
Dining Room
Bread

 

Sourdough DF
crispy sourdough cob, EVO & balsamic reduction   14  

 
Focaccia & Olives 

fresh-baked focaccia & marinated olives   19
 

Cheesy Garlic Focaccia   15
 
 

Entrée
 

Soup of the Day GF
vegetarian/vegan option available   22

 
Golden Calamari GF, DFO

 U16 calamari, crispy kale, saffron aioli   26  
 

Quail GF DF
 porcini mushroom and red wine jus  25

 
Gnocchi Napoletana V

fresh gnocchi with napoletana sauce, basil, mozzarella & parmesan   25
 
 

Signature Share Boards
 

All served with roasted potato & seasonal vegetables
 

The traditional O’Reilly’s way of dining – a great hearty meal after a long day in the outdoors
 

Lamb Shoulder Board GF DF
braised whole lamb shoulder  

90
 

Beef Cheek Board GF DF
 12 hour red wine braised beef cheeks      

90
Grass fed Rib Eye on the Bone GF DF

approximately 1kg       
115

 
 
 

+ - Optional    V – Vegetarian    VG – Vegan    GF – Gluten Free    DF - Dairy Free
 

While O’Reilly’s will endeavour to accommodate special meal requests for guests who have food allergies or intolerances, we cannot guarantee 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.



Main
 

Wild Mushroom Risotto  V GF VE+ 
carnaroli rice, truffle oil & wild mushrooms   35

Wine Recommendation: O'Reilly's Groom Pinot Gris $12|gls

 
Rump Steak GF 

300g grass fed beef rump with mash and vegetables   32

 
Eye Fillet GF DF

220g eye fillet with chats and seasonal veg 42
Wine Recommendation: O'Reilly's Viola Cabernet Sauvignon $13|gls

 
Fish of the Day GF 

pan seared fish of the day with salsa verde, mash and vegetables   37
Wine Recommendation: O'Reilly's Platypus Play Semi Sauvignon Blanc $13|gls

 
Pork Medallion GF DFO

grilled 200g pork medallion with mash, vegetables and jus   35 
Wine Recommendation: O'Reilly's Mick Nebbiolo $13|gls   

 
Lamb Shank GF DFO

12 hour braised in a rich rosemary, veg and tomato gravy, with mash and seasonal veg   40 
Wine Recommendation: O'Reilly's Shane Shiraz $14|gls 

 
Pappardelle Ragu DF

fresh pappardelle pasta with beef ragu   25

 
Chicken Caprese GF

chicken breast stuffed with camembert, spinach & cherry tomatoes with balsamic drizzle   35
Wine Recommendation: O'Reilly's Rhelma Rose $13|gls

 
Gnocchi Napoletana V

fresh gnocchi with napoletana sauce, basil,  mozzarella & parmesan  35
Wine Recommendation: O'Reilly's Organic Red $13|gls

 
 

+ - Optional    V – Vegetarian    VG – Vegan    GF – Gluten Free    DF - Dairy Free
 

While O’Reilly’s will endeavour to accommodate special meal requests for guests who have food allergies or intolerances, we cannot guarantee 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.



Pizza
 

low gluten base ($5) and vegan cheese ($3) 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

 
Dolce Vita   30

mozzarella, blue cheese, prosciutto, walnut & rosemary  
 

O’Reilly’s Gourmet Pizza   30
tomato, mozzarella, prosciutto, artichokes, olives & mushrooms   

 
 

+ - Optional    V – Vegetarian    VG – Vegan    GF – Gluten Free    DF - Dairy Free
 

While O’Reilly’s will endeavour to accommodate special meal requests for guests who have food allergies or intolerances, we cannot guarantee 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.

Sides
 

Side of Steamed Seasonal Veg  GF DF   12
 

Side of Chat Potatoes GF DF   12
 

Side Garden Salad GF DF   9
 
 
 



Dessert
 

Fresh Berry Panna Cotta   GF  V
16

 
Hot Chocolate Pudding

with chocolate fudge sauce & vanilla ice cream 
16

 
Sticky Date

with butterscotch sauce & double cream 
16

 
Apple Crumble Tart

with vanilla ice cream & crème anglaise GF
16

 
Cheese Plate 

assorted cheeses, gourmet crackers, quince paste, grapes
21
 

pair your dessert with O’Reilly’s Big Pete Port $12|$40 or Frogmore Iced Reisling $13|$65
 
 

Dessert Cocktails
 

Mountain Martini
lamington vodka, white chocolate syrup, espresso & chocolate powder

22

Lemon Meringue Martini
wild flower pink gin, lemon juice, limoncello, sugar syrup & aquafaba

22
 

Affogato
vanilla ice cream, topped with espresso and frangelico liqueur

22

+ - Optional    V – Vegetarian    VG – Vegan    GF – Gluten Free    DF - Dairy Free
 

While O’Reilly’s will endeavour to accommodate special meal requests for guests who have food allergies or intolerances, we cannot guarantee 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.



 
 
 

Cocktails
 

Mountain Martini - $22
Lamington Vodka, White Chocolate Syrup, Espresso & Chocolate Powder

 

Bloody Mary - $22
Tomato Juice Mix with Herbs, Spices & Vodka

 

O'Reilly's Sour - $22
Disaronno, O'Reilly's Port, Lime Juice, Infused Sugar Syrup & Aquafaba

 

Passionfruit Martini - $22
Vanilla Vodka, Passionfruit, White Chocolate Syrup & Aquafaba

 

The Stinson - $22
Vodka, Aperol, Pineapple Juice & Watermelon Syrup

 

Lemon Meringue Martini - $22
Wild Flower Pink Gin, Lemon Juice, Limoncello, Infused Sugar Syrup & Aquafaba

 

Irish Mimosa - $22
Jameson, Lychee Liqueur, Fresh Lychees & O'Reilly's Lona Blush Sparkling, Served On Ice

 

Lamington Sunset - $22
Bacardi, Malibu, Pineapple Juice & Grenadine

 
The Rosella - $22

Tequila, Blue Curacao, Strawberry Liqueur, Passionfruit & Soda Water
 

Rainforest Breeze - $22
Vodka, Midori, Lime Juice, Pineapple Juice & Ginger Ale

 
 

Mocktails
 

Canopy Light - $12
Passionfruit, Pineapple Juice & Lemonade

 
Strawberry Punch - $12

Strawberries, Lime Juice, Infused Sugar Syrup, Mint & Ginger Ale
 
 
 
 
 

Beverage



Beer
Tap Beer

 

All tap beers are served as a schooner
 

Burleigh Big Head Lager - $11
 

Burleigh 28 California Pale Ale - $11
 

Burleigh Twisted Palm Tropical Pale Ale - $11
 
 
 

Cider
 

Strongbow Dry Apple, Australia - $10
 

Sommersby Pear Cider, Australia - $10
 

Rekorderlig Low Sugar Strawberry & Lime - $11
 

Rekorderlig Wild Berries - $11
 
 
 

Australian Beer
 

Burleigh Hop Nectar IPA, QLD - $12
 

Balter XPA, QLD - $11
 

Balter Eazy Hazy, QLD - $11
 

Balter Captain Sensible Mid Strength, QLD- $11
 

James Squire Ginger Beer, NSW - $11
 

Stone & Wood, NSW - $11
 

Great Northern, QLD - $10
 

XXXX Gold Lager, QLD - $9
 

Cascade Premium Light Beer, TAS - $9
 

 
 
 
 
 
 

 
 

Imported
 

Peroni, Italy - $11
 

Corona Extra, Mexico - $11
 

Asahi Super Dry, Japan - $11
 

Guinness, Ireland - $12
 

Kilkenny, Ireland - $12
 
 
 

RTD'S
 

Gordons Pink Gin & Soda - $12
 

Canadian Club & Dry - $12
 

Canadian Club & Cola - $12
 

Jim Beam & Cola - $12
 
 
 
 
 
 



Wine 
 
 
 

Sparkling
 

O'Reilly's Lona Gold, South Burnett, QLD - $14 | $65
 

O'Reilly's Lona Blush, South Burnett, QLD - $14 | $65
 

O'Reilly's Picnic Bubbles, South Burnett, QLD - | $55
 

Taittinger, Brut Réserve Champagne NV, FRA - | $130
 
 
 

White Wine
 

Frogmore Creek, Riesling, Cambridge, TAS - $14 | $65
 

Black Cottage Pinot Gris, Marlborough NZ - $14 | $65
 

Catalina Sounds Sauvignon Blanc, Marlborough NZ  - $14 | $65
 

Craggy Range Sauvignon Blanc, Marlborough NZ - | $78 
 

In Dreams Chardonnay, Yarra Valley VIC - $14 | $65
 
 
 

O'Reilly's White Wine
 

Picnic Moscato, Canungra Valley QLD - $11 | $50 
 

'Vince' Verdelho, Canungra Valley QLD - $12 | $55
 

'Platypus' Play Semi Sauv, South Burnett QLD - $12 | $55
 

'Groom' Pinot Gris, Canungra Valley QLD - $12 | $55 
 

Organic White, Hunter Valley, NSW - $13 | $60
 
 
 

Rose Wine
O'Reilly's 'Rhelma' South Burnett, QLD - $13 | $60 

 

Maison Saint AIX, FRA - | $78
 
 

 
 
 
 
 

https://www.danmurphys.com.au/search?searchTerm=Taittinger


 
 
 

Red Wine
 

Black Cottage Pinot Noir, Marlborough NZ - $14 | $65 
 

Haut Cote De Fruit Malbec, FRA - | $79
 

Contessa Montepulciano, ITALY - | $78
 

Thorn Clarke 'Shotfire' Shiraz, Barossa Valley SA- $16 | $75 
 

Mountadam 'Patriarch' Shiraz, Eden Valley SA - | $95
 

Credaro Kinship Cabernet Sauv, Margaret River WA - $14 | $65 
 

Thorn Clarke Merlot, Barossa Valley SA - $14 | $65 
 

 
O'Reilly's Red Wine

 
'Shane' Shiraz, Granite Belt QLD - $14 | $65 

 

Organic Red, Hunter Valley NSW - $13 | $60
 

'Mick' Nebbiolo, Canungra Valley QLD - $13 | $60
 

'Viola' Cabernet Sauv, Canungra Valley QLD- $13 | $60 

 
Cellar List

Cellar wine list is subject to availability 
 

White
 

Leeuwin Estate Chardonnay, Margaret River WA - | $92
 

William Fevre Chablis, FRAN - | $100 
 

Red
 

Penfolds St Henri Shiraz - | $200
 

Penfolds Bin 389 Cabernet Shiraz - | $150
 

Penfolds 407 Cabernet Sauv - | $170
 

Super Nanny Pinot Noir, Central Otago NZ - | $120
 

Amelia Park Reserve Cabernet Sauv, Margaret River WA - | $120
 

William Fevre Chablis, FRAN - | $100 
 

 

Dessert Wine
 

O'Reilly's Big Pete Port, Canungra Valley QLD - $12 | $55
 

Frogmore Creek Iced Riesling, Cambridge TAS - $13 | $65 
 
 



 
 
 

Vodka
Russian Standard
Absolut Raspberry
Absolut Vanilla
Lamington Vodka
Grey Goose

$10
$11
$11
$13
$15

Bombay Sapphire
Haymans Sloe Gin
Hendricks
Ink Gin
Wild Flower Signature
Wild Flower Pink

$11
$12
$12
$16
$12
$13

El Jimador
1800 Anejo
1800 Anejo Coconut

$11
$14
$14

Tequila

Rum
Malibu
Bacardi
Bundaberg
Kraken Spiced

$10
$10
$10
$13

Bourbon
Jack Daniels
Makers Mark
Wild Turkey 86.8

$11
$12
$13

Blended Whiskey & Rye
Jameson
Southern Comfort
Johnnie Walker Red
Rittenhouse Rye
Chivas Regal 12 Year

$11
$11
$10
$12
$11

 
Single Malt Whiskey

Glenlivet 12 Year
Balvenie 12 Year
Oban 14 Year
Glenfiddich 12 Year

$12
$15
$18
$12

Cognac & Brandy
 Hennessey VSOP

Black Bottle Brandy
$16
$11

Aperol
Campari
Pimms
Frangelico
Baileys
Kahlua
Chambord
Drambuie
Galliano Sambuca
Tia Maria
Disaronno Amaretto
Limoncello
Cointreau

$10
$11
$11
$10
$10
$10
$10
$11
$11
$11
$11
$11
$11

Liqueurs & Aperitif

Soft Drinks on Tap
Coke, Coke No Sugar,
Fanta, Sprite, 
Ginger Ale, Tonic,
Soda Water
Lemon, Lime & Bitters

$5

$6

Soft Drinks by the Bottle
Bundaberg Ginger Beer
Keri Orange Juice
Keri Apple Juice
Coke
Coke Zero

$6
$6
$6
$7
$7

Spirits

Gin
 


