
Please let staff know any dietary requirements. Kids eat free under 5yo. applies to breakfast buffet only. Gluten Free (GF) | Dairy Free (DF) | Nut Free (NF) | Vegetarian (VG) | Vegan (V)

DINNER MENU
AVAI L ABLE  FROM 4-8PM

SOME THING L IGHT
SHARING ENTRÉE PLATTER FOR 2  29

Crunchy assorted seafood, chicken wings  
and onion rings (NF)

CHICKEN WINGS 12PC/8PC  19/15
Choice of BBQ, Buffalo, Oriental or Southern Style (NF)

SIZZLING PRAWNS  17
Served on a sizzling plate with chips and salad (GF,NF)

CRUNCHY CALAMARI  15
Served with chips and salad (GF,NF)

GARLIC BREAD WITH HERBS  12
Roast capsicum relish (DF, NF, VG)

HE ALTHIE R C HOIC E 
VIETNAMESE BEEF SALAD  15

Shredded marinated beef, mesclun mix, onion  
and tomato (GF,DF,NF)

OAK & VINE CAESAR SALAD  12
Cos lettuce, bacon, parmesan, Caesar dressing  

and croutons (NF)   

ADD Prawns 8 | Chicken 6

CRISPY NOODLE SALAD  12
Wombok lettuce, peanuts, shallots, oriental dressing (DF)  

ADD Prawns 8 | Chicken 6 | Beef 6

THE C HAR GRILL
SIDES (CHOOSE 2)

Creamy mash | Steam vegetables | House salad | Chips

SAUCES (CHOOSE 1)
Red wine jus | Green pepper | Mushroom | Creamy garlic 

EYE FILLET 220gm  33 

ANGUS RUMP STEAK 250gm  30 

SLOW COOKED BBQ PORK RIBS 440gm  30

CHICKEN BREAST FILLET 440gm  27 
(ALL MEATS ARE GF, DF, NF)

FOR ALL  AGES
CHICKEN PARMIGIANA  22

Ham, pepperoni, chorizo and cheese served with chips and salad (NF)

OASIS BEEF BURGER   20
Bacon, tomato, lettuce, cheese and milk bun served with  

chips and aioli (NF)

SEAFOOD BASKET  20
Tempura fish, 4 prawns, 2 squid, surimi bites, scallop  

with chips and aioli (NF)

CRISPY CHICKEN BURGER  19
Chicken tenders, lettuce, tomato and onion with chips and aioli (DF, NF) 

SPAGHETTI CARBONARA  19
White sauce, bacon, onions, garlic and parmesan (NF) 

VEGGIE BURGER  17

Mixed vegetable patty, lettuce and tomato served  
with chips and aioli (VG,V) 

M AINS
BARRA HARRA   33

Barramundi, Middle Eastern flavours including onion,  
tomato, capsicum and fresh coriander (GF, DF, NF)

CRISPY ATLANTIC SALMON  33
French beans, chat potato, olives, capers, sun dried tomato,  

bearnaise sauce (GF, NF)

BRAISED LAMB SHANKS  32
Rosemary jus, creamy mash and broccolini (NF)

CHILLI PRAWN LINGUINI  32
Rich wine sauce, chilli, tomato, roquette and cheese (NF)

POCKETED CHICKEN BREAST  32
Spinach, feta, and mushroom stuffing with creamy mash (GF, NF)

CRISPY PORK BELLY  30
Braised red cabbage, chips and apple chutney (GF, DF, NF)

THAI GREEN CHICKEN/VEGETABLE CURRY  26/21
Eggplant, beans and mushrooms served with steam rice (GF, DF, NF)

CHICKEN/MIXED VEGETABLE KORMA  26/21
Mildly spiced cashew based thick gravy served  

with steamed rice, naan, and pappadum (GF)

LAMB/MIXED VEGETABLE MADRAS  26/21
Succulent lamb, coconut, mustard and curry leaves served with  

steamed rice, naan, and pappadum (GF, DF, NF)



Please let staff know any dietary requirements. Kids eat free under 5yo. applies to breakfast buffet only. Gluten Free (GF) | Dairy Free (DF) | Nut Free (NF) | Vegetarian (VG) | Vegan (V)

DINNER MENU
AVAI L ABLE  FROM 4-8PM

SIDES
LOADED CHIPS  18

Crispy bacon, cheese and sour cream (NF)

ONION RINGS  12
With sweet chilli (DF, NF, VG, V)

SEASONED POTATO WEDGES  12
Sour cream and sweet chilli (DF, NF, VG, V)

BEER BATTERED CHIPS  10
Served with aioli (DF, NF, VG, V)

CREAMY MASH  9
Fluffy light creamy potato (DF, NF, VG)

GREEN BEANS  9
Blanched, sauteed with toasted almonds and  

Spanish onion (GF, VG)

HOUSE SALAD  9
Mixed leaves, tomato, cucumber and mustard  

vinaigrette (GF, DF, NF, VG, V)

STEAMED VEGETABLES  9
Seasonal mixed vegetables (DF, NF, VG, V)

Gluten free base optional 12”   9”

MEAT LOVERS 26    20
BBQ sauce, chorizo, pepperoni,  
ham, sausage and cheese (NF)

PEPPERONI   25      18
Pepperoni, cheese and tomato (NF)

BBQ CHICKEN 25 18
Smoked BBQ chicken, onion, mushroom,  
tomato and cheese (NF)

HAWAIIAN   23     17
Smoked ham, pineapple, tomato  
and cheese (NF)

MARGHERITA   19     15
Fresh basil, olive oil, tomato  
and cheese (NF)

VEGETARIAN   19     15
Tomato, cheese, seasonal  
vegetables and olives  (VG, GF)

PIZ Z A

HOT CHOCOLATE 5 
CHAI TEA  5
FLAT WHITE  5
LATTE  5 
CAPPUCCINO  5

DOUBLE ESPRESSO  4
MACCHIATO  4
PICCOLO  3.5
SINGLE ESPRESSO  3

ASSORTED TEAS  5
Assam, Early Grey, English  
Breakfast, Green, Peppermint

TE A & COFFE E

Upgrade to a mug – $1 surcharge | Soy/Almond/Lactose free – $0.5 surcharge

SIZZLING BROWNIE  16
Homemade brownie, vanilla ice cream and  

chocolate sauce served on a hot plate (NF, GF)

STICKY DATE PUDDING  15
Butterscotch sauce and vanilla ice cream (NF, VG)

TIRAMISU  14
Traditionally Italian (NF)

FRESH FRUIT SALAD  13
Seasonal fruits served with vanilla  

ice-cream (GF, DF, NF, VG, V)

SWE E T SE NSATION


