
 

 
Dinner 
 

 

 

 
Breads 
 
Warm Ciabatta w/ evoo, balsamic & dukkah       5.5 
 
Oven Baked Garlic Bread          5.5 
 
Goats Cheese & Pableno Chilli Quesadilla w/ mexican oregano & cherry tomato jam  8.5 
 
 
Oyster Bar 
 
Freshly Shucked Oysters 
Six             19.5 
Nine             29.5 
Twelve            39 
 
Natural w/ lemon  
OTI w/ prawn, avocado & japanese mayo  
Kilpatrick w/ a touch of jalapeños 
Champagne cream & chives  
 
 
 
Entrée 

    
Seafood Bisque w/ tiger prawns & tableland yabbie      19.5 
 
Wagyu Beef Carpaccio w/ fried capers, micro herbs & lemon parmesan dressing  19.5 
             
350gm Chilled Local Prawns w/ lemon & dipping sauces      21 
 
Chilli Salt Calamari w/ crisp asian salad, fried shallots & nahm jim sauce   19.5 
 
Ginger Cured Kingfish w/ crab salad & chilli vinaigrette     19.5 
 
Seared Scallops w/ prawn tortellini & shellfish veloutè      21 
 
Grilled Haloumi w/ petite herbs, preserved lemon & spicy mustard seed dressing  17 
 
Crisp Coral Trout, Green Papaya & Roast Coconut Salad w/ house made   20 
sweet chilli, lime sauce 
 
Mussels & Pippies steamed w/ lemongrass, coconut & chilli     E  17 
served w/ crusty bread          M  25 
 
 
 



 

 
 
 
Mains 
 

Beer Battered Spanish Mackerel w/ garden salad, shoe string fries,     23.5 
caper mayonnaise 
 

Crispy Skin Salmon w/ garlic chilli broccolini & salsa verde      33.5 
 

Panfried Barramundi on crushed chats & zucchini w/ saffron beurre blanc,   35.5 
roasted romas & fennel seed salad          
 

Char Grilled Tuna Steak w/ peperonata, kipflers & green     33.5 
olive tapenade            
 

Crispy Whole Fried Baby Barramundi w/ coconut bisque, jasmine     40 
rice & sesame tossed greens    
 

Penne w/ Moreton Bay Bug Tails, vodka cream & pomodoro sauce    35 
        
Spaghetti tossed w/ prawns, chilli, garlic, fresh tomato, rocket,    32 
prawn oil & parmesan     
 

Seafood Laksa w/ reef fish, scallops, prawns, mussels, rice noodles      34.5 
& bean shoots 
 

300gm Tasmanian Black Angus Eye Fillet Steak w/ potato gratin,     40 
mustard beans & café de paris butter    
 

Oven Roasted Lamb Rack w/ pomme fondant, oven roasted cherry tomatoes  40 
& lemon thyme jus 
 
Chicken Rendang w/ coconut rice, crispy white bait salad, chilli sauce & roti   29.5 
 
Twice Baked Three Cheese Souffle w/ mixed leaf, dukkah salad    23.5 
& sweet tomato chutney 
               
OTI Famed Chilled Seafood platter for two        Market price 
Oysters, prawns, mussels, sashimi, bugs, yabbies, served w/ dipping sauces  
lemon, lime, fries, crouton salad & wok tossed whole mud crab  
 

Mud crab served w/ fries & crouton salad                                               Market price                                                      
Wok tossed w/ Singapore chilli  
                         Lime & cracked pepper w/ sugar snaps 
                         Lemon butter 
 

Sides 
Shoestring fries                                               6                                                                                                                                                                                                                                                                                                        
Steamed jasmine rice                4                                                                                                                                                                                                                                                                                                             
Steamed vegetables             6                                                                                                      
Crouton salad for one           6 
Garden Salad for one          6 
Garlic mash            5 
        


