
SMALL PLATES
chips
tomato sauce, truffle aioli 

12

olive oil, seasonal herbs & spices, warm ciabatta
loaded oil 13

battered halloumi, dijon maple, aioli
halloumi bites 13

tempura-battered with tofu, feta, sesame paste
zucchini flowers 14

truffled mushrooms, cheese, tomato napoli, pecorino
arancini 14

13
with house buffalo sauce, blue cheese dip
wings

14
chicken, peanut satay, pickled chilli 
satay skewer

lemon, honey, roquette & apple
saganaki 15

13
with sticky hot sauce
southern fried chicken

crumbed jalapeño, corn, cheese, truffle aioli
jalapeño bites 13

14
shrimps, olive oil, garlic, chilli, parsley & garlic bread
garlic prawns

14
skewered chicken mince balls, tare, 63-degree egg
tsukune
lemon, tartare
fried calamari 13

14
truffle ponzu, wasabi miso, potato, onion, jalapeño
kingfish ceviche

TACOS
served with slaw, guacamole, cheese & choice of filling:

mushroom 9& salsa verde gf, v, vgo

pulled pork 9& sweet corn salsa gf

fried chicken 9pico de gallo & coriander gfo

tempura fish 9& jalapeño relish gfo

birria beef 9& onion salsa gf

BURGERS

wagyu rump, lettuce, tomato, onion, beetroot relish,
toasted ciabatta

open steak sandwich 32

double wagyu beef patty, lettuce, tomato, cheese,
pickles, burger sauce, onion & bun

osborne burger 29

southern fried chicken tenders, lettuce, tomato, cheese,
spicy truffle aioli & bun

fried chicken burger 28

served with chips
gfo

gfo, vgo

gfo

MAINS

         chicken OR plant-based chicken PARMAS

napoli, ham, cheese
classic 31

chips, salad & lemon
plain 28

fried schnitzel topped with apple slaw, tare &
horseradish aioli

slaw 30

           chicken OR plant-based chicken SCHNITZEL

aussie bbq 34
house bbq sauce, bacon, ham, cheese, fried egg,
beer-battered onion rings

chips, salad, lemon, tartare
30

FISH OF THE DAY

served on top of quinoa pilaf, corn, capsicum & peas
32gf

   chips & salad OR truffle mash & seasonal veg

tempura-battered

grilled

300g porterhouse, chips & salad OR truffle mash &
seasonal vegetable 

lamb shank, creamy mash, peas, red wine jus 
33shank & mash

48porterhouse steak gf

prawn, garlic, chilli, olive oil, parsley & parmesan
30fettuccine

vo, vgo

vo, vgo

vo, vgo

chef’s weekly selection served with chips & salad OR
truffled mash & seasonal vegetables

MPcut of the week

for your steaks: your choice of: chimichurri, mustards, garlic
butter, pepper, mushroom or red wine jus

SALADS
charred calamari, garlic chilli butter & salad
grilled calamari 27

lemongrass chicken, asian slaw, fried shallots, chilli,
pomelo & nam jim dressing

vietnamese chicken 27

watermelon, jalapeño sauce, feta & coriander
watermelon 23

heirloom tomato, herbs, pomegranate, pepita & fig jam
burrata salad 28

standard - choose any 3 small plates 50

deluxe - choose any 4 small plates 65

                             choose your selection from the small plates          
                      includes one serve of potato wedgesPLATTERS

SIDES
garlic bread 9
garden salad 12
duck fat potatoes 12
charred broccolini 13
with sesame dressing

v, gf

v, gfo

gf

v, vgo, gf

LARGE PLATES

22
nacho cheese, sour cream, guacamole, pico de gallo
nachos
sweet chilli & sour cream
potato wedges

vgo, gf

pulled pork +5 +5birria beefadd

17vgo

v, gf

v, gfo

v

v

v

v

v

gf

gf

gfo

gf

gf

gf

gf

gf, v

gf

gf

v - vegetarian |  vg - vegan | gf - gluten free 
vo - vegetarian on request | vgo - vegan on request

gfo - gluten free on request

Gluten free bread +2

Scan the QR code to check out our desserts and specials 
or just ask our lovely staff!



theosborne.com.au


