
To Begin
Herb, Garlic & Cheese Bread [2]  $4.9

Oxford Dips Trio ~ charred flat bread  $12.9

Shaslik of the week  ~ POA

Tynte Street
Jap Che Salad ~ beef, vegetables, noodles and egg, in Korean sauce GF  $16.9

Bibimbap ~ chicken, sticky rice, julienne vegetables, fried egg, spicy sauce GF  $17.9

Asian Bowl ~ Asian soup, noodle or rice bowl of the day  POA

Dirt Candy
Superfood Salad ~ lettuce, butternut pumpkin,beetroot, wild rice, quinoa, goji berries,
cranberries, pepitas, basil seed, puffed amaranth, balsamic maple dressing GF VGN  $16.9

Trail Blazer Salad ~ baby spinach, trail nuts andfruit, avocado, steamed broccoli & corn, brown
rice puffs and maple dressing GF VGN  $16.9

Oxford Classics
Oxford Burger ~ beef, pickles, lettuce, tomato, cheese, American mustard, 

aioli, Turkish bun, french fries  $19.9
*Pimped up: Bacon, egg, tomato chilli relish & jalapenos + $5

Quinoa Veg Burger ~ quinoa patty, cheese, tomato, lettuce, aioli and fries V  $19.9
*Pimped up: Bacon, egg, tomato chilli relish & jalapenos + $5

Chicken Creole Burger ~ with house-made pickled vegies, salad & fries $19.9

Crumbed Yellow Fin Whiting ~ salad, tartare, lemon & fries (2pc) $23.9

Salt, Pepper & 5 Spice Squid ~ salad, tartare, lemon & fries GF  $19.9

Strozzapreti ~ with pepperade sauce, olives, chorizo, spinach, 
cherry tomatoes & Persian feta  E $18.9 // M $23.9

Orrichietti ~ with saffron bisque marinara & chilli sambal  E $18.9 // M $23.9

Scotch Fillet 300gm ~ honey glazed vegetables, pearl white pea 
cassoulet & Omnom dressing GF  $36.9

Pan Seared Snapper ~ with a mango &heirloom tomato salsa with blackberry & peach gel GF  $35.9

Tofu Gado Gado ~ Indonesian style salad withtofu and coco peanut satay sauce VGN  $21.9

Oxford Schnitzel ~ Chicken or Beef with salad & fries $21.9

Choose from our house made sauces +$2
Diane, Traditional, Mushroom or Peppercorn

Choose your topping 
Parmigiana + $4, Mexican + $7 or Garlic Prawns + $7

Open 7 Days  martini  Lunch 12~3pm | Dinner 6~9pm
We love Desserts ~ Ask your server for todays indulgence. Find yourself a persnickety eater? 

- let us know and our Chefs will do their best to accommodate

GF ~ Gluten Free  VGN ~ Vegan
We apologise for any inconvenience but we do not split bills    A 10% surcharge applies on Public Holidays
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