$49

g

“ YES CHEF

Choose any 1 starter and 1 main
from our Chef's favourites

Starters

Buttermilk & Confit Garlic Marinated Calamari

Served with Creamy Walnut Tarator and Lemon

Spiced Grass Fed Beef Flatbread
NZ Hot Honey, Garlic Toum, Jalapefios

Mozzarella & Feta Bérek (3pcs)
Garlic Toum, Olives, NZ Hot Honey

Mains

Chicken Youvetsi
Free Range Chicken, Orzo, Salsa Di Pomodoro, Feta

Gruyere Wagyu Burger
Caramelised Onion, Lettuce, Homemade Burger Sauce,
Shoestring Fries, Sesame Milk Bun

Grass Fed Beef Rump 250g
Shoestring Fries, Brown Onion Puree, Jus

OAKsVINE | OAKS.
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$52

Enjoy any 1 grill main with 1 side and
a glass of selected house wine or
schooner of beer

Grill Mains

All Served with Brown Onion Purée & Jus
Grass Fed Beef Rump 250g

Chicken Maryland

Pure South Scotch Fillet 250g

Flank Steak 250g
Sides
Balle Farm Shoestring Fries
Seasonal Vegetables V4
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Wednesday

5pm - 9pm

$16

PER ITEM

$42

FOR 3

TWOHANDS

1.“

Sl

Choose any bar bite for $16
or bundle 3 for $42

Bites

Buttermilk & Confit Garlic Marinated Calamari
Served with Creamy Walnut Tarator and Lemon

Spiced Grass Fed Beef Flatbread
NZ Hot Honey, Garlic Toum, Jalapefios

Mozzarella & Feta Bérek (3pcs)
Garlic Toum, Olives, NZ Hot Honey

House Marinated Olives
Brezelmania Baguette

Rum Fried Saganaki
Sourdough, Lemon, Olives, NZ Hot Honey

Peppered Flank Steak
Leek Toum, Paprika Oil

Oak & Vine Wellington
A Surcharge of 20% Applies on Public Holidays

$38

Choose any 1 pasta and pair with
a glass of selected house wine or
schooner of beer

Pasta

Spaghetti Bolognese
Tomato Sauce, Olive Oil, Parmesan

Truffle Mushroom Linguine
Sauteed Mushroom, Grana Padano, Fried Herb

Chicken Linguine
Free Range Chicken, Grana Padano, Olive Oil

Creamy Carbonara
Spaghetti, Bacon, Parmesan

$25

FRIDAY
FEELING

Choose any 1 bar bite to enjoy with
our Friday Feeling Signature Spritz or
a glass of selected house wine or
schooner of beer

Bites

Mini King Prawn Roll
Butter-Poached King prawns, Lemon Herb Mayo,
Celery Crunch and Chives in a Toasted Brioche Roll

Mozzarella & Feta Bérek (3pcs)
Garlic Toum, Olives, NZ Hot Honey

House Marinated Olives
Brezelmania Baguette

Buttermilk & Confit Garlic Marinated Calamari
Served with Creamy Walnut Tarator and Lemon

Signature Spritz

Limoncello Spritz

Please advise staff of any dietary requirements or allergies. While we endeavour
to accommodate all customers, we cannot guarantee meals are free from traces
of allergens due to potential cross contdmination as our kitchen handles
allergensof all types and prepares all meals, including vegan and vegetarian
options’in the same environment, therefore the decision'to consume a meal is the
responsibility of the customer.




