
175 Bonnyvale Road 
oceangrovehotel.com.au5255 1122

OPEN 7 DAYS
LUNCH & DINNER

Kids Mains 
Chicken nuggets w chips & salad ...........................................................  10.0

Battered fish w chips & salad (gfa) ......................................................  12.0

Crumbed calamari rings w chips & salad .......................................  12.0

Grilled chicken & veggies (gf) ...................................................................  10.0

Margherita pizza 
w napoli sauce, herbs & mozzarella (v) ............................................  11.0

Hawaiian pizza 
w napoli sauce, ham, pineapple & mozzarella ............................  11.0

Ham & cheese pizza  
w napoli sauce, ham & mozzarella .........................................................  11.0

Spaghetti bolognaise .........................................................................................  10.0

KIDS DESSERTS
Frog in the pond  
a cheeky milk chocolate frog served in a wiggly  
jelly pond (gf) .............................................................................................................  6.5

Snake in the snow 
snow white vanilla ice cream topped w slippery  
lolly snakes (gf) .........................................................................................................  6.5

Grubs in the mud  
5 naughty grubs submerged in delicious  
chocolate mousse (gf) .......................................................................................  6.5

Please note, a 10% surcharge applies to all food on public holidays

BISTRO MENUPLEASE NOTE All kids desserts are served with fresh cream and 
strawberries unless otherwise requested

Chunky beef pie 
w chips & salad ............................................................................................ 19.0

Chilli mussels   
w crusty bread (gfa) ............................................................................... 17.0

Goan style chicken curry   
w rice & house-made flatbreads (gfa)  ................................ 18.0

Southern fried chicken burger 
w coleslaw, cos leaves & relish in a warm brioche  
roll served w beer battered chips ............................................. 16.0

Angus beef burger 
w hash brown, onion rings, red cheddar  
& maple bacon in a warm brioche roll served  
w beer battered chips ........................................................................... 16.0

Roast of the day 
w vegetables and gravy (gfa) ....................................................... 18.0

ava i l a b l e  w e e k d ay s  f r o m  1 2 P M  -  2 . 3 0 p m

Let our friendly staff host you and your 
guests in our contemporary bistro, 
Surfside bar or beer garden.

From planning to party time, we’ll take 
care of everything so you can relax and 
enjoy a hassle-free event to remember!

Talk to us today or check out our 
website for more details.

Why not have your next function or event 
at the Ocean Grove Hotel?



Sides & STARTERS
Garlic bread (v) .......................................................................................................................  7.0

Cheese bread (v) ................................................................................................................... 8.5

Beer battered steak chips (v) .................................................................................. 9.0

Garden salad w local lettuce & Italian vinaigrette (v) (gf) .......... 8.0

Steamed vegetables dressed w pomegranate molasses  
& herbs (v) (gf) .....................................................................................................................  10.0

Share Plates
Trio of dips served w our house-made nigella & pumpkin  
seed flatbreads (v) ............................................................................................................  18.0

Produce platter w pickled seafood, fetta, olives, charcuterie, 
roasted vegetables & house-made flatbreads ..................................... 24.0

Oysters natural or kilpatrick (gf)
1/2 doz ...........................................................................................................................................  18.0
doz .................................................................................................................................................... 34.0

HALF SERVES & LIGHT MAINS
HALF SERVES
Coriander lime squid w green papaya & rice noodle  
salad, fried shallots & palm sugar dressing (gf) ................................... 21.0

Market fresh fish of the day in crispy beer batter  
w chips, salad & tartare sauce (gfa) ............................................................... 20.0

Chicken schnitzel crumbed chicken breast  
served w chips & salad ................................................................................................... 17.0

Chicken parmigiana crumbed chicken breast topped w  
napoli sauce, ham & mozzarella, served w chips & salad ..........  18.0

Stock braised pork belly w coconut caramel, green curry 
potatoes, napa & black garlic fricassee (gf) .......................................... 20.0 

LIGHT MAINS
Mushroom & cheese ravioli w burnt butter, sage leaves  
& shaved parmesan (v) ................................................................................................ 24.0

Prawn gyoza poached in Vietnamese stock  
w mushrooms..........................................................................................................................  25.0

Southern fried chicken tenderloins w coleslaw,  
corn bread & Cajun relish ..........................................................................................  24.0

Black bean beef salad w bamboo, Chinese cabbage, water 
chestnuts, sweet corn & fried noodles (gf) .............................................  25.0

PIZZA
Classics .................................................................................................................  20.0

Margherita 
w napoli sauce, herbs & mozzarella (v)

Hawaiian 
w napoli sauce, ham, pineapple & mozzarella

Aussie 
w napoli sauce, bacon, shredded ham, egg & mozzarella

Deluxe ........................................................................................................................ 23.0

Pulled pork meat lovers 
w napoli sauce, bacon, salami, ham, sun-dried tomatoes,  
BBQ sauce & mozzarella

Spicy lamb 
w napoli sauce, capsicum, red onion, fetta & mozzarella

Pollo del boschetto 
w napoli sauce, oven roasted chicken, sun dried tomato, 
bacon, basil & mozzarella

Mediterranean 
w napoli sauce, vegetables, olives, fetta & mozzarella (v)

The OGH 
w napoli sauce, salami, mushrooms, olives, capsicum,  
ham & mozzarella

Extras
BBQ sauce ...........................................................................................................................  1.0

Chilli ...........................................................................................................................................  2.0

Mushrooms .........................................................................................................................  2.0

Salami ......................................................................................................................................  2.0

Jalapenos .............................................................................................................................  2.0

DESSERTS
Baklava doughnuts w fairy floss, rosewater custard  
& pistachio ice-cream ............................................................................................  15.0

White chocolate bread n butter pudding w honey  
roasted almonds, rhubarb confit & cinnamon ice-cream ....  15.0

Sticky date pudding w crushed honeycomb,  
Black Douglas caramel & banana ice-cream .....................................  14.0

Lemon meringue pie w Chambord infused mixed  
berries & coconut ice-cream ..........................................................................  13.0

Flourless chocolate cake 
w mocha ganache & chocolate chunk ice-cream (gf) .........  13.0

MAINS
Cauliflower & cheese pie    
w pumpkin polenta chips, romesco relish  
& roasted zucchini (v) .................................................................................................... 27.0

Coriander lime squid  
w green papaya & rice noodle salad, fried shallots  
& palm sugar dressing (gf) ......................................................................................  28.0 

Smashed salmon salad   
w cos leaves, peas, mint, avocado, corn & lime yoghurt (gf) ..... 28.0

Stock braised pork belly 
w coconut caramel, green curry potatoes, napa  
& black garlic fricassee (gf) ....................................................................................  32.0

Bologogi BBQ chicken breast   
w kimchi & Korean rice bowl (gf) ...................................................................... 28.0

12 hour slow-roasted Lahore style lamb shank   
w jewell rice & garlic nann (gfa) ......................................................................... 29.0

Market fresh fish of the day 
in crispy beer batter w chips, salad & tartare sauce (gfa) ......  30.0

Chicken schnitzel 
crumbed chicken breast served w chips, salad & your choice  
of gravy, pepper gravy (gf), mushroom gravy (gf)  
or garlic butter (gf) .........................................................................................................  25.0

Chicken parmigiana  
crumbed chicken breast topped w napoli sauce, ham  
& mozzarella, served w salad & chips ............................................................ 27.0

Bouillabaisse  
crab, mussels, prawns, fish, calamari & scallops in a  
mild chilli, pernod & saffron broth (gfa) ..................................................... 39.0

Cape Grimm beef   
cooked to your liking w triple cooked chips, vegetables  
& your choice of gravy, pepper gravy (gf), mushroom gravy (gf)  
or garlic butter (gf)
300g Porterhouse ............................................................................................................ 38.0
300g Scotch ........................................................................................................................... 38.0

Land & sea platter (serves 2) 
Southern fried chicken, beef medallions, pork belly, oysters, 
battered fish w salt & pepper squid (gfa) ................................................ 85.0

(v) vegetarian / (gf) gluten free / (gfa) gluten free option available

PLEASE NOTE Our beer battered chips, while delicious, do contain gluten. 
You can switch to gluten free hand cut chips for an additional $2 per serve.

Won’t win friends with salad? That’s OK, you can upgrade from salad to 
vegetables for an additional $1.50 per serve.

Please note, a 10% surcharge applies to all food on public holidays


