Entrecs

Olives - Marinated Qlives in (Garlic, | emon & Thgme. \) 6.50
Baked Bread- with X \/irgin Olive Ol & Agec] Balsamic. (V) 7.00
Pizza Bianca ~ Olive Oil, Garlic, Salt & Fcppcr, N 11.50

Garlic Bread - Olivers baked Garlic & Pesto Bread. (V) 8.50

Sweet Onion Pianca ~ [izza Bianca with Grilled Onions, Thgme i4.75
& Mozzarella Cheese. (V)

T urkish Bread - With a selection of [Jome-made Dips, ) 15.50

SouP ~ (Chebs choice of the c{ag served with Crustg Bread. (V) 8.50

Fate ~ [Tree Range Chicken [iver Parfait with Chefs Chutney & Ciabatta. 16.25

Brie ~ Crispy fried Wedge of Prie with a Star Anise & Red Onion Marmalade. (V) 15

Tapas f)latc A Delicious Selection of small items to share: 3% .50

Marinated Olives) Sautéed C]ﬁorizo, Baby SPinach & [ eta Cheesc,
5alt & Fepper Calamari, Tempura Frawns, WIICJ Mushroom & Fecorino
Avrancini, Dread & Dips and 1 of ChePs Specia] Tapas of the dag.

Olivers Salad - Organic Smoked Chicken, (Cashew Nuts & MaPle (Cured 16.75
Bacon with CrisP Salad Greens, Apricots and [Touse Dressing.

CaPrcsc Salad - [resh sliced T omato, Mozzarella & Pasil Salad with 14.50
[~ xtra Virgin Olive Oil & Palsamic Dressing. (V)

Scallops - Seared Seallops with crushed Thyme and Pumpkin Puree, 17.65
Wild Rocket and | _emon Oil.

Crab & King Prawn Coc‘ctail -~ With Chipolte Mago & [resh | emon. 18.25

C alamari- Cajun Scented PBaby Calamari with a crushed Citrus Ajoli Smi16 | g28

Garlic Prawns ~Sautéed (Garlic & [Herb scented King Prawns. Smi17 Lg 29




Main Course

Barramunc‘i ~Sea Caught Barramundi with a Warm Salad of Artichokes,
\\:_/ﬂ Roast Kec{ Feppcrs & Mizuna - Orange & Mustard Seed Drcssing.
Crab Linguinc ~ with Tiger Frawnsj Crab, T:resln Ci‘nili, Lemon & Farslcy.

Crespella - Baked Spinach, Squash and Ricotta filled Herb Crepe
with a Roasted [lum T omato & Oregano Sauce - Side Salad. (V)
Wild Mushroom Risotto - Asparagus, Wild Mushrooms, Parmesan. (V)
[ astern Parcels — An [ xotic blend of Spices with Sweet Potato, [~ gg Flant,
(Chick Pea and [Feta Cheese Paked in [ilo ["astry and
served with (Cucumber, Mint Raita and a Side Salad. (V)
Home Made Gnocchi ~ with a sauce of Confit Cherry T omatoes,

Eaby Spinach and Pesto, shaved Spam’sh Manchego Cheese - Side Salad.

Mount bar‘(cr Chic‘ccn ~ Polenta crusted stuffed Preast of [Tree Range Chicken
7y with Sun Dried T omato, Mozzarella & Oregano Stuffing and Buttered Mash.
Liver& Bacon ~Fan[ried | amb’s | iver and Smoked PBacon with buttered
(Garlic and Farslcg Mash and Sweet Onion Jus.
Fillet Steak — Char-griled Fillet Steak resting on Roast Carlic Mash Fotato
=7 and finished with a Creamy Peppercorn and Prandy Sauce.
Linlcy Va”cy Pork - Roast Bc”g of Pork with Putterd Mash, Sauteed (Green
S Beans, a Wood Roasted Apple and Garlic_Jus.
Dukkah [ amb - Free Range Dukkah Crusted Rump of lamb with
Morrocan Spiced Cous-(Cous and T zatziki Yogurt.

51.50

28.50

27.50

26

26.75
V)

26.50

58.50

34.75

57.50

Secasonal chctaé/cs of the Day Served v_y

Where you see this 55/1)[70[

L

Please ask to hear our Chef’s Special Steak and Fish of the Dayt!




[~ xtra’s

Oliver’s Fries with Garlic Mago - Garden Salad - Greek Salad
Tomato, Mozzare”a & Basil Salac{ - Seasonal \/egetables
Potato chgcs with Sweet Cl’xi!i & Sour Cream - Garlic & Fars]eg Mash.

Chilc‘rcn’s Menu Choices

Gri”cd or batterec{ I:ish with Cl’liPS ~ Chicken & ChiPs
Fas’ca with T omato Sauce ~ F’izza with [Ham & Cl‘mecse.

Chilcls Icc~Crcam with Shortbread and (Chocolate or Strawbcrrg Sauce.

F Jease let us know ifyou have any 5pcc/a/ K equests
or Dfetary K cqufremcnts !

*Some of Our Dishes may contain Nuts*
Wood [Fired Fizzas ~1 2inch

FPizza Bianca - [ xtra Virgin Olive oil, Garlic, [Tresh [Herbs,
SHalt & Fcppcr‘ ) (Great to Share)
Sweet Onion Bianca ~ Fizza Bianca with Grilled Onions, T hyme
and Mozzarella Cheese. (V) ((Great [orﬁ/mr[ng)
Oliver's - T omato Sauce, Wood Roasted Mediterranean
Vegetables, (Goats (Cheese, Mozzarella & [ine nuts. (V)
Margherita - T omato Sauce, Bocconcini & [Tresh Basil. (V)
Hawaiian - T omato Sauce, [ 1am, Mozzarella, FineaPPlc & Sliced T omato.
Cajun | amb ~ T omato Sauce, Mozzarella, and Char -grilled Cajun [ amb

with Sweet Roast Onions, Olives and [Finished with T zatziki & Spinach.

iavola — | omato Oauce, Mozzarella, icy |talian >Hyausage, Mushrooms,

Diavola - T ) M la, Spicy Jtalian Sausage, Mush
Capsicum, Olives & Hot Chilies ! (An Oliver's favorite)

chctarian ~ T omato Sauce, Mozzarella, Mushrooms, Onions, Olives,

Avrtichokes & Capsicums. & Olives. (V)

13.50

11.50

14.75

19.25

17.50

18.75

23%.50

19.75

19.50



Wood Fired [izzas -1 2,

Sca“op & Prawn ~ 5ca”ops and Prawns with Capers & Red Onion,

T omato Sauce and Mozzarella (Cheese.
Fcppcroni - ] omato Sauce, Mozzarella & SPicg Sausagc‘
b.b.QMcat | overs —~ | omato Sauce, Mozzarella, [ 1am

5}3&9 Sausage, (Chicken and Pacon toPPed with BBQ‘Sauce.
Maplc Koast Fumpkin— Tomato Sauce, Mozzare”a, Wooc{ Roastecl

Maplc Fumpkin, Feta, Sun Blushed T omatoes and Baby Spinach. V)

Olivcr’s Calzonc -~ Tomato, Mozzare”a) Ham, CaPersJ chtoJ Mushrooms
and a f:ree range Eg)g (/:o/c/cc//n /‘/a/f)
Prosciutto & Bocconcini - | omato Sauce, Mozzarella, Artichokes

Farma Ham, Bocconcim’ Cheese, Sun Drried T omatoes, Farmesan
and f:rcsh Rockct.

chto Chickcn ~ T omato Sauce, Mozzare”a, Chickcn, [eta, Spimach,
Sun-blushed T omatoes and Pesto.

Ac!clitional chcta]:;]c TOPPings.
Ac!clitional Meat & }:ish TOPPings(
A $2- Surchargc will be added for [Half / Half Pizzas

[" xtra’s

Oliver’s [ries with Garlic Mago -~ (Garden Salad —~ (areek Salad
Tomato, Mozzare”a & Basil Salacl ~ Seasonal \/cgetables

Fotato chgcs with Sweet (Chili & Sour Cream ~ (Garlic & Fars]eg Mash.

Our full Menu is also available to | ake -4 way!!
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