S15 LUNCH
Leals
MON - FRI

BANGERS & MASH
FISH & CHIPS
CHICKEN SCHNIZTEL, CHIPS & SALAD
ANGUS BEEF BURGER & CHIPS
ITALIAN MEATBALL BANH MI

$15 DINNER
Specials

MONDAY

BANGERS & MASH

TUESDAY

FISH & CHIPS

WEDNESDAY

CHICKEN SCHNIZTEL, CHIPS & SALAD

THURSDAY

ANGUS BEEF BURGER & CHIPS

FRIDAY

ITALIAN MEATBALL BANH MI

KITCHEN OPENING HOURS

SUN TO THVU 12PM-3PM & 5PM-9 PM
FRITO SAT 12PM-3PM & 5PM-10PM

FOOD SERVICE IS AVAILABLE AT ALL TIMES OUTSIDE OF THESE HOURS.

PLEASE ASK OUR FRIENDLY STAFF FOR OUR CURRENT SELECTION.

*Responsible service of alcohol applies
Cocklails

BAKED & BOTHERED
(Serving Spicy Apple Pie)
Fireball, Butterscotch, Frangelico, Apple juice, Biscoff

YES, DADDY!

(Imagine an orgasm on the rocks)
Bourbon, Baileys, Kahlua, Amaretto

STICKY SITUATION

(An OId Fashioned with a Peanut Butter twist)
Rye Whiskey, Screwball, Sugar Syrup, Orange Bitters

PISTACCHI-HOE

(Think Pistacchio Martini)
Baileys, Amaretto, Blue Curacao, Sugar Syrup

CLASSIC

APEROL or CAMPARI SPRITZ $18

Aperol or Campari, Prosecco, Soda

COSMOPOLITAN $20

Wyborowa Vodka, Cointreau,
Cranberry juice, Lime, Sugar syrup

ESPRESSO MARTINI $20

Wyborowa Vodka, Kahlug,
First Press Cold Drip Coffee

MARGARITA $20
(Classic & Spicy)
Olmeca Tequila, Cointreau, Lime, Agave

MANGO MARGARITA $20

Olmeca Tequila, Mango Liquor,
Lime, Mango Puree, Agave

LONG ISLAND ICE TEA $20

Wyborowa Vodka, Gin, White Rum, Tequila,
Cointreau, Lemon, Cola

PASSION ISLAND $20

Long Island with Lemonade, Lime & Passionfruit Puree

TROPIC ISLAND $20

Long Island with Lemonade, Lime & Mango Puree

e,

OXFORD

MENU

10% SURCHARGE APPLIES
ON ALL PUBLIC HOLIDAYS




SHARED,

VEGGIE SPRING ROLLS (v)

Served with sweet chilli sauce

GARLIC BREAD (V)

ADD cheese + $2

CHIPS (v)

Served with aioli

SWEET POTATO CHIPS (v)

Served with sour cream & sweet chilli sauce
HALLOUMI FINGERS (v)

Served with aioli & sweet chilli sauce

SALT & PEPPER CALAMARI (dfo)[1]
Served with lemon, chips & aioli

CRISPY WINGS (df)
Served with sweet chilli sauce

BURCGERS

SAI'ABS

THAI BEEF SALAD

Tender grilled beef (180g), fresh salad, mixed
herbs & tangy Thai-style dressing

CAESAR SALAD

Cos lettuce, crispy bacon, crunchy croutons,
boiled egg, parmesan cheese & creamy dressing

ADD Grilled Chicken $5

MAINS

STIR-FRY VEGETABLES (v, gf) 22

Stir fried seasonal Asian mix vegetables, Asian
style soy sauce & jasmine rice

STIR-FRY BEEF (gf) 22

Thinly sliced beef stir fried with seasonal
vegetables & jasmine rice

ITALIAN MEATBALL BANH MI 23

Juicy Italian meatballs in a crispy roll with
cheese, crispy shallots & a side leaf salad

FISH & CHIPS (dfo)[1] 25

Battered flat head served with tartare sauce,
lemon wedge, chips & salad

CHICKEN SCHNITZEL 25

Crumbed chicken breast served
with chips & salad
UPGRADE Parmi $4

(ham, Napoletana sauce, mozzarella cheese)

BANGERS & MASH 25

Served with creamy mashed potato, peas & gravy

250G GRAIN FED SIRLOIN 30

Sirloin steak, garlic butter, chips, salad &
choice of gravy or mushroom sauce

SWS Gravy, Mushroom, Aioli, Sweet Chilli 2

PASTAS

ITALIAN MEATBALL PASTA 19

Fettuccine pasta topped with Italian meatballs
& rich tomato sauce

29 CARBONARA FETTUCCINE 20

Classic fettuccine in a rich, creamy carbonara
sauce with crispy bacon and shaved Parmesan

17

(v) vegetarian (gf) gluten free (df) dairy free (dfo) dairy free option (vg) vegan
[1]-Imported seafood
Our menu contains allergens & is prepared in a kitchen that handles nuts & gluten.
Whilst our chef’'s make all reasonable efforts to accommodate our guests’ dietary needs

we only have one kitchen for preparation so there is always a small chance
of cross contamination & may not be suitable for coeliac guests.

S
'6WW Sml Lrg Bti

Stonefish Brut Cuvee 10
Margaret River WA

Garfish Prosecco 10
MclLaren Vale SA

Chandon NV Brut
Yarra Valley VIC

Mumm Champagne
Reims FR

wrike

Stonefish Chardonnay
Limestone Coast WA

Wicked Thorn Chardonnay
Limestone Coast WA

Stonefish Sauvignon Blanc
Limestone Coast WA

Grant Burge Benchmark
Pinot Grigio
Barossa Valley SA

Lost Turtle Sauv Blanc
Marlborough Nz

Harts Barn Riesling
Eden Valley SA

INEA
Stonefish Cabernet Sauvignon
Limestone Coast WA

Grant Burge Benchmark Shiraz
Barossa Valley SA

Wicked Thorn Pinot Noir
Grampians VIC

Finca Besaya Crianza Tempranillo
SPAIN

AN/4-17

Wicked Thorn Rose
Barossa Valley SA

Brise Maritime Mediteranee Rose
FRANCE

*Responsible service of alcohol applies
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