
Entrée

Garlic Bread 6.90 V.

Chips and Gravy 7.90 V.

Sweet Potato Fries 9.90 V. GF.
Served with sweet chilli & sour cream

Coorong Angus Beef Spring Rolls 9.90
Served with a house made dipping sauce

Mini Arancini Balls 12.90   
2 Roast pumpkin and fetta   V.
2 Cheesy Jalapeño and smokey bacon 

Served with ranch sauce and tangy tomato chutney

Beef San Choy Bau 11.90
With roasted peanuts and bean sprouts

Crispy Buffalo Wings
In a house made spicy chilli plum sauce

6 wings 14.90
12 wings 19.90

Steak of the Sea

Salt and Pepper Squid 19.90
Lightly dusted in a seasoned coating, fried and served with
chips, a fresh garden salad and a house made lemon
and dill aioli

Beer Battered Fish
Lightly battered butterfish served with chips and a house
made aioli with a choice of salad or vegetables.

*crumbed and grilled options

1 piece 16.90
2 piece 19.90

Salads

Mexican Nourish Bowl 19.90 GF. V.
Brown rice, black beans, corn and red pepper salsa, 
avocado and baby spinach with smoked paprika 
dressing, sour cream and corn chips

Grilled Haloumi Salad 19.90   GF. V.
Grilled haloumi, roast pumpkin and baby spinach salad 
with toasted pine nuts and maple balsamic drizzle

Add dukkah chicken 8

Vegan options available 

Pub Favourites

Beef Porterhouse Schnitzel ½ 18.90 / Full 23.90
Crumbed steak, served with chips, salad or 
vegetables and available with your choice of topping

House Made Chicken Schnitzel ½ 16.90 / Full 19.90
Crumbed tender chicken breast served with 
chips, salad or vegetables and available with your 
choice of topping

Bulldog Burger 18.90
A homemade beef burger chargrilled topped with 
melted cheese, tomato, lettuce, chutney, mayo and 
served with a side of chips

Bang Bang Chicken Burger 18.90
With crunchy Asian salad, cheese, sriracha mayo on a 
toasted brioche bun and served with a side of chips

Chicken Fajitas 18.90
Warm tortilla with Mexican spiced chicken strips, 
tomato salsa, cheese, lettuce, sour cream, 
guacamole and served with a side of chips

BBQ Beef Ribs 27.90
Our legendary hickory smoked beef ribs served with 
coleslaw and chips

Ankle Biters … under 12 years

Fish & Chips 11.90
Chicken Breast Nuggets & Chips 11.90
Cheese Burger & Chips 11.90
Ham & Pineapple Pizza 11.90
Spaghetti Bolognaise 11.90

Toppings

Gravy 2
Mushroom, Pepper, Diane 3
Chilli Pepper 3
Duo of Mustard 3
Seeded mustard and horseradish butter 3
House made chilli paste 3
Parmigiana 4
Kilpatrick 4
Surf and turf 6
Fierce surf and turf 7

Sides
Asian Slaw 4.50
Mash Potato 4.50

Gluten Free:  GF  
Vegetarian:  V   

Vegan:  VG

On very busy nights please expect there 
could be some delays on meals 

No separate accounts, thank you
All meals are gst inclusive

Not all ingredients are listed, please ask staff for 
assistance if required 

LUNCH + DINNER - 7 DAYS A WEEK



Bindaree Beef

Raised on natural pastures and then fed a nutritious diet of local wholegrain cereals, results 
in beautifully juicy and tender beef with big, bold flavour.

• 100% Australian cattle
• Raised on grass then fed on grain for exceptional flavour   
• MSA graded for a consistently tender and tasty eating experience – every time   

250g Rump 25 300g Scotch Fillet 38
300g Porterhouse 32 400g Rump 32

Toppings

Gravy 2
Mushroom, Pepper, Diane 3
Chilli Pepper 3
Duo of Mustard 3
Seeded mustard and horseradish butter 3
House made chilli paste 3
Surf and turf 6
Fierce surf and turf 7

Sides

Asian Slaw 4.50
Mash Potato 4.50

Jack’s Creek F1 Wagyu Beef

Jack’s Creek is a leading company in Australian premium beef production and consecutive
winner of the ‘World’s Best Steak Producer’ in 2015 and 2016. 

Crossing the two most proven marbling breeds, Wagyu and Black Angus, our F1 product 
is bred for flavour. Juicy and succulent, this beef is a truly unique eating experience.

300g Scotch Fillet 60 
marble score 6-7

Majestic Premium Australian Beef

The produce is sourced from top quality cattle within South Australia where pastures are 
rich in nutrients. The cattle are farm raised in lush open pastures in the most pristine 
environment. A high nutrient diet gives Majestic beef a tender texture and full flavour. 
Whilst being locally sourced, Majestic beef is nothing short of worldclass in the flavour 
that it delivers. The Majestic range of beef is exceptional in every way. 

200g Eye Fillet 38 300g Dry Aged 1647 Porterhouse 38

1647 is dry aged for a minimum of 24 days in a 
temperature controlled room using a unique 
dry ageing technique. 

Greenmountain Beef

Green Mountain Meat is Australia’s largest family owned producer of premium veal and beef for 
both domestic and international markets.

“Consumers deserve top quality veal, which boasts tenderness, freshness and all natural flavours.” 
– David Scarrabelotti.

400g Rib Eye 42 400g Wing Rib (Porterhouse on the bone) 38

Lets get Social
@hoteloakbank
oakbank_hotel

Steaks are served with our 
famous steak house chips and 

your choice of salad or vegetables


