
Welcome to ‘The Taste of Oz’ restaurant, situated in the depths of the Norfolk 
outback here in Ringland. All our team will try their hardest to ensure you enjoy a
pleasant dining experience today.

This uniquely designed and purpose built restaurant is Australian themed and the
exciting and imaginative menu contains many dishes originated from
Asian/Australian cuisine, and this is an area in which we excel. The finest fresh, 
locally sourced ingredients are used wherever possible. Roger Lightfoot our Head
Chef, has experience of Australian restaurants, and has designed a dynamic 
well-balanced selection of dishes based on this antipodean theme.

Every dish is prepared to your personal order, and as such, please enjoy the 
ambience and conversation while your choices are beautifully and professionally 
prepared. During busy evening periods please accept that your orders will take a few
extra minutes – but, for sure, we know the wait will truly be worthwhile!!

The ‘Taste of Oz’ restaurant is available for private parties, Weddings, Anniversary
celebrations, Graduation and Family get-togethers, Corporate events, Barbeques,
Christmas functions and party nights etc.

We thank you for visiting the ‘Taste of Oz’ and welcome your comments.

We hope to see you again soon.

Lee & Jenna Parke-Howard
Resident Managers



CHEF’S HOME MADE SOUP OF THE DAY
served with warm rustic bread (v)

THAI SPICED PEKING DUCK & RED PORK SPRING ROLLS
with cucumber, chilli mint & hoi sin dips

BAKED STUFFED FIELD MUSHROOMS (v)
with spinach gorganzola herb crust & roast garlic creme fraiche

TEMPURA OF CROCODILE & BLACK TIGER PRAWNS
with chilli jam

CRISPY POTATO SKINS (V)
with melted cheese and tomato chilli salsa

Taste of Oz BLUE SWIMMER CRAB & PRAWN COCKTAIL
with marie rose sauce & buttered brown bread

CHICKEN LIVER PATE
with apricot & ginger chutney & warm toast

Five char-grilled WHOLE BLACK TIGER PRAWNS
with garlic butter

BANG BANG CHICKEN
smoked chicken, peanut sauce, sliced chillies & sesame seeds with
mooli, carrot & corriander salad

TO BEGIN

£4.50

£5.95

£5.75

£6.75

£5.50

£6.75

£5.50

£7.50

£5.95

‘



GREEK DELI BOARD - Houmous, taramasalata, tzatziki, olives, feta
village salad & warm pitta bread

VEGGIE GREEK DELI BOARD - Houmous, tzatziki, olives, grilled 
halloumi, dolmades, feta village salad & warm pitta bread (v)

CHARCUTERIE BOARD - Chef’s choice of 5 from the following:
Spanish Chorizo, Home Roasted Ham, Salami, Black Forest Ham,
Pastrami, Italian Parma Ham or Pate
Served with warm bread

FISH BOARD - Chef’s choice of 5 from the following:
Marinated anchovies, taramasalata, smoked salmon, marinated 
herrings, smoked mackerel, smoked trout, whole prawns, crispy squid
or tempura prawns
Served with warm bread

CHEF’S MIXED BOARD - Chef’s selection from the above, including
meat, cheese & fish
Served with warm bread

OZ STYLE DELI BOARDS

£10.50

£10.50

£12.50

£12.50

£12.95

Bonzer mixed starter for two or casual dining for one.



HALF RACK OF BUNDABERG & COLA STICKY RIBS
with skinny chips & Asian slaw

CHAR-GRILLED OSTRICH FILLET* (Approx 225gsm)
with skinny chips & a classic rocket salad

THREE SISTERS FISH KEBABS
Char-grilled trio of skewered fish fillets, with wok fried egg noodles,
scallions, chilli, peppers & soy

CHAR-GRILLED FILLET of KANGAROO* (Approx 250gsm)
with a saute of pancetta, grated beetroot, cabbage & potatoes

GRILLED SEABASS FILLITS
with warm saffron potato fennel & sunblushed tomoato salad

PAN-FRIED CHICKEN SUPREME
with Lyonnaise potatoes, chorizo, olives & peppers

SLOW BRAISED AND GLAZED LAMB SHANK
with pancetta & three bean braising liquor

BEER BATTERED FILLET OF NEW ZEALAND HOKI
with chips, garden peas & tartare sauce

CHAR-GRILLED MEDITERRANEAN VEGETABLE OPEN RAVIOLI
with goats cheese & parmesan cheese (v)

THAI FRAGRANT GREEN CURRY (V)
wok fried vegetables, curry paste, coconut milk & corrander

THAI FRAGRANT GREEN CURRY
as above with chicken or prawns

TO FOLLOW

£12.50

£16.95

£14.95

£16.50

£13.50

£12.95

£13.95

£9.95

£10.95

£10.95

£13.95

TASTE OF OZ HOUSE SPECIALITIES

* The chef advises that these indigenous meat products, which are very low in 
chloresterol are best cooked medium rare to medium.



RIB-EYE - (Approx 225gm)

PRIME FILLET - (Approx 225gm)

RIB-EYE - (225gm) with tempura crocodile & prawn

RIB-EYE - (225gm) with whole grilled Tiger Prawns & garlic butter

PRIME FILLET - (225gm) with tempura crocodile & prawn

PRIME FILLET - (225gm) with whole grilled Tiger Prawns & garlic butter

Add a sauce
Peppercorn, mushroom or port & stilton

STEAKS FROM THE CHAR-GRILL
£14.50

£18.95

£17.95

£18.50

£21.95

£22.50

£2.50

Turn your steaks into SURF & TURF

Steaks are char-grilled to your liking & served with either

Roast garlic mashed potatoes & green beans
or

Chips, french onion rings & salad garnish

BITS ON THE SIDE
SKINNY CHIPS

SAUTEED MUSHROOMS

GARLIC BREAD

GARLIC BREAD
with melted cheese

ASIAN COLESLAW

£2.50

£2.95

£2.50

£2.95

£1.95

BOWL OF MIXED OLIVES

HOMEMADE ONION RINGS

MIXED SALAD

GREEK SALAD
with feta cheese

SAUTEED SUGAR SNAP PEAS

£2.95

£1.95

£2.50

£3.95

£2.50 

£5.50
FOR TWO TO SHARE - Mixed warm breads served with olive oil & 
balsamic dips



BANNOFFEE PIE
with whipped cream & chocolate sauce

TRADITIONAL HOT CHOCOLATE FUDGE CAKE
with luxury vanilla seed ice cream or pouring cream

BANANA FRITTERS IN CINNAMON BATTER
with vanilla ice cream & caramel sauce

CLASSIC LEMON TART
served with raspberry sorbet

TIRAMISU
with ameretto biscoti

SUMMER PUDDING
served with double cream

CHOCOLATE BREAD & BUTTER PUDDING
with vanilla seed ice cream

FRESH EXOTIC FRUIT SALAD
a selection of fresh seasonal fruits in a stock syrup

LUXURY VANILLA SEED ICE CREAM
covered with hot chocolate or caramel sauce

CLASSIC CHEESE SELECTION
with biscuits, grapes & celery

SWEET TREATS

£4.95

£4.95

£5.95

£4.95

£5.50

£5.50

£5.50

£4.95

£4.50

£5.95



ITALIAN Fresh Ground Coffee
Velvety smooth & brewed straight from the bean. Served with a cinnamon
biscuit, cream & sugar

CAPPUCCINO
Frothy, light & served with a cinnamon biscuit

EXPRESSO
A shot of expresso, dark, strong & rich. Served with a cinnamon biscuit

LATTE
A shot of expresso filled with hot milk & topped with a touch of froth!!

HOT CHOCOLATE
Milky hot chocolate, with frothed milk dusted with chocolate & served with
a cinnamon biscuit

POT of TEA for one
Served with fresh milk, sugar & cinnamon biscuit

HOT DRINK HEAVEN

£1.95

£2.25

£1.75

£2.25

£2.40

£1.85

LIQUEUR COFFEES
All of our Liqueur coffees are made freshly with ground coffee, a shot of your 

chosen spirit or liqueur & topped with fresh whipped cream

AUSTRALIAN - Bundaberg yellow rum

PARISIENNE - Cognac

CALYPSO - Tia Maria

IRISH - Jamesons Irish Whiskey

HIGHLAND - Scotch Whiskey

RIVIERA - Cointreau

JAMAICAN - Dark Rum

RUSSIAN - Vodka

All £4.50 each



HOME BREADED CHICKEN BREAST GOUJONS
with chips, garden peas or baked beans

HOME COOKED GAMMON HAM
served with chips and a fried egg

FRENCH BREAD PIZZA
choose your topping: ham, pineapple, mushroom, tuna or pepperami.
served with chips & baked beans

BATTERED FISH FILLET
served with chips, garden peas or baked beans

CHILLI CON CARNE
with basmati rice & sour cream

GRILLED RUMP STEAK
served with chips, garden peas & French onion rings

BREADED WHOLETAIL DEEP-FRIED SCAMPI
served with chips, garden peas & salad garnish

GRILLED FISH KEBABS
served with new potatoes & fresh vegetables

HOT CHOCOLATE FUDGE CAKE
served with vanilla ice cream

BANANA SPLIT
with whipped cream, vanilla ice cream & sugar curl wafer

FRUIT JELLY
with vanilla ice cream

VANILLA ICE CREAM
with hot chocolate or butterscotch sauce

CHILDREN’S MEALS for the under 12’s 
£5.50

£4.95

£4.95

£4.95

£4.95

£7.95

£4.95

£5.50

£2.95

£2.95

£2.50

£2.50

DESSERTS


