SNACKS & SHARE PLATES

WARM MARINATED GREEN OLIVES | 14
SPICED HONEY ROASTED NUTS | 14

SWEET POTATO FRIES | 18

Sriracha mayo

TRUFFLE FRIES | 20
Truffle cheese, truffle salt, black garlic ketchup

PREMIUM SYDNEY ROCK OYSTERS | 8ea
Champagne & shallot mignonette

Add oscietra caviar | 12 each

YELLOWFIN TUNA CRUDO (2) | 28

White radish, coconut, lime & chili dressing

DUCK LIVER PATE (2) | 32

Fried milk bun, date jam, pistachio

SPICY LAMB EMPANADAS (2) | 26
Black pepper & lime salt, mint yoghurt

CRISPY ZUCCHINI FLOWERS (2) | 28

Truffle honey ricotta, pecorino, tomato

O BAR SIGNATURE TAPAS STAND | 90

Tuna crudo, chicken paté, falafel, chili hummus,
mortadella & olives, housemade breads

TASTE OF THE SEA | 150

Rock oysters, skull island prawns, spanner crab,
yellowfin tuna, kingfish, scallop & roes

CHARCUTERIE & CHEESE SELECTION | 98

Three meats, three cheeses, house pickles,
pastes, breads

BAR MENU

LARGE PLATES

SMOKED SWEETCORN FALAFAL | 24

Garlic roti, chilli hummus, za’atar, lemon

CRISPY PORK BELLY BAO | 26

Royal soy, kimchi slaw, sesame, coriander

GRILLED FISH SOFT SHELL TACOS (2) | 36

Pico de gallo, charred pineapple, chipotle mayo

WAGYU CHEESEBURGER | 26
American mustard, pickles, jack cheese, brioche bun
Add fries | 12

BROOKLYN VALLEY BEEF MINUTE STEAK | 44

200g grass fed rump, chimichurri, hand-cut fries

SWEETS & CHEESE

NITRO PISTACHIO AFFOGATO | 29

Pistachio ice cream, espresso shot, frangelico,
chocolate shortbread

VALRHONA DARK CHOCOLATE BAR | 27

Chocolate biscuits, honeycomb crunch

CRUSHED RASPBERRY MERINGUE | 24

White chocolate cream, raspberry sherbet & sorbet

HOT PASSIONFRUIT SOUFFLE | 26

Passionfruit jelly, vanilla double cream

CHEESE PLATE | 36

Three cheeses, house chutneys, pastes & breads

Please notify staff of any allergies you may have. Restaurant menu available on request.
A 10% staff gratuity will be added to the final bill (Monday - Saturday). A 15% surcharge applies on Sunday and public holidays.
All card transactions incur a 1% surcharge.



