
 

T H E  R E T R E A T  D I N I N G  R O O M  

    

+ - Optional    V – Vegetarian    VG – Vegan    GF – Gluten Free 
While O’Reilly’s will endeavour to accommodate special meal requests for guests who have food allergies or intolerances, 

we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergen in the working environment 
 and supplied ingredients. If you have a severe allergy or dietary restriction, please inform our staff. 

 

 

S T A R T E R  
 

Sourdough - Crispy Sourdough Cob, EVO & Balsamic Reduction     14 
 

Focaccia & Olives - Fresh-baked Focaccia & marinated Olives     19 
 

Pizzottelle - Deep fried pizza dough with Napoletana Sauce & shaved Parmesan (4pcs)  18 
 

E N T R É E  
 

Italian Delights - San Daniele Prosciutto, Burrata & Sourdough Crostini    34 
 

Golden Calamari - U16 Calamari, crispy Kale, Saffron Aioli  GF     27 
 

BBQ Quail - Grilled Quail with sautéed brown Mushrooms  GF     29 
 

The Mountain Carpaccio - Beef Tenderloin Carpaccio, Rocket, 36-month Parmesan shaved, 
EVO & 27yo Balsamic Vinegar  GF        27 
 

Polenta Concia - Crispy Polenta, Mascarpone & Blue Cheese creamy sauce with sautéed 
Leek & Radicchio   V GF          27 
 

Soup of the Week  GF  V  VG+         24 
 

Gnocchi Gratin - Fresh handmade Gnocchi with Napoletana sauce, Basil,  
Mozzarella & Parmesan  V  GF+                 Entrée  29 | Main  42 

 

M A I N  
 

Porcini & Truffle Risotto - Carnaroli Rice, Truffle Essence & Porcini Mushrooms  V  GF  V+  43 
 

Emperor Beef Fillet - Eye Fillet wrapped in Bay Leaves with wine, served with Paris Mash 
& seasonal Vegetables  GF         46 
 

Rack of Lamb - 3 Loin Cutlets with mash, roasted vegetables & red wine jus  GF   51 
 

Grilled Fish of the Day - with roasted potato, vegetables & Salsa Verde  GF   44 
 

Pork Rib - Grilled Pork Cutlet with mash & seasonal vegetables  GF    41 
 

King Highland Chicken - Brie, French Mustard & Basil stuffed Chicken Breast with roasted 
potato & seasonal vegetables  GF        41 

 

S H A R E  B O A R D S  –  All served with roasted potato & seasonal vegetables 
 

Lamb Shank Board – 18 hour braised Lamb Shank      90 
 

Beef Cheek Board – 12 hour Red Wine braised Beef Cheeks      90 
 

The Tomahawk Steak – Cooked to order On-the-bone Beef – Approx 1.2kg   115 
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P I Z Z A  
 
Low Gluten base and Vegan cheese available 
 
 
 
Margherita           24 

 

Pepperoni           26 

 

Ham and Pineapple          26 

 

BBQ Chicken           30 
Mozzarella, Chicken, Bacon, Onion & Roasted Capsicum 

 

Scenic Rim Supreme          30 
Mozzarella, Chorizo, Roasted Capsicum, Olives, Onion, Mushroom & Bacon 

 

Vegetarian           30 
Mozzarella, Pumpkin, Eggplant, Mushrooms & Onion 

 

Dolcevita           30 
Mozzarella, Blue Cheese, Prosciutto, Walnut & Rosemary 

 

Marinara           30 
Tomato, Capers, Garlic, Chilli, Oregano & Olives 

 

O’Reilly’s Gourmet Pizza         30 
Tomato, Mozzarella, Prosciutto, Artichokes, Boiled Egg, Olives & Mushrooms 
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D E S S E R T  

 
 

Fresh Berries Panna Cotta   GF  V          16 
 

Hot Chocolate Pudding         16 
with Chocolate Fudge Sauce & Vanilla Ice Cream 

 

Sticky Date Pudding          16 
with Butterscotch Sauce & Double Cream 

 

Apple Crumbled Tart          16 
with Vanilla Ice Cream & Crème Anglaise 

 

Tiramisu           18 
 

Sbriciolata           18 
Puff pastry, Custard Cream, Fresh Berries & Chocolate Drops 

 

 

D E S S E R T  W I N E  

 
 

O’Reilly’s Big Pete Port, Canungra Valley, QLD                9 | 40 
 

Frogmore Creek Iced Riesling, Cambridge, TAS              11 | 47 


