
25 Oakroom Eggs Benny; housemade hollandaise & choice of:

         ~ Bacon                                                             ~Smoked salmon

         ~ Leg ham                                                       ~Sautéed  spinach

25 Smashed avo; poached eggs, roasted tomato, feta, dukkah

25 Spanish chorizo eggs; tomato, chilli, whipped feta, Turkish bread

25 Smoked salmon & avocado on sourdough; fried egg, chilli oil, furikake

19 Sautéed forest mushrooms; Persian feta, balsamic, toasted Turkish bread

16 Bacon & egg roll; tomato relish

15 Two eggs on toast - poached / fried  / scrambled

16 Croissant; leg ham, cheddar, tomato 

10 Croissant; triple berry jam

8 Toast ~ sourdough / white / gf / raisin toast & choice of:

~ Whipped honey

~ Housemade triple berry jam
16 Fruit salad; whipped honey, yoghurt

16 Oakroom toasted muesli; fresh fruit, yoghurt

18 Coconut chia pudding; banana, berries, seeds

22 Cinnamon toast; vanilla ice cream, chocolate sauce, strawberries

BREKKIE SIDES

7 Eggs x 2; Bacon; Leg ham; Smoked salmon; Grilled chorizo

5 Hashbrowns; Smashed avo; Mushrooms; Grilled haloumi

4 House relish; Roasted tomato; Sauteed spinach

3 Hollandaise; Whipped honey; Triple berry jam

12 Toasted Turkish bread;  hummus, chives (v)

21 Bao buns; pulled pork or roast duck (+$3), hoisin, cucumber, kewpie, shallots (df)

25 Chermoula chicken skewers; pickled onion, salad leaves, hummus, toasted pita (df)

26 Pork & fennel meat balls; tomato, whipped ricotta, basil, parmesan (gf)
26 Roasted cauliflower & quinoa salad; leaves, tahini yoghurt, currants, almonds  

+$8 grilled chicken breast
34 Thai snapper salad; cucumber, chilli, capsicum, tomato, coriander, 

crunchy noodles (a, gfo)
35 ‘Pale ale’ beer battered fish; fries, house tartare, lemon (df)

26/38 Prawn linguine; XO, chilli, parsley, butter sauce (i)

42 250g Scotch fillet; broccolini, shoestring fries, red wine jus (df)

23 PIZZAS (gfo+$3)

Tomato; mozzarella, stracciatella, basil pesto (v)
Mushroom; mozzarella, caramelised onion, balsamic, feta (v)
Sopressa; mozzarella, goats cheese, hot honey
BBQ pulled pork; mozzarella, red onion, pineapple, jalapenos

SIDES // SHARE

9 Shoestring fries; aioli (df, v) +$5 sweet potato fries (df, v)
10 Garden salad; leaves, heirloom tomatoes, pickled onion, vinigrette (v, gf, df)

          INDULGE 

22/40 Chef’s slection of cheeses, truffled honey, fresh seasonal fruit,
seed crackers, candied walnuts. strawberry & pepper leaf jam (gfo, v)

20 Pistachio tiramisu; pistachio ice cream, lemon biscotti (v)

20 Orange blossom & yoghurt parfait; watermelon granita, coconut, violet sugar (v)
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Breakfast Bites Noon Nibbles

Dairy free (df) Gluten free (gf) Vegetarian (v) Vegan (ve) Option (o)
Australian (a) Imported (i) 

FROM 7AM 12PM—2PM


	Noon Nibbles
	12PM—2PM

	Breakfast Bites
	FROM 7AM
	Oakroom Eggs Benny; housemade hollandaise & choice of:
	~ Bacon                                                             ~Smoked salmon
	~ Leg ham                                                       ~Sautéed  spinach
	Smashed avo; poached eggs, roasted tomato, feta, dukkah
	Spanish chorizo eggs; tomato, chilli, whipped feta, Turkish bread
	Smoked salmon & avocado on sourdough; fried egg, chilli oil, furikake
	Sautéed forest mushrooms; Persian feta, balsamic, toasted Turkish bread
	Bacon & egg roll; tomato relish
	Two eggs on toast - poached / fried  / scrambled
	Croissant; leg ham, cheddar, tomato
	Croissant; triple berry jam
	Toast ~ sourdough / white / gf / raisin toast & choice of:
	~ Whipped honey
	~ Housemade triple berry jam
	Fruit salad; whipped honey, yoghurt
	Oakroom toasted muesli; fresh fruit, yoghurt
	Coconut chia pudding; banana, berries, seeds
	Cinnamon toast; vanilla ice cream, chocolate sauce, strawberries

	BREKKIE SIDES
	Eggs x 2; Bacon; Leg ham; Smoked salmon; Grilled chorizo
	Hashbrowns; Smashed avo; Mushrooms; Grilled haloumi
	House relish; Roasted tomato; Sauteed spinach
	Hollandaise; Whipped honey; Triple berry jam
	Toasted Turkish bread;  hummus, chives (v)
	Bao buns; pulled pork or roast duck (+$3), hoisin, cucumber, kewpie, shallots (df)
	Chermoula chicken skewers; pickled onion, salad leaves, hummus, toasted pita (df)
	Pork & fennel meat balls; tomato, whipped ricotta, basil, parmesan (gf)
	Roasted cauliflower & quinoa salad; leaves, tahini yoghurt, currants, almonds
	+$8 grilled chicken breast
	Thai snapper salad; cucumber, chilli, capsicum, tomato, coriander,
	crunchy noodles (a, gfo)
	‘Pale ale’ beer battered fish; fries, house tartare, lemon (df)
	26/38
	Prawn linguine; XO, chilli, parsley, butter sauce (i)
	250g Scotch fillet; broccolini, shoestring fries, red wine jus (df)
	PIZZAS (gfo+$3)
	Tomato; mozzarella, stracciatella, basil pesto (v)
	Mushroom; mozzarella, caramelised onion, balsamic, feta (v)
	Sopressa; mozzarella, goats cheese, hot honey
	BBQ pulled pork; mozzarella, red onion, pineapple, jalapenos


	SIDES // SHARE
	Shoestring fries; aioli (df, v) +$5 sweet potato fries (df, v)
	Garden salad; leaves, heirloom tomatoes, pickled onion, vinigrette (v, gf, df)

	INDULGE
	22/40
	Chef’s slection of cheeses, truffled honey, fresh seasonal fruit,
	seed crackers, candied walnuts. strawberry & pepper leaf jam (gfo, v)
	Pistachio tiramisu; pistachio ice cream, lemon biscotti (v)
	Orange blossom & yoghurt parfait; watermelon granita, coconut, violet sugar (v)

	EAT. DRINK. STAY. OAKROOM ALL DAY.


