
LIGHT MEALS
Bowl of Chips (Includes BBQ/TOM Sauce) $6.00

OTHER SAUCES: Sour cream, guacamole,  
sweet chilli, gravy, aioli, mayonnaise	 $1.00 each

CLASSIC WEDGES $8.50
Served with sour cream & sweet chilli

LOADED WEDGES - choice of: $12.00
- Bacon & Cheese

- Veggie: Tomato, Mushroom, Onion & Cheese

TRIO OF DIPS $8.00
Corn chips with salsa, sour cream & guacamole

GARLIC PANNINI $7.00
Toasted pannini with Garlic butter	 add cheese $ 8.00

MICK'S STEAK SANDWICH $14.50
Tender Steak with bacon, onion,tomato, lettuce,  
beetroot & bbq sauce served with chips

TOASTED B.L.T $13.00
Bacon, tomato, lettuce & mayonnaise  
on toasted bread served with chips

CHICKEN B.L.T  $14.50
Crumbed chicken fillet, bacon, tomato, lettuce & mayonnaise 
on toasted bread served with chips

NACHOS ALL $12.50
Classic Beef, Chicken, Vegetarian - Beans 
Served with salsa, cheese, sour cream and guacamole

Beef Burger $14.50
Homemade beef  pattie, beetroot, lettuce,
tomato, bacon, onion & bbq sauce served with chips 

Veg Burger: $14.00
Chickpea & vegetable pattie, tomato, lettuce, onion, 
sweet chilli sauce & mayonnaiset

Chicken Burger:  $14.50
Crumbed chicken fillet with avocado, tomato, onion,  
lettuce, sweet chili sauce & mayonnaise served with chips

Grills
ALL OUR STEAKS ARE 100% PRIME AUSSIE BEEF 

our STEAKS ARE SERVED WITH SALAD,  
FRIES & Your Choice of Sauce

200g Rump $17.00

400g Rump $24.50

350g New York Sirloin $24.50

500g T-bone $25.00

King Snapper $18.00

Reef  your meal $10.00
Six king prawns in a creamy garlic sauce

sauces: mushroom, pepper, gravy, garlic butter, chilli & Dianne

Salads
Caesar Salad  $14.50

Cos lettuce, bacon, cheese, egg, garlic croutons & Caesar dressing.

ADD CHICKEN  $15.50

Warm Spicy Beef & Rice Noodle Salad $14.50
Mixed greens, rice vermicelli noodle, topped with warm slivered steak.
finished with a soy, lime & chilli dressing

Grilled Chicken Salad (Greek Style) $15.00
Tender grilled chicken tenderloins servrd resting on a Greek inspired 
salad including olives & Feta.

Roasted Vegetable Salad $14.00
Mediterranean medley of  roasted vegetables served with cos, tomato,
red onion & Feta dressed in a Balsamic and seeded mustard dressing.

DESSERTS
CHOCOLATE BROWNIE $7.50

Warm chocolate brownie with a rich chocolate sauce  
& vanilla ice cream

ICE CREAM $6.50
A bowl of  ice cream served with a choice of  topping:  
caramel, strawberry or chocolate

STICKY DATE PUDDING $7.50
Warm sticky date pudding with caramel sauce & vanilla ice cream

COFFEE
ESPRESSO  $3.50
CAPPUCCINO  $4.00
CAFFE LATTE  $4.50
MOCHA LATTE  $4.00
MACCHIATO  $3.50
FLAT WHITE  $4.00
LONG BLACK  $3.50
HOT CHOCOLATE  $4.00
POT OF TEA  $4.00
Liqueur coffee available  from $8.50

A L L  P R I C E S  I N C L U D E  G S T

MENU AVAILABLE

Monday – Sunday

11am – 9pm

(Ful l  menu ava i lab le  a l l  day)

Irish Fare, Mids,  
Mains & more

GUINNESS PIE  SMALL-$13.00         LARGE-$18.00
Beef  pie served in a bowl with a puff  pastry lid & creamy mash potato

IRISH STEW SMALL-$13.00         LARGE-$18.00
Chunky Lamb stewed with vegetables served with creamy mash potato & 
crusty bread roll

Irish Pork Sausages  SMALL-$13.00         LARGE-$18.00
Thick Pork sausages with garden peas, creamy mash potato & onion gravy

Baby Lamb Shank: single-$13.00      double-$21.00
Slow cooked in red wine & garlic. Served with creamy mash, rich gravy & 
a green vegetable.

Fish Pie:  $16.50
Creamy potato, fillet of  fish baked in a white wine sauce, topped with a herb crumble

Calamari & Chips: small: $15.00  large:  $18.00
Served with a side salad & homemade tartare sauce

Crumbed Fish & Chips:	 small: $15.00  large:  $18.00
Served with a side salad & homemade tartare sauce

Prawn Cutlets: small: $17.00  large:  $22.00
Crumbed prawn cutlets served with salad, chips & homemade tartare sauce

Chicken Carbonara:  $14.50
Pasta spirals with chicken, bacon, white wine, parmesan cheese & 
mushrooms in a creamy sauce.

Pasta of the Day: $14.00
Please see specials board for today’s choice.

Creole Cajun Beef & Rice: $15.50
Tender beef  strips sautéed with Cajun spices, vegetables, stock & cream.
Served on a mound of  fragrant rice.

Baked Potato with Bolognaise $14.50 
 & Cheddar melt
Baked Potato with Chicken  $15.50 
& Mustard cream Cheddar melt
Baked Potato with Roasted Veg,  $14.50 
tomato salsa & cheddar melt.

Side Dishes
ALL SIDES MUST ACCOMPANY A MEAL- 

ADDITIONAL COST APPLIES OTHERWISE.

Side Fries $3.00

sautéed mushrooms $4.00

sautéed onions $3.00

salad $3.00

mash potato $3.00

Green Peas $2.00

baked potato $3.00

mixed vege stir fry $4.00

Country Cob loaf:  served warm with butter $6.00



Red Wines

		  glass	 bottle
Oxford Landing Shiraz 2007	  

Waikerie, SA	 $5.90	 $19.90
Layers of  raspberry and cherry fruit lead to a generous 
mid palate. Soft tannins complement the length of  fruit 
flavour and the mid palate fruit sweetness. 

Hightide Vineyards Deepwater Cabernet Merlot 2006 
Regional	 $6.90	 $25.90
The palate shows intensity and length. A fine balance 
between the structure of  Cabernet Sauvignon and the 
velvety beauty of  Merlot.

Redbank The Long Paddock Merlot 2007 
King Valley, VIC	 $6.50	 $29.90
The palate is soft fine grained, with ripe supple fruits, blood 
plums, blackberry jubes and some aniseed spice notes. 

Palliser Estate Pinot Noir 2006 
Marlborough, NZ	 $10.50	 $29.90
In the mid palate the fruit sweetness is seductive and 
the taste impression finishes with fine texture and long 
persistence of pinot noir flavours.

Mawson's Wrattonbully Cabernet Sauvignon 2005 
Wrattonbully, SA	 $7.50	 $29.90
The nose shows aromas of  dark berry fruits and briary 
flavours combine with subtle leafy Cabernet Sauvignon 
characters. A long and stylish palate displays juiciness 
and supple plummy fruits, finishing with fine powdery 
tannins.

Yalumba 'Y Series' Shiraz 2006 
Barossa, SA	 $6.90	 $27.90
This wine is full of  generous flavours, while still soft and 
textured; finishing with savoury tannins.

 Wirra Wirra Church Block 2007 
Cabernet Sauvignon, Shiraz, Merlot 
McLaren Vale, SA		  $48.00
‘Church Block’ is a wood matured, dry red, blended 
consistently to a medium weight. It has a fruit driven 
style, with a distinct soft tannin finish.

MadFish Premium Red 2005 
South West, WA	 $9.50	 $42.00
The wine is driven predominantly by the essential 
power of  the Cabernet Sauvignon component of  the 
blend with support roles from the Merlot and Cabernet 
Franc.

A L L  P R I C E S  I N C L U D E  G S T

Sparkling Wines/champagne

		  glass	 bottle

Angas Brut Premium NV Cuvée 
South Australia	 $5.90	 $19.90
The wine has a rich palate of  strawberries and red apples 
with refreshing fruits and a crisp finish. 

Hightide Vineyards Dunes  
Pinot Noir Chardonnay NV  
South Australia	 $6.50	 $25.00
Fruit driven and fresh, with added layers of  cream and 
softness. Well balanced and fresh, with lingering flavours 
and great mouthfeel.

Louis Bouillot Perle d'Aurore Rosé Brut 
Epernay, France		  $39.00
Salmon pink in colour with a nose of  fine bubbles and 
light moss developing blackcurrant and strawberry's 
fruity notes.

Pol Roger		  $89.00 
Epernay France

White Wines
Oxford Landing Chardonnay 2008 

South Australia	 $5.90	 $19.90
The natural fruit drive of  this wine is balanced by a lively 
natural acidity leading to a clean, fresh finish.

Oxford Landing Sauvignon Blanc 2008 
South Australia	 $5.90	 $19.90
The nose shows lifted citrus and passionfruit vwith hints 
of  grass and nettle, leading to a palate of  refreshing 
green tropical fruit and citrus flavours. 

Yalumba ‘Y Series’ Unwooded Chardonnay 2008 
South Australia	 $6.90	 $25.00
The palate is vibrant displaying delicious fruit flavours 
of  peaches, pineapples, some fig and passionfruit. 

Hightide Vineyards The Breakers 2007 
Sauvignon Blanc Semillon 
Regional	 $7.00	 $25.00
The palate is long and fresh with flavours of  cut grass and 
honeydew balanced with some zesty citrus peel textures.

Mawson's Wrattonbully Sauvignon Blanc 2008 
Wrattonbully, SA	 $7.50	 $27.50
The aroma is very fresh; canned pea and cut grass, 
fragrant spice and nettle leaf.

MadFish Riesling 2007 
South West, WA	 $8.90	 $35.00
The palate is clean and refreshing with citrus and bath 
salts to back up the riper fruit flavours. 

Redbank The Long Paddock Pinot Grigio 2008 
King Valley, VIC	 $6.90	 $25.90
A mouth- watering, crunchy citrus mid-palate balanced 
with fruit sweetness and minerality.

Peter Lehmann Chardonnay 2007 
Barossa	 $6.90	 $25.90
It is a beautifully balanced and restrained wine with 
excellent soft fruit definition; a stylish and elegant face 
of  Chardonnay.

Twins Islands Sauvignon Blanc 2008 
Marlborough, NZ	 $9.50	 $38.50
The wine has a rich mid palate with distinctive 
gooseberry and ripe tropical fruit flavours. 

O’malleys Menu
Open Monday to Sunday

11pm – 9pm
(Full menu available all day)


