BURGERS
CLASSIC BEEF
home-made patty, lettuce, tomato, beetroot,
cheese, smoked hickory BBQ sauce (gfm) 17
LEMON PEPPER FRIED CHICKEN
slaw, raddish, chipotle, herb & garlic dressing 17

VEGAN BEAN & QUINOA

BEER & FOOD
Redoak's signature dish showcases beer and food
matching at its best. It is a selection of 4 individual
canapes perfectly paired to 4 small craft beers
(a perfect starter) 30

SALADS

cos lettuce, tomato, cucumber, roast capsicum,
lemon myrtle vegan mayonnaise (v, vgm, gfm) 16

FENNEL, PEA & ZUCCHINI

STEAK SANDWICH

SOBA NOODLES & GREENS

lettuce, tomato, caramelised onion, horseradish
mayonnaise on turkish bread (gfm) 18

quinoa, mesclun, sweet potato, lemon vinaigrette 16
snow peas, cherry tomato, cucmber, slaw,
seeded mustard and sweet soy dressing 17
Add: prawns 8 | chicken 5 | smoked salmon 5 | prosciutto 4

Add: sweet potato fries 6 | beer battered chips 4
vegan cheese 2

PIZZAS

CLASSICS
FISH & CHIPS

TRADITIONAL MARGHERITA

beer battered barramundi with chips, green salad,
lemon and tartare sauce 22

classic pizza w/ bocconcini, tomato and
basil leaves, 12" (v, gfm) 22

BEEF POT PIE

REDOAK SUPREME
Danish salami, pork sausage, olives, mushroom,
roasted capsicum, 12" (gfm) 24

braised beef cheek and garden vegetables
w/ pea puree and salad (add chips or mash 4) 22

CHOOSE YOUR CHICKEN

grilled eggplant, roast capsicum, mushroom, olives
on 10" thin base (gfm/vg) 18

served w/ chips and green salad
SCHNITZEL and jus 20
PARMIGIANI 24

Add:

SAUSAGES AND MASH

VEGAN-TARIAN

salami 3 | kangaroo 3 | olives 2 | mushrooms 2
vegan cheese 2 | Gluten free options on 9" base

SHARE
BEER BATTERED CHIPS

served w/ creamy mash and beer onion jus (gfm) 25
PORK and fennel [ honey ale ]
BEEF and herbs[ pommy bitter ]
KANGAROO wood smoked [ aussie lager ]

Choice of: tomato sauce, aioli or salt & vinegar 10

GRILLED BARRAMUNDI

SWEET POTATO FRIES

w/ lemon myrtle sprinkling, pea mash, sweet potato
fries, salad, lemon & tartare (gfm) 24

Choice your sauce: sweet chilli & sour cream,
aioli or blue cheese sauce 12

CHICKEN DRUMMETTES
Choice your sauce: hot sriracha butter, BBQ sauce
or blue cheese sauce 16
CHEESE TRIO BOARD
Australian cheese (brie, cheddar, blue), olives,
dried fruits, chutney, crackers (perfect to share) 30

ANTIPASTO GRAZING BOARD
cured sliced meats, brie, semi-dried tomatoes,
olives, eggplant, artichoke, olive oil & balsamic,
grissini, turkish bread (great to share) 30

SCOTCH FILLET
250g beef scotch fillet, garden vegetables,
creamy potato mash, peppercorn jus (gfm) 32

BEEF TWO WAYS
beef short ribs, scotch fillet, mash, vegetables, red
wine & rosemary jus (back by popular request) 42

SWEETS
BROWNIE chocolate ice cream & rich chocolate sauce 12

STICKY DATE PUDDING vanilla ice cream, caramel 12
AFFOGATO frangelico, espresso, ice cream 15

V: Vegetarian VG: Vegan GF: Gluten Free * or GFM: can be modified GF (please ask for options). Any dietaries - ask as we may be able to make minor
adjustments. Let staff know if you have time restraints. 1.5% credit card merchant surcharge. Bill splitting can take some time to organise, so allow extra time.

