
Entrée
SOUP OF THE DAY ..........10.9 ANTIPASTO PLATTER      ..........25.90 

Homemade Soup of  the Day
with Ciabatta Bread

Grilled Ciabatta, Bell pepper, Char grilled Eggplant, Olives, 
Artichokes and Cured meats

RUSTIC BRUSCHETTA (V) ..........12.9 LEMON PEPPER CALAMARI  ......13.9
Grilled Pesto based Ciabatta, Spanish Onion, Tomato, 

Basil, fetta and Balsamic Reduction
Lightly fried calamari served with garden salad 

and sweet chilli lime dip

DUO DIPS (V) ..........15.9 GARLIC AND CHEESE PIZZA  (V) ...15.9
 Homestyle Section of Classic Dips with woodfired crusty bread Garlic Oil, Mozzarella, Herbs

EGGPLANT CHIPS       (V).......12.9 THE OLIVE CLUB NACHOS       (V)...15.9
Homemade Crumbed Eggplant, Balsamic 

reduction, aioli
Corn tortilla, smothered in salsa, guacamole and sour 
cream, topped with melted cheese and Pico degallo

WARM MIXED OLIVES       (GF)(V)..12.9SEASONED WEDGES (V) ..........10.9
Served with sour cream and sweet chilli sauce Italian marinated olives with citrus and herbs

BOWL OF CHIPS (V) .........8.9 SATAY CHICKEN SKEWERS  ........12.9
Hot chips served with Tomato sauce Chicken marinated in satay sauce salad

OYSTERS - HALF DOZENCHAT POTATO  (V)..........9.9
 Homemade chat potato served with aioli sauce Naturals ........15.9 | Kilpatrick ........17.9

Greens
GREEK LAMB SALAD (GF) .......25.9 BEEF SALAD ...........22.9
Grilled lamb, lettuce, tomato, cucumber, onions, fetta, 

olives, oregano, house lemon dressing
Mixed lettuce, cucumber, semi dried tomato, spanish 

onion, roasted nuts, sweet soy sauce

CLASSIC CAESAR SALAD ...........21.9 QUINOA SALAD      ..........22.9
Cos lettuce, bacon, shaved parmesan, poached egg, 

dressing. (Add chicken or lamb $4 )
Mixed salad leaves, cranberries, sliced beetroot, spring 

onion, almond flakes, house lemon dressing

PRAWN CALAMARI SALAD      (GF)........24.9
Grilled calamari, prawns, rocket, cherry tomato, mint, coriander, Chilli Lemon dressing

Kid's Menu (12years and Under)
CHICKEN NUGGETS  .....  ..... 9.5 SPAGHETTI BOLOGNESE  ..... 9.5

Nuggets, chips, tomato sauce Spaghetti in Bolognese sauce

CALAMARI 12.5 BURGER  ( BEEF OR CHICKEN ) ... 9.5
Fried calamari, chips, tomato sauce Choice of  pattie, chips, tomato sauce.

FISH AND CHIPS  ..... 12.5 HAWAIIAN PIZZA ..... 9.5
Battered fish, chips, tomato sauce Ham, cheese, pineapple

PENNE NAPOLI (V) ..... 9.5 MARGHERITA PIZZA (V) ..... 9.5
Penne in Napoli sauce Tomato base, basil mix herbs, buffalo cheese

*All kids menu comes with a complimentary serve of  Ice cream. Choice of  Vanilla, Strawberry or Chocolate.

Burgers
VEGGIE BURGER       (V) ................................................................................17.9
Veggie pattie, beetroot, avocado, tomato, lettuce, Tasty cheese

BEEF BURGER ................................................................................................19.9
Homemade beef  pattie, american cheese, bacon, tomato relish, lettuce, tomatoes aoli 

Double pattie add ...... 5.5

SOUTHERN CHICKEN BURGER ...................................................................19.9
Chicken burger, bacon, grilled pineapple, lettuce, aioli, Tasty cheese

FISH BURGER .................................................................................................21.9
Fried fish, Coleslaw, Tartar Sauce

LAMB BURGER      ...........................................................................................21.9
Homemade lamb patty, lettuce, roasted capsicum, jalepeno, american tasty cheese, mint yogurt.

Pasta & Risotto
BEEF LASAGNA ..............................................................................................21.9
 Homemade lasagna with salad

SPAGHETTI BOLOGNESE  ..............................................................................21.9
Home made Bolognese sauce, Parmesan

PUMPKIN SCALLOPS RISOTTO (GF) ............................................................23.9
Roast pumpkin, pinenuts and grilled scallops, Mascarpone Cheese

CHICKEN MUSHROOM RISOTTO  (GF) ........................................................22.9
Roasted chicken, mushroom, fresh tomatoes, spinach and parmesan

VEGETABLE RISOTTO (V) (GF) .....................................................................20.9
Carrots, celery, peas, pumpkin, feta and spinach

PRAWN AND CHORIZO RISOTTO (GF)       ....................................................24.9
Prawn,chorizo,roasted capsicum and chilli

FETTUCINNI CARBONARA ...........................................................................22.9
Bacon, spring onion, cream, egg yolk, parmesan cheese and roasted chicken

SPAGHETTI MARINARA       ................................................................................25.9
Salted calamari, mussels, prawns, garlic scallops in napoli and touch of  chilli
PENNE CALABARISE      .................................................................................22.9
Salami, capsicum roasted, olives, onion, napoli sauce, chilli

GNNOCHI PASTA ...............................................................................................23.9
Chicken, pesto, avocado, garlic cream sauce

*Gluten Free Pasta add 4.5

Woodfired Pizza's
POLLO      .........................................................................................................20.9
Napoli, mozzarella cheese, chicken, avocado, semi dried tomatoes

BUFFALO MARGHERITA (V) ........................................................................15.9
Tomato base, basil mix herbs, buffalo cheese

HAWAIIAN ......................................................................................................19.9
Tomato base, mozzarella, smoked ham, pineapple

PEPPERONI ....................................................................................................20.9
Tomato base, pepperoni, olives, mozzarella, cheese

MEAT LOVERS ................................................................................................24.9
Tomato base, mozzarella, ham, bacon, pepperoni, spanish onion, BBQ sauce

CAPRICCIOSA  ...............................................................................................21.9
Tomato base, Mozzarella cheese, ham, mushroom, olives

TANDOORI LAMB      ......................................................................................24.9
Tomato base, lamb, spanish onion, spinach, mint yogurt, roasted capsicum

TANDOORI CHICKEN       ...............................................................................24.9
Tomato base, roasted tandoori chicken, spinach, spanish onion, tzatziki

PERI PERI CHICKEN .....................................................................................23.9
Tomato base, mozzarella cheese, roasted capsicum, spanish onion, chicken and peri peri mayo

PROSCIUTTO ..................................................................................................22.9
Tomato base, mozzarella cheese, rocket, prosciutto, bococinni cheese

THE OLIVES VEG PIZZA       (V) .....................................................................21.9
Tomato base, potatoes, eggplant, zucchini,  olives,  pinenuts, roasted capsicum

Mains
CHICKEN PARMIGIANA      .......................................................................23.9
The old favourite served with our rich napoli sauce, topped with mozzarella cheese with chips and salad.        

add ham ......  2.0  
CHICKEN SCHNITZEL ..............................................................................22.9
Crumbed chicken breast with chips, salad and mushroom sauce 

VEAL PARMIGIANA ...................................................................................24.9
Crumbed veal, bolognese sauce, chips and salad

FISH AND CHIPS  .......................................................................................24.9
Beer batter fish fillet, chips, salad, tartar sauce

MEAT PLATTER      ......................................................................................36.9
Chorizo, lamb cutlets, chicken tenderloins, bacon, porter house, chips, salad. Choice of  sauce

GRILLED LAMB CUTLETS ........................................................................25.9
Cooked medium, mash potatoes, red wine jus

VEGETABLES POLENTA STACK       (GF)(V).............................................22.9
Roasted vegetables, napoli, pesto and crumbled fetta

LEMON AND PEPPER CALAMARI ...........................................................23.9
Lightly fried calamari, salad, chips, sweet chilli lime sauce

GARLIC PRAWNS (GF) ..............................................................................25.9
Creamy garlic sauce, steamed rice, garden salad

CHILLI PRAWNS (GF)................................................................................25.9
Blush sauce, roasted capsicum, steamed rice, chilli garden salad

GRILLED ATLANTIC SALMON      (GF) ....................................................28.9
Salmon, seasonal vegetables, with creamy lemon butter sauce

RIB EYE (350 GRAMS) (GF)........................................................................33.9
Roasted chat potatoes with your choice of  sauce

PORTER HOUSE (300 GRAMS) (GF)..........................................................29.9
Roasted chat potatoes with your choice of  sauce

SATAY CHICKEN ........................................................................................25.9
Diced Chicken,Peanut satay sauce, seasonal vegetables, steamed rice and coriander

SEAFOOD BASKET      .................................................................................36.9
Grilled scallops, prawns, beer batter fish, fried calamari, chips, salad, sweet chilli and lime dip

Souvlaki & Calzone
OPEN GRILLED LAMB SOUVLAKI ...22.9 SEAFOOD CALZONE ...........24.9

Grilled lamb, tzatziki, lettuce, tomato, onion and 
homemade pita bread

Calamari, spinach, prawns, scallops, garlic, red onion, 
cream cheese

OPEN TANDOORI CHICKEN 
SOUVLAKI ...21.9 CHICKEN CALZONE........... 22.9

Homemade pita bread, grilled tandoori chicken, tzatziki, 
lettuce, tomato and onion

Spinach, mushroom, ricotta cheese, served with napoli 
sauce

Sides & Sauces
CHOICE OF SAUCE 

MUSHROOM ... 5.5  |  PEPPERCORN ... 5.5  |  BEEF JUS ... 4.5

SIDES
VEGETABLES ... 5.5  |  GREEK SALAD ... 5.5  |  CHAT POTATO ... 4.5 
GARDEN SALAD ... 4.5 | WEDGES ... 4.5  |  RICE ... 3.9  |  FRIES ... 3.9

GF - Gluten Free | V - Vegetarian |      - Olive Club signature dish
Vegan menu available, please ask a staff  member. 



Sparkling Wine
GLS. BTL.

JOHNNY Q BRUT CUVEE Limestone Coast, SA 8.0 32.0 

MRS Q PROSECCO King Valley, VIC 9.0 40.0 

ANDRE DELORME "BLANC DE BLANCS" Rully, FRANCE 9.5 44.0 

White Wine
JOHNNY Q SAUVIGNON BLANC Adelaide Hills, SA 8.0 32.0 

JOHNNY Q CHARDONNAY Adelaide Hills, SA  8.0 32.0 

MAUDE PINOT GRIS Marlborough, NZ  9.5 44.0 

GROWERS GATE MOSCATO Riverland, SA 8.0 32.0 

RIPOSTE "THE FOIL" SAUVIGNON BLANC Adelaide Hills, SA 9.5 44.0 

BABICH "BLACK LABEL" SAUVIGNON BLANC Marlbourough, NZ  9.0 40.0 

LIZ HEIDENREICH RIESLING  Clare Valley, SA 9.5 44.0 

CANTINA TOLLO PINOT GRIGIO Chieti, Italy 8.5 38.0 

SINGLEFILE "RUN FREE" CHARDONNAY Great Southern, WA  9.5  44.0 

HAHNDORF HILL GRUNIER VELTLINER 
WHITE MISCHIEF  (VEGAN)

Adelaide Hills , SA 9.5 46.0 

FRASER GALLOP SEMILLON 
SAUVIGNON BLANC 

Maragret River, WA 9.5 44.0 

Red Wine
JOHNNY Q SHIRAZ  McLaren Vale, SA 8.0 32.0 

JOHNNY Q CABERNET SAUVIGNON Coonawarra, SA 8.0 32.0 

RIPOSTE "DAGGER" PINOT NOIR Adelaide Hills, SA 9.5 44.0 

CANTINA TOLLO SANGIOVESE Chieti, ITALY 8.5 38.0 

MAXWELL "SILVER" HAMMER McLaren Vale, SA 9.0 40.0 

JUNIPER "CROSSING" CABERNET MERLOT Margaret River, WA 9.0  40.0 

PENLEY "TOLMER" CABERNET SAUVIGNON Coonawarra, SA 9.5 44.0 

WOODSTOCK SHIRAZ CABERNET McLaren Vale, SA 8.5 38.0 

IRVINE "SPRINGHILL" MERLOT Eden Valley, SA 9.5 44.0 

TURKEY FLAT "BUTCHERS BLOCK" 
RED BLEND SGM

Barossa Valley, SA 10.0 46.0 

HAHNDORF HILL ROSE (VEGAN) Adelaide Hills,  SA 9.5 44.0 

INDIGO BLUE LABEL CABERNET 
MERLOT PETIT VERDOT (VEGAN)

Beechworh,  VIC 10.0 46.0 

Cocktails
MOJITO Freshly squeezed lime, infused with Mint and White Rum.  15.0 

COSMOPOLITAN Perfect combination of  Smirnoff  Vodka and Cranberry.  15.0 

GOLDEN MARGARITA – SHAKEN Tequilla, Cointreau and Lime. Refreshing.  15.0 

ESPRESSO MARTINI Smirnoff  Vodka, Kahlua and a measure of  freshly coffee.  15.0 

BLOODY MARY Perfect drink to get you back on track. Vodka, Tomato juice and the lot.  12.0 

TOM COLLINS Its Tall and refreshing. "The Classic" Tom Collins features a transparent mix 
of  gin and lemon flavors.

 15.0 

PINA COLADA Immerse yourself in a Caribbean dream of pineapple, creamy coconut and White rum.  15.0 

FRANKLIN TRADITIONAL DRY MARTINI Classic Gin and Dry Vermouth. Served with 2 
olives. Like a tailored suit, it's timeless.

 15.0 

TEQUILA BLUES A modern infuse of Sweet Citrus, Tequila, Blue Curacao and a touch of Raspberry.  15.0 

MAFIA MARTINI Made with Golden Rum, Chambord and Apple juice.. A father's best friend.  15.0 

OLD FASHIONED Distinguished. The finest selections of  Whiskey combined with an exclusive twist 
of  Orange and Bitters.

 15.0 

LYCHEE MARTINI - An Asian inspired Martini with Vodka and Lychee Juice. Sure to Impress.  15.0 

STRAWBERRY SPRITZ Up your brunch game with this Italian infusion of  Strawberries and 
Prosecco. We think it's perfect at any time.

 15.0 

APEROL  SPRITZ Prosecco, Aperol, Splash of  Soda Water and Orange wedge. Refreshing.  15.0 

MANHATTAN A true New Yorker Classic. Fashionable and Stylistic flavors of  Rye Whiskey, Sweet 
Vermouth and a dash of  bitters.

 15.0 

TO SHARE
PIMMS JUGG A complex mix of  Fresh Fruit, Mint, Lemonade and most importantly, Pimms.  25.0 

RED WINE SANGRIA A fruity Red Wine mixture with Brandy and plenty of  Sweet Citrus flavors.  25.0 

Mocktails
STRAWBERRY SQUASH Muddled Strawberries, Fresh Lime with a tiny touch of Mint and Apple flavors.  8.5 

VIRGIN MOJITO Fresh Lime and Herbaceous Mint flavors.  8.5 

VIRGIN MARY Spicy mix drink to get you back on track. Bloody Mary minus the Vodka.  8.5 

MANGO AND RASPBERRY SUNRISE A tropical refreshing Mango and Raspberry 
alternative. It looks just like it's name.

 8.5 

SPARKLING POM COLLINS Tall and classy Pomegranate and Lime juice with a splash of  Soda 
and some mint.

 8.5 

THE REAL SHIRLEY TEMPLE Sweet Gingery and Pomegranate flavored! A classy classic.  8.5 

FRUIT PUNCH A Fruity Tropical mix.  8.5 

TANGY APPLE Apple with a kick of  Lime and mild flavors of  Mint.  8.5 

WATERMELON FIZZ Sweet, Fizzy and oh So refreshing.  8.5 

Tap Beer
TAP BEER  POT SCH. PINT

ORCHARD THIEVES APPLE CIDER 6.5 8.0 9.5
CARLTON DRAUGHT 6.5 8.0 9.5
MOUNTAIN GOAT STEAM ALE 6.5 8.0 9.5
IPA STOMPING GROUND 6.5 8.0 9.5
TIGER 6.0 7.5 9.0
BEER OF THE MONTH - ASK STAFF 6.0 7.5 9.0

TO SHARE
JUG OF ANY BEER 25.0
3L TALL TOWER (APPROX 11 SCHOONERS) 55 .0

Non Alcoholic
FRESH JUICE  Get creative and make your own flavour. Single fruit or mix it up. 7.0

APPLE |ORANGE | CARROT | WATERMELON | GRAPEFRUIT 

GREEN JUICE  Apple, Cucumber , Celery and Ginger 

SUMMER WATERMELON  Watermelon, Cucumber and mint 

BLOODY ORANGE  Orange, Carrots and Ginger 

Bottled Beer
STELLA ARTOIS 4.8% 330ml, Belgium  7.5 
CORONA 4.5% 355ml, Mexico  8.0 
PERONI 5.1% 330ml,  Italy   9.5 
PURE BLONDE 4.2% 355ml, Victoria  7.5 
CASCADE PREMIUM LIGHT 4.2% 355ml, Victoria  7.0 
CROWN LAGER 4.9% 375ml, Victoria  8.0 
WHITE RABBIT DARK ALE 4.9% 330ml, Australian Dark Beer  10.5 
THE HILLS CIDER CO- APPLE CIDER 5.0% 330ml, South Australia  9.5 

MILKSHAKES  KIDS  REGULAR 

Chocolate, Strawberry, Vanilla, Caramel, Banana, Blue Heaven, Coffee  4.5  7.0 

Most shakes made with Real fruit where possible, no syrups. We use high quality honey as sweeteners. Please ask 
staff  if  you would like it differently.

HERBAL TEA VARIETY BY THE POT  

Honey Dew | Green | Chamomile | Lemon Grass Ginger | English Breakfast | Earls Breakfast | Peppermint 3.5 

ICED DRINKS  

Juice Glass – Orange, Apple, Pineapple, Mango, Guava, Cranberry 3.5
Soft Drink Glass -  Coke, Coke No Sugar, Sprite, Lift, Ginger Ale, Tonic 4.0
Soft Drink Bottle 330ml - Coke, Coke No Sugar, Sprite, Fanta 4.9
Iced Tea – Peach, Lemon, Mango 4.5
Iced Mocha, Chocolate, Coffee  5.0
Sparkling Water Bottle - Purezza Mineral Sparkling Water 750ml 6.5
Lemon Lime & Bitters | House made Lemonade 4.0
Bundaberg  - Ginger Beer , Ginger Beer Diet 4.9
Kombucha Bottle - Ginger Lemon, Rasberry Lemonade, Cherry Plum, Peach, Lemon Lime Mint and Blood Orange  5.9

TO SHARE
Jug of  Soft Drink, House Made Lemonade, Lemon Lime Bitters, Iced Tea 12.0
Unlimited Mineral Sparkling Water 3.3 per person

Coffee & Tea
CRAFT COFFEE & TEA  GLASS  MUG 

Breakfast Tea -  3.5 
Latte | Cappuccino | Flat White  4.0  5.0 
Mocha - 5.0
Picollo | Short Black | Short Macchiato 3.5 -
Long Black | Long Macchiato 4.0 -
Chai Latte  | Hot Chocolate - Made from Fresh Chocolate - 4.5
Babychino -  2.0 
Milk Options – Full Cream, Skinny Alternate Milk - Soy, Almond, Lactose free, Rice Milk 0.5
Decaf, Extra Shot 0.5 

Spirits
HOUSE SPIRITS
SMIRNOFF VODKA | JIM BEAN BOURBON | JOHNY WALKER RED 
WHISKY | BUNDY RUM | GORDONS GIN | EL JIMADOR TEQUILLA

 8.5 

PREMIUM SPIRITS
KETEL ONE VODKA  9.0 

JACK DANIELS | JIM BEAM HONEY | CANADIAN CLUB WHISKY  9.5 

PAMPERO DARK RUM | CAPTAIN MORGANS SPICED 
PAMPERO BLANCO

 9.5 

HERRADURA SILVER TEQUILLA  9.5 

JOHNY WALKER BLACK SCOTCH WHISKY  9.5 

CHAMBORD  9.5 

MALIBU  8.5 

30ml standard drinks, served with ice, and your choice of  soft drink, tonic or sparkling water.


