
Entrees

Olives - Marinated Olives in Garlic, Lemon & Thyme. (V) 6.50

Baked Bread- with X Virgin Olive Oil & Aged Balsamic. (V) 7.00

Pizza Bianca – Olive Oil, Garlic, Salt & Pepper. (V) 11.50

Garlic Bread - Oliver’s baked Garlic & Pesto Bread. (V) 8.50

Sweet Onion Bianca – Pizza Bianca with Grilled Onions, Thyme 14.75

& Mozzarella Cheese. (V)

Turkish Bread - With a selection of Home-made Dips.  (V) 15.50

Soup – Chef’s choice of the day served with Crusty Bread. (V) 8.50

Pate – Free Range Chicken Liver Parfait with Chef’s Chutney & Ciabatta. 16.25

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

Tapas Plate A Delicious Selection of small items to share: 33.50

Marinated Olives, Sautéed Chorizo, Baby Spinach & Feta Cheese,

Salt & Pepper Calamari, Tempura Prawns, Wild Mushroom & Pecorino 

Arancini, Bread & Dips and 1 of Chef’s Special Tapas of the day.

Oliver’s Salad – Organic Smoked Chicken, Cashew Nuts & Maple Cured 16.75

Bacon with Crisp Salad Greens, Apricots and House Dressing.

Caprese Salad - Fresh sliced Tomato, Mozzarella & Basil Salad with 14.50

Extra Virgin Olive Oil & Balsamic Dressing.  (V)

Scallops - Seared Scallops with crushed Thyme and Pumpkin Puree, 17.85

Wild Rocket and Lemon Oil.

Crab & King Prawn Cocktail – With Chipolte Mayo & Fresh Lemon. 18.25

Calamari- Cajun Scented Baby Calamari with a crushed Citrus Aioli Sm 16 Lg 28

Garlic Prawns -Sautéed Garlic & Herb scented King Prawns. Sm 17 Lg 29

.



Main Course

Barramundi – Sea Caught Barramundi with a  Warm Salad of Artichokes, 35

 Roast Red Peppers & Mizuna - Orange & Mustard Seed Dressing.

Crab Linguine - with Tiger Prawns, Crab, Fresh Chili, Lemon & Parsley. 31.50

Crespella - Baked Spinach, Squash and Ricotta filled Herb Crepe 28.50

 with a Roasted Plum Tomato & Oregano Sauce - Side Salad.   (V)

Wild Mushroom Risotto - Asparagus, Wild Mushrooms, Parmesan.   (V) 27.50

Eastern Parcels – An Exotic blend of Spices with Sweet Potato, Egg Plant, 26

 Chick Pea and Feta Cheese Baked in Filo Pastry and

served with Cucumber, Mint Raita and a Side Salad.   (V)

Home Made Gnocchi – with a sauce of Confit  Cherry Tomatoes, 26.75

Baby Spinach and Pesto, shaved Spanish Manchego Cheese   -  Side Salad.   (V)

Mount Barker Chicken – Polenta crusted stuffed Breast of Free Range Chicken  33

with Sun Dried Tomato, Mozzarella & Oregano Stuffing and Buttered Mash.

Liver & Bacon – Pan Fried Lamb’s Liver and Smoked Bacon with buttered 26.50

Garlic and Parsley Mash and Sweet Onion Jus.

Fillet Steak – Char-grilled Fillet Steak resting on Roast Garlic Mash Potato 38.50

and finished with a Creamy Peppercorn and Brandy Sauce.

Linley Valley Pork - Roast Belly of Pork with Butterd Mash, Sauteed Green 34.75

Beans, a Wood Roasted Apple and Garlic Jus.

Dukkah Lamb - Free Range  Dukkah Crusted Rump of lamb with 37.50

Morrocan Spiced Cous-Cous and Tzatziki Yogurt.

Seasonal  Vegetables of the Day Served 
Where you see this Symbol.

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



Extra’s

Oliver’s Fries with Garlic Mayo – Garden Salad – Greek Salad

Tomato, Mozzarella & Basil Salad - Seasonal Vegetables 9

Potato Wedges with Sweet Chili & Sour Cream – Garlic & Parsley Mash.

Children’s Menu Choices

 Grilled or Battered Fish with Chips - Chicken & Chips 13.50

Pasta with Tomato Sauce - Pizza with Ham & Cheese.

Childs Ice-Cream with Shortbread and Chocolate or Strawberry Sauce. 6
                                   

Please let us know if you have any Special Requests 
or Dietary Requirements !

*Some of Our Dishes may contain Nuts*

Wood Fired Pizzas -12inch

Pizza Bianca - Extra Virgin Olive oil, Garlic, Fresh Herbs, 11.50
Salt & Pepper. (V)   (Great to Share)

Sweet Onion Bianca – Pizza Bianca with Grilled Onions, Thyme 14.75

and Mozzarella Cheese.  (V)  (Great for Sharing)

Oliver’s - Tomato Sauce, Wood Roasted Mediterranean 19.25

Vegetables, Goats Cheese, Mozzarella & Pine nuts. (V)

Margherita – Tomato Sauce, Bocconcini & Fresh Basil. (V) 17.50

Hawaiian – Tomato Sauce, Ham, Mozzarella, Pineapple & Sliced Tomato. 18.75

Cajun Lamb – Tomato Sauce, Mozzarella, and Char -grilled Cajun Lamb 23.50

with Sweet Roast Onions, Olives and Finished with Tzatziki & Spinach.

Diavola – Tomato Sauce, Mozzarella, Spicy Italian Sausage, Mushrooms, 19.75

Capsicum, Olives & Hot Chilies !!    (An Oliver’s favorite)

Vegetarian – Tomato Sauce, Mozzarella, Mushrooms, Onions, Olives, 19.50

Artichokes & Capsicums. & Olives. (V)



Wood Fired Pizzas -12inch

Scallop & Prawn – Scallops  and Prawns with Capers & Red Onion, 24.25

Tomato Sauce and Mozzarella Cheese.

Pepperoni - Tomato Sauce, Mozzarella & Spicy Sausage. 19.25

B.B.Q Meat Lovers – Tomato Sauce, Mozzarella, Ham 21.50

Spicy Sausage, Chicken and Bacon topped with BBQ Sauce.

Maple Roast Pumpkin- Tomato Sauce, Mozzarella, Wood Roasted 20.25

Maple Pumpkin, Feta, Sun Blushed Tomatoes and Baby Spinach. (V)

Oliver’s Calzone - Tomato, Mozzarella, Ham, Capers, Pesto, Mushrooms 21.75

and a Free range Egg.  (Folded in Half )

Prosciutto & Bocconcini – Tomato Sauce, Mozzarella, Artichokes 23.50

Parma Ham, Bocconcini   Cheese, Sun Dried Tomatoes, Parmesan

and Fresh Rocket.

Pesto Chicken – Tomato Sauce, Mozzarella, Chicken, Feta, Spinach, 22.50

Sun-blushed Tomatoes and Pesto.

Additional Vegetable Toppings. 1.50

Additional Meat & Fish Toppings. 2.00

A $2- Surcharge will be added for Half / Half Pizzas

Extra’s

Oliver’s Fries with Garlic Mayo – Garden Salad – Greek Salad

Tomato, Mozzarella & Basil Salad - Seasonal Vegetables 9

Potato Wedges with Sweet Chili & Sour Cream – Garlic & Parsley Mash.

Our full Menu is also available to Take –Away!!


