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OCONNELLS.COM.AU

407 COVENTRY STREET
SOUTH MELBOURNE

EN T RÉE

House-made sourdough & sea salt butter gfo.................. 4

Beef & chorizo sausage rolls, spiced tomato relish	�������� 16

Chef’s selection of croquettes, aioli............................. 15 

Freshly shucked oysters, native citrus mignonette	����������� 6

Summer pea soup, chive chantilly cream.................... 14

Crispy chicken wings, spicy sauce............................. 14

Classic prawn cocktail, Marie Rose dressing	�������������� 26 

Beef tartare, watercress, crostini.............................. 25

Fried calamari, coriander & green chilli mayonnaise	���� 21

Charcuterie, pickles, sourdough............................... 28

S IDES

Chips gfo........................................................... 12

Mash potato gf, v................................................. 12

Spiced sweet potato, fermented chilli & ..................... 14
maple dressing, pumpkin seed salsa df, gf, v 

Spring vegetable salad, yuzu & pickled ginger df, gf, v	��� 14

Cos, mint, spring onion & sesame,............................ 16 
preserved lemon dressing dfo, v

DESSER T S

Chocolate clafoutis, pistachio,	�������������������������������� 16
Davidson plum, crème gf, v

Steamed date & banana pudding, tahini caramel,......... 16
five spice ice cream v

Mascarpone & pepper berry brûlée, gf, v	������������������� 16
brandy poached raspberries

Affogato, vanilla ice cream, coffee, liqueur gf............... 20

Selection of house-made ice creams & sorbets gf	���������� 14

Cheeseboard, muscatel, quince paste, lavosh gfo, v	������� 32

MA INS

Fish pie, trout, rockling, prawn,............................... 30
butter leaf summer salad

Battered fish & chips, tartar sauce df......................... 29

Grilled market fish, butter & lemon.........................MP 

Spanner crab spaghettini, chilli, lemon, chive	������������� 35

Caesar salad, bacon, anchovies,............................... 25 
soft boiled egg, croutons
+ Chicken df........................................................ 5

Chicken parmigiana, Napoli sauce, stracciatella, 	�������� 30
crispy prosciutto, chips

O’Connell’s burger, cheese, burger sauce, lettuce,	�������� 28
pickles, tomato, chips

Steak sandwich, mustard aioli, cheese, lettuce,............. 29
caramelized onion, tomato, chips df

Veal schnitzel Holstein, fried egg, anchovy,	���������������� 35
capers, brown butter, potato salad df

Double brisket beef sausage, comté, mash,.................. 29
shallot red wine sauce gf

Cavatelli pasta, butternut squash, mushrooms,	������������ 26
walnut, sage vg, gf

WOOD F IRED S T E AKS

200g Vintage reserva eye fillet df, gf......................... 64

250g Bass Strait grass fed sirloin df, gf	���������������������� 48

250g Bass Strait grass-fed rostbiff df, gf	��������������������� 39

ADD A SAUCE

Red wine jus, Pepper, Mushroom, Chimichurri gf

ALL STEAKS ARE SERVED WITH HAND CUT CHIPS, PICKLED 
SHALLOT AND LEAF SALAD

P IE  & P INOT

Fish Pie, butter leaf salad, 
a glass of Pinot Noir
or Pinot Gris for $34

MONDAY 12.00pm

CHAMPAGNE
& OYS T ERS

$3 Oysters and $15 glass 
of Moët & Chandon

FRIDAY 3:30pm - 6:30pm

S T EAK DAY

250gm Bass Strait Grass 
Fed Rump, chips, leaf salad, 

peppercorn sauce for $28

TUESDAY 12.00pm

gf - GLUTEN FREE      df - DAIRY FREE       v - VEGETARIAN       vg - VEGAN      o - OPT ION
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



BEER & C IDER

ON TAP	 POT	 SCH	 PNT

CBCo Goldy Lager 4.2%	 7	 10.5	 14

CBCo Pale Ale 4.4%	 8.7	 12.5	 17.5

Carlton Draught 4.6%	 8.2	 11.5	 15.5

Carlton Dry Mid 3.5%	 8.5	 12	 16

4 Pines Japanese Lager 4.5%	 8.7	 12.5	 17.5

4 Pines Pacific Ale 3.5% 	 8.2	 11.5	 15.5

4 Pines Pale Ale 5.1% 	 10	 15	 20

Great Northern Super Crisp 3.5%	 8.2	 11.5	 15.5

Balter Easy Hazy Pale Ale 4.0%	 8.7	 12.3	 17.5

Balter Hazy IPA 6.0%	 9.5	 14.3	 19

Guinness 4.2%	 8.5	 12.5	 16

Asahi Super Dry 5.2%		  16.7

BOT T LES & CANS

CBCo Bertie Ginger Beer	4.0%			   12.5

CBCo Bertie Apple Cider	4.6%			   12.5

CBCo IPA 6.5%				    13.2

Two Bays Gluten Free Pale Ale 4.5%		  14.5

Corona Extra 4.5%	 		  	 12.8

Peroni Nastro Azzurro 5.0%			   13

Peroni Red 4.7%					    9.8

Cascade Premium Light 2.4%			   10

Peroni Leggera 3.5%				    12

CBCo Zero 0%				    9

WINES BY  T HE  GL ASS

SPARKL ING	 GLS	 BTL

N.V. 	 Alpha Box and Dice ‘Tarot’ Prosecco	 13	 60
	 McLaren Vale, SA		

N.V. 	 Chandon Brut	 16	 75
	 Yarra Valley, VIC		

N.V. 	 Moët & Chandon Brut Imperial	 25	 150
	 Champagne, FRA	

WHI T E 	 GLS	 BTL

2025	 Jim Barry ‘The Atherley’ Riesling	 14	 70
	 Clare Valley, SA	

2025	 Ant Moore ‘Spinning Top’	 12	 60	
	 Sauvignon Blanc, Marlborough, NZ

2025	 Catalina Sounds Sauvignon Blanc	 16	 80	
	 Marlborough, NZ	

2025	 Cloud St. Pinot Grigio	 14	 70
	 King Valley, VIC	

2024	 Voyager Estate Chenin Blanc	 16	 80
	 Margaret River, WA	

2024	 Lenton Brae Chardonnay	 13	 65
	 Margaret River, WA	

2024	 Small Wonder ‘Landscape’ Chardonnay	 18	 90
	 Tamar Valley, TAS	

2023	 Domaine Drouhin ‘Vaudon’ Chablis*	 26	 130
	 Chablis, FRA

ROSÉ	 GLS	 BTL

2025	 Quilty & Gransden Rosé	 13	 65
	 Central Ranges, VIC

2024	 Arc de Soliel Rosé	 18	 90
	 Provence, FRA	

2023	 Chateau d’Esclans ‘Whispering Angel’	 25	 125
	 Provence, FRA
	
RED		 GLS	 BTL

2024	 Granite Hills Gamay Noir*	 20 	 100
	 Macedon Ranges, VIC

2024	 Provenance ‘Golden Plains’ Pinot Noir	 15	 75
	 Geelong, VIC	

2024	 Mac Forbes Pinot Noir	 18	 90
	 Yarra Valley, VIC	

2022	 Curly Flat Pinot Noir*	 38	 190
	 Macedon Ranges, VIC	

2022	 Best Lot Malbec	 14	 70
	 Fleurie, SA	

2023	 Yangarra ‘Old Vine’ Grenache*	 26	 130
	 McLaren Vale, SA	

2022	 Torbreck ‘Woodcutter’s’ Shiraz	 15	 75
	 Barossa Valley, SA	

2022 	 Wild Duck Creek ‘Yellow Hammer Hill’ 	 18	 90
	 Shiraz Blend, Heathcote, VIC		

2022	 Wild Duck Creek ‘Alan’s Cabernets’*	 44	 220
	 Heathcote, VIC*FROM T HE CORAV IN

HAPP Y  HOUR

Selected pots of beer...5.5      Selected pints of beer...10.5      House wines...7      House spirits...10.5      Selected cocktails...15

EVERY DAY 3.30pm - 6.30pm


