
 

     
Lunch Menu 
 
 
Herb Crusted Queensland Barramundi

 $25.80 
With Paris mash, sauteed vegetables, lemon and 
Romesco sauce  
Moreton bay Butterfly Whiting  $23.80 
Crumbed Whiting served with chips, garden salad, 
Tartare sauce and lemon 
Fisherman’s Choice    $28.80 
Lightly crumbed prawn cutlets, whiting,  scallops,  
calamari, served with chips, garden salad, tartare & aioli  
Chicken Schnitzel `   $24.80 
Crumbed chicken breast served with Greek salad  
chips and tomato and red pepper coulis 
Herbed Chicken Fettuccine $22.80 
Marinated chicken breast, sundried tomatoes and  
Shallots , tossed through  fettuccine pasta topped  
with Grana Pando  
Salt & Pepper Calamari  $16.80 
served with Asian slaw aioli and lemon  
The Ox Wagyu Burger  $18.80 
Wagyu beef patty, milk bun, lettuce, cheddar  
cheese,  aioli, BBQ sauce  tomato and caramelized 
onions, served with chips topped with cornichons 
Traditional Caesar Salad  $15.80 
Crisp baby cos lettuce, parmesan croutons, boiled egg,  
crispy bacon, Caesar salad dressing (Optional anchovies) 
Portabella Risotto (V) $19.80 
Mushroom duxelles, white wine and herbs, topped  
shaved Grana Padano and pine nuts 
Black Onyx Rump Steak 200 g   $25.80 

Served with chips, garden salad and mushroom sauce on the side  



 

                              The Ox’s  
                     2 course Special  

                                    $35.00  
                                Mains  

Herb Crusted Queensland Barramundi  
With Paris mash, sauteed vegetables, lemon and 
Romesco sauce  
Black Onyx Rump Steak 200g  
Served with chips, garden salad and mushroom sauce 
on the side  
Moreton Bay Butterfly Whiting   
Crumbed Whiting served with chips, garden salad, 
Tartare sauce and lemon 
Chicken Schnitzel Moderne    
Crumbed chicken breast served with Greek salad  
chips and tomato salsa 

                    Desserts 
Vanilla bean & Honey Crème Brulee 
Served with vanilla ice-cream, honeycomb, coulis,  
and strawberry 
Orange and Walnut Cake   
With chocolate sauce, Chantilly cream, cherry compote  
and vanilla ice-cream  
Crème Caramel  GF  
Garnished with fresh fruit and Chantilly cream.  

 
 
 


