
 
 
 

Snack Menu 
Available daily 10.00am – 6.00am 

Dial 8202 to order 
 
SOUP OF THE DAY        $11.50 
SERVED WITH CRUSTED BREAD  
 

HOME BAKED BREAD        $8.00 
DUKKAH, DIPS AND NELSON EXTRA VIRGIN OLIVE OIL  
    

AVOCADO SALAD        $15.00 
WITH CROUTONS, CHERRY TOMATOES, CUCUMBER AND  
LEMON AVOCADO OIL DRESSING  
 

CLASSIC CAESAR SALAD        $25.00 
WITH ROSEMARY LEMON  MARINATED CHICKEN BREAST   
 

PANINI         $15.50 
FILLED WITH SMOKED CHICKEN BREAST, BRIE  
AND CRANBERRY JELLY GARNISHED WITH GARDEN SALAD 
 

BEEF LASAGNE        $16.50 
PRIME MINCE, TOMATO, WHITE CHEDDAR SAUCE TOPPED  
WITH PARMEGGIANO AND OLIVE OIL. 
 

CHARCUTERIE PLATTER        $28.00 
A SELECTION OF SALAMI, CURED MEATS, CHEESE, OLIVES,   
SUNDRIED TOMAOTES AND HUMMUS 
SERVED WITH A SELECTION OF HOMEMADE BREAD  
 
OCEANO’S FLOURLESS CHOCOLATE TORTE    $10.50 
SERVED WITH WARM HAZELNUT-CHOCOLATE SAUCE 
 AND VANILLA ICE CREAM 

 
Gluten Free 

 
 

All in-room dining orders incur a $5 service fee. To view full restaurant and beverage menus, 
please dial “0” for delivery to your room. 

 
  



 
 
 
 
 
 
 
 

Bar Menu 
Available daily 4:00pm – 9:00pm 

 
    
TRADITIONAL FISH & CHIPS      $28.50 
BEER BATTERED CATCH OF THE DAY SERVED WITH FRIED OYSTER,  
SALT & PEPPER SQUID, COCONUT PANKO PRAWN,  
SAUCE TARTAR AND FAT CHIPS 
 
 

CROQUE MONSIEUR        $17.50 
CHAMPAGNE HAM, DIJON MUSTART GRUYER CHEESE SAUCE, FRIES 
 
 

PORT O’ CALL VENISON BURGER      $18.50 
HOMEMADE VENISON PATTY WITH MELTED GRUYER, LETTUCE,  
TOMATO, BEETROOT, FREID EGG, GHERKINS, AIOLI  
ACCOMPANIED BY FRIES 
 
 

FISH BURGER         $17.50 
GRILLED CATCH OF THE DAY, LETTUCE, TOMATO, GHERKINS,  
SAUCE TARTAR ACCOMPANIED BY FRIES 
 
 

DUCK LIVER PARFAIT       $18.00 
PORT & BRANDY DUCK LIVER PARFAIT  
SERVED WITH HOMEMADE TAMARILLO CHUTNEY, GHERKINS,  
CAPERBERRIES AND GRILLED HOMEMADE BRAED 
 
 

LOADED FRIES         $8.00 
CRISPY BACON, CHIVE AND CHEDDAR  
 
 

 


