LUNCH @ REDOAK
BURGERS

FEELING HUNGRY

All our burgers are served on a bakers brioche bun with sliced tomato,
cos lettuce, cheddar cheese and serving of chunky chips

LAMB & ROSEMARY SAUSAGES

BEEF brewers beef patty with onion jam & aioli 23
PORK juicy pulled pork, coleslaw and sriracha butter sauce 23
CHICKEN spicy grilled chicken breast with coleslaw & chilli aioli 23
FISH lemon peppered dory ﬁllet and tartare sauce 23
VEGETARIAN(v) quinoa, mushroom, chickpea burger & relish 21

complimentary beer (ask staff for beer match of the day)

PIZZAS

9” | 12”

SHREDDED BEEF
with beer BBQ sauce, Persian feta and sprinkle of fresh chilli 16/23

w/ creamy Persian feta mash, conﬁt eshallots, fried parsley and jus 29

PRAWN & CHILLI PASTA
Spicy grilled tiger prawns, cherry tomatoes, sauteed eshallots, rocket,
garlic and chilli on linguine pasta (df) 24

CHEF’S RAVIOLI
Mushroom and ricotta cheese ﬁlled ravioli w/ wild mushroom, parmesan
cheese, snipped chives and truffle oil 19
(add grilled chicken tenderloin $6)

FISH & CHIPS
Classic beer battered ﬁsh served with chunky chips, green leaf salad,
lemon wedge and tartare sauce 22

CRISP TASMANIAN SALMON

SALAMI & OLIVE
Italian aged Sopressa salami, kalamata olives on a tomato base 16/23

ARTICHOKE & GOATS CHEESE (v)

roasted artichoke, marinated eggplant, red capsicum with semi dried
tomato, crumbled goats cheese w/ balsamic glaze 16/23
(GLUTEN FREE BASES AVAILABLE - GF 8” base extra $4)

SALADS
PROSCIUTTO & SOUR CHERRY

Sliced prosciutto, sour cherries, cherry tomato, Spanish onions and
rocquette w/ citrus and orange vinegrette and balsamic glaze 19

sustainably farmed Atlantic salmon, roasted artichokes, chat potatoes,
tomato, olives, onion concasse and salsa verde (gfm/df) 32

WAGYU STEAK SANDWICH

150gm wagyu rump steak (medium rare), red currant onion jam, sliced
tomato, rocquette on toasted sourdough bread w/ side basket of chunky
hot chips and aioli 23

BEEF POT PIE

braised beef cheek and winter root vegetables in spiced butter, garnished
with broad-bean mash and side salad (extra mash or chips $4) 19

CHICKEN DRUMETTES
choose: blue cheese sauce, Loiusiana spiced dressing or BBQ beer sauce 16

CHEF’S SALAD
Rocquette, sliced apple, crushed walnut with blue cheese dressing 19
(add grilled chicken tenderloin $6)

CHIPS/FRIES
CHUNKY CHIPS choose: aioli, tomato sauce or salt & vinegar 9
SWEET POTATO FRIES choose: aioli or blue cheese sauce 12
V: Vegetarian DF: Dairy free GF: Gluten Free * or GFM: can be modiﬁed GF
(please ask for options). Please advise our staff if you have food allergies or have special
dietary needs. Whilst we cannot guarantee your request, we may be able to make minor
adjustments to our dishes.
Please note all credit cards incur a 1.5% surcharge for merchant processing fees

REDOAK TASTING BOARD
Try our lunch tasting board for a unique beer & food matching experience. Each
canape is matched to a different style beer to complement or contrast ﬂavours.
Start with the beer ﬁrst, work from left to right, light to dark.
1. Salmon gravalax w/ creme fraiche and lemon balm { aussie lager }
2. Scallop ceviche w/ tomato and chilli salsa { honey ale }
3. Smoked turkey breast, red currant jelly and cranberries { american pale ale }
4. Peking duck w/ hoisin, crisp tortilla and baby herbs { gaelic red }
(food only 20 | food w/ matching beer 30)

We understand you may have limited time for lunch today. If so, please let our staff know
when placing your order if you are in a hurry. Bill splitting can also take time, so please give
us a heads up. We will do our best!

