pico de galo, char grilled corn
wakame, corn salsa, pickled carrots, & coriander
asian leaves, pickled ginger — CHICKEN 26
— BAKED MISO SALMON cF a 32 — BATTERED FISH a 28
— CHICKEN KATSU 29 - HALOUMI v 25
— MISO BABY EGGPLANT ver 26
CAESAR SALAD 28
Baby cos, streaky bacon, boiled egg,
garlic croutons & parmesan
— Add poached chicken 4
— Add anchovies 1



OAKs CLASSICS

RIGATONI ALLA VODKA Parsley, pecorino & chilli v
— Add Prawns 1

SRI LANKAN VEGETABLE CURRY ver
Steamed Rice, & pappadums

CHICKEN PARMI Sugo, mozzarella, & fries
CHICKEN SCHNITZEL Fries & gravy

1KG KINKAWOOKA SA MUSSELS PROVENCALE a
Tomato, white wine, fries, bread & aioli

BEER BATTERED FISH & CHIPS a
Mushy peas, lemon & tartare

SALMON FILLET acr
Roasted potatoes, broccolini & citrus beurre blanc

WHOLE LEMON SOLE |
Lemon & sage butter, rocket & fries

CUMBERLAND (PORK) BANGERS & MASH cF
Beer battered onion rings & gravy

DUCK LEG CONFIT cr
Mash potato, sauteed spinach & jus

STEAK & GUINNESS POT PIE Mash & mushy peas
BBQ PORK RIBS FULL RACK Served with Fries eF
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40
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48

CHECK OodT DAILY AT THE
OdR SPECIALS  “f8ani

BURGERS
All burgers on brioche buns & served with fries | GF bun 2

STEAK SANGA
Caramelised onion, cheese, butter lettuce, tomato, beetroot,
aioli, bundy bbq sauce, on a toasted ciabatta bun

WAGYU BEEF BURGER
Butter lettuce, cheese, bacon, khune pickles,
battered onion rings & Oaks special sauce

SOUTHERN FRIED CHICKEN BURGER
Slaw, cheese, khune pickles, chipotle aioli



STEAKS

RUMP CAP 250¢ Grain fed
SIRLOIN 300g Grain fed
SCOTCH FILLET 300¢g Grass fed
EYE FILLET 200¢g Grain fed
FILLET MIGNON 200g Grain fed
RIB EYE CUTLET 400g Grain fed

All Steaks served with creamy mash & green beans

44
50
58
56
58
84

BISTECCA 1.6* - 1.8kg
Duck fat potatoes, green beans,
selection of sauces & mustards

Creamy Mushroom | Red Wine Jus | Gravy

SAUCES Peppercorn | Café de Paris Butter

Pizza

MARGHERITA v
Sugo, buffalo Mozzarella & fresh basil

POTATO v
Thinly sliced, confit garlic, rosemary salt, & fresh stracciatella
— Add pork & fennel sausage

CHILLI PRAWN
Sugo, parsley, garlic, fresh chilli, mozzarella, chimichurri,
lemon & fresh coriander

CHIPOTLE CHICKEN
Sugo, roast peppers, char grilled corn & sour cream

PROSCIUTTO
Sugo, buffalo mozzarella, rocket & fresh ricotta, hot honey

PEPPERONI
Sugo, buffalo mozzarella, black olives

BBQ MEATLOVERS

28

28

32

30

32

30

32

Sugo, buffalo mozzarella, ham, bacon, salami, onion & mushrooms

— Gluten Free available 2 —Vegan cheese

2



SIDES

TRUFFLE FRIES Pecorino v 15
FRIES Aioli ver 10
SWEET POTATO FRIES Chipotle aioli ver 16
CREAMY MASH ver 10
BEER BATTERED ONION RINGS v 15
DUCK FAT POTATOES Roasted garlic confit & chilli aioli v 12

STEAMED SEASONAL GREEN VEGETABLES Herb butter ver 14

GARDEN SALAD ver 10
Butter lettuce, cherry tomatoes, cucumber, parsley,
spanish onion, champagne viniagrette

DESSERTS

STICKY DATE PUDDING v 17
Butterscotch sauce & vanilla bean ice cream

OAKS BANOFFEE PIE Duice de Leche ice cream v 17
FLOURLESS CHOCOLATE CAKE Vanilla bean ice cream ver 18

CHEESE PLATE 32
Brie, Aged Cheddar, muscatels, fig jam, lavosh & grissinis

’ KD ENG .

Up to 12 years of age, includes an activity pack!
CHEESE BURGER with fries 16
KIDS CHICKEN TENDERS with fries & salad 16
BEER BATTERED FLATHEAD & CHIPS a 16
MARGHERITA PIZZETTE v 16
N\ A
Vvegetarian | GF gluten free Whilst we endeavour to meet all dietary
A Australian | M Mixed | IImported requirements we cannot guarantee

the dishes do not contain traces of

. . seafood, nuts or other allergens.
Please advise staff if you have any

particular dietary requirements. 10% surcharge on public holidays.



APEROL SPRITZ

COCKTAILS

20

APEROL, PROSECCO, SODA, ORANGE

HUGO SPRITZ
ELDERFLOWER ST GERMAIN,
PROSECCO, SODA, MINT

LIMONCELLO SPRITZ
MANLY SPIRITS LIMONCELLO,
PROSECCO, SODA, MINT

ESPRESSO MARTINI
KETEL ONE VODKA, MR BLACK,
FRESH ESPRESSO

PASSIONFRUIT MARTINI
VANILLA VODKA, PASSIONFRUIT,
LEMON, WHITES

DIRTY MARTINI

22

22

24

23

27

BELVEDERE VODKA OR NEVER NEVER

OYSTER SHELL GIN, VERMOUTH,
SICILIAN OLIVES

SALTED CARAMEL MARTINI 24
KETEL ONE, KAHLUA, BUTTERSCOTCH,
SALTED CARAMEL, CREAM

SPICY MARGARITA 25
DON JULIO BLANCO, HABANERO,
AGAVE, LIME, TAJIN

TOMMYS MARGARITA 24
DON JULIO BLANCO, AGAVE, LIME

SPICY WATERMELON MARGARITA 26
DON JULIO BLANCO,

WATERMELON INFUSED AGAVE,
HABANERO, LIME, TAJIN

AMARETTO SOUR 24
DISARONNO AMARETTO, BULLEIT
BOURBON, LEMON, BITTERS, EGG WHITE

NEGRONI 23
TANQUERAY, CAMPARI,
CINZANO ROSSO, ORANGE

NoN ALCOHOLIC <0.5% ABV

TOM COLLINS
NON ALC GIN, LEMON, SODA

AMARETTI SOUR
NON ALC AMARETTO, LEMON,
BITTERS, WHITES

15 SMOKEY TOMMYS MARGARITA 16
NON ALC TEQUILA, LIME, SALT
17  ZERO ESPRESSO MARTINI 17
NON ALC VODKA, COFFEE
CLASSICS
AVAILABLE
UPON REQUEST

THE OAKS HOTEL

118 Military Rd Neutral Bay
Sydney Australia 2089

1G:- @ theoaksneutralbay @ Since
www :- oakshotel.com.au 1885



