
Light bites & salads 
  

Garlic Bread      $7.50
 
Chicken liver pate      $13.50
red onion marmalade and toast

House smoked salmon      $16.00
served fresh with a side of traditional Irish soda bread, 
wedge of lemon and green salad to garnish

Green lip and clam chowder      $16.50
O’Hagans traditional recipe served with a cob loaf and butter

(V) Roasted butternut and feta fritter salad      $18.50
Wittlof, watercress and a sunflower seed dressing

Grilled squid with chorizo salad      $22.00
Baby spinach and chick pea with a coriander and cumin dressing

Shaved rare beef with black pepper salad      $25.00
served on rocket and semi dried tomatoes with homemade horseradish cream

Plates and picks 
  
(V) Potato wedges (veggie option available)      $14.50
served with sour cream,tomato salsa, cheese and bacon

Nachos (veggie option available)      $18.00
shredded beef chilli, black bean salsa, guacamole, tomato and 
coriander salsa, sour cream and smoked provolone cheese

Spicy baby back ribs      1/2 kilo $16.50     1 kilo $29.50
Lashings of hog ribs smothered in O’Hagans ‘World 
famous on the viaduct’ Shamrock sauce

Ploughmans      for 1 $19.50     for 2 $34.50
Ham off the bone, aged cheddar, homemade pickles, boiled egg and crusty bread

Sandwiches 
all served on ciabatta with tomato, cucumber, salad and fries

Grilled steak and portabello mushroom      $22.50
with dill pickles, onion rings and mushroom mascarpone

 
Chicken ciabatta      $22.50
chicken breast basted in O’Hagans shamrock sauce topped with bacon

 
Beef Burger      $19.50
add cheese or bacon  $2.50
100% pure beef, relish, mayonaise, gherkins and red onions

O’Hagans classic hearty feasts 

Crumbed snapper and chips      $24.00
lightly crumbed then deep fried and accompanied with 
chips, mushy peas and homemade tartar sauce

Akaroa salmon fishcakes      $22.50
served with a poached egg, hollandaise sauce and a green salad to garnish

Beef, Guinness and cheese pie      $23.50
with a puff pastry top and a side of creamy mash and gravy

Bangers and Mash      $22.50
Traditional Irish pork sausages served on creamy 
mash smothered in onion gravy

Main Course

Roasted chicken breast      $26.50
served with caramelised onion tart, wild mushroom and potato cream

Scotch Fillet      $32.50
Grilled scotch fillet with roasted tomato, mushroom relish and watercress salad

Pork belly      $28.00
Roasted belly of pork, soya beans, red pepper and 
roasted garlic, orange and miso dressing

Sides

Fries       $8.50

Selection of vegetables     $6.50

Side salad      $6.50

Desserts - all $12.50

Bread and butter pudding     
with marmalade ice cream

 
Rice pudding
Poached pear and hazelnut praline

Chocolate and walnut brownie
chocolate sauce and vanilla ice cream

Selection of ice creams
with shortbread


