
Welcome to Robert’s on Oxford!

We’re delighted to share our latest selection of dishes, thoughtfully

crafted with fresh ingredients and bold flavours designed for

relaxed dining and good company. Enjoy a laid-back atmosphere at

Robert’s On Oxford in the heart of Leederville.

Our kitchen is open Wednesday to Sunday, serving until 8:30 pm.

Whether you’re joining us for a casual lunch, after-work drinks, or

evening meals to share with friends, we’re here to make every visit

memorable.

We are a cashless venue. Simply order your food and drinks at the

bar, grab a number, and your dishes will arrive as they’re ready —

true tapas style, perfect for sharing and savouring.

Stay connected for the latest news, upcoming events, live

entertainment, and weekly specials through our website and social

media. Give us a follow on Instagram to keep up with everything

happening at Robert’s on Oxford.

www.robertsonoxford.com.au

@robertsonoxford

If you have a food allergy or special dietary requirement please inform your server at the time of ordering.

*While we take care, traces of gluten may still be present due to the nature of our kitchen.

O : Option available     V : Vegetarian     DF : Dairy Free    VG : Vegan    GF : Gluten Free

http://www.robertsonoxford.com.au/


Food
small plates & tapas

Our kitchen is open from Wednesday to Sunday until 8:30 pm.

Grilled Angus Beef, Burger Sauce, Melted Cheese, Pickles & Brioche Buns. 

CoLCANNON CROQUETTES
Potato, Cabbage, Leeks, Bacon & Cheese.

18

Hummus  
Dukkah & Toasted Turkish Bread.

18

fISH TACO
Beer Battered Fish, Tartare Sauce, Lettuce  & Togarashi.

19

GFO, VG

(2)

(2)

DF

Cheeseburger sliders      

chips 13(Add McDonnells Curry Sauce $1)

(Extra Bread  $4)

GFO*

pORK BELLY TACO
Smoked Pork Belly, Pico de Gallo & Chipotle Mayo.

(2)

19

gARLIC BREAD

SaLT & PEPPER SQUID
Fried Squid, Chilli, Fresh Mint & Lime Mayo.

19GF*, DF

sPICED CHICKEN BITES
Marinated Deep Fried Chicken Breast, Spicy Mayo & Basil.

19DF

BrUSCHETTA
Chopped Cherry Tomatoes, Basil & Herb Dressing.

16

wild mushroom arancini 
Filled with Mozzarella, Truffle Aioli & Grated Parmesan.

18V, GFO*(3)

GuACAMOLE
Tajin Salt, Served with Corn Chips.

16V, GFO

(2)

V

(Add Cheese $1) 9

20

(Extra Taco $8)

(Extra Taco $8)

(Extra Slider $8)



Our kitchen is open from Wednesday to Sunday until 8:30 pm.

SpICE BAG
Chips with Chicken Breast, Onions, Capsicum, Spice Mix Served with Curry Sauce.

27

pub classics

ChEESY CHIPS WITH CURRY OR GRAVY SAUCE
Chips Topped with Cheese Served with a Choice of Curry or Gravy Sauce.

cHICKEN SCHNITZEL SANDWICH
Chicken Thigh Schnitzel, Guacamole, Tomato, Rocket & Spicy Mayo Served with Chips.

StEAK SANDWICH
Smokey BBQ Sauce, Caramelized Onions, Cheddar, Tomatoes, Rocket Served with Chips.

pARMI EGGPLANT SANDWICH
Eggplant, Tomato Sugo, Cheese, Basil Oil Served with Chips.

sTEAK & POTATOES
300grm MB5+ Angus Grain Fed Striploin, Potatoes & Greens. 

GF*

Choice of Gravy, Peppercorn or Mushroom Sauce. 

Food
a taste of ireland

16

26

29

32

48

LaSAGNE & CHIPS
Beef & Pork Mince, Handmade Fresh Pasta Served with Coleslaw &Chips. 

28

ShEPHERD’S PIE
Lamb Mince, Carrots, Peas Topped with Mashed Potato Served with Glazed Carrots,

Mushy Peas & Gravy.

30

BeEF & GUINNESS PIE
Guinness Stewed Beef & Pork, Flaky Puff Pastry Served with Mash, Greens & Gravy. 

30

BaNGERS & MASH
McLoughlins Pork Sausages, Served with Mash and Bacon & Onion Gravy.

30

FiSH & CHIPS 30

Beer Battered Fish of the Day, Served with Chips & Tartare Sauce.

(Available Sundays Only)SuNDAY ROAST
Beef & Turkey, Yorkshire Pudding, Vegetables, Stuffing, Roast Potatoes, Mash & Gravy.

34



DesSert
ChOCOLATE BROWNIE
Served with Vanilla Ice Cream, Whipped Cream & Chocolate Sauce.

GF

V

Caesar 
Baby Cos, Crispy Prosciutto, Caesar Dressing, Croutons, Parmesan & Soft Boiled Egg.

GFO

Salads

BEETROOT
Cashew Sauce, Beetroots, Sliced Cucumber, Herb Oil, Served with Tortilla Bread.

VG, GFO

(Add Chicken $8)

CoLESLAW
House Made Slaw, Cabbage, Onion & Carrots. 

sIDE SALAD
Mixed Leaf Salad with Cherry Tomatoes, Cucumbers & House Dressing.

sIDE CHIPS

Food
extras & sides

7

8

8

21

26

14

kids
Mini Cheeseburger

Chicken Strips

Battered Fish of the Day

Vanilla Ice Cream Served with Choice of Sprinkles & Chocolate Sauce.

14

9

STICKY DATE PUDDING
Served with a Butterscotch Sauce & Vanilla Ice Cream.

GF
14

Served with Choice of one side Chips, Mash or Vegetables.

pOTATOES
Choice of Baby Roasted or Mash Potatoes.

10
V



Cocktails

ToMMYS / SPICY / COCONUT MARGARITA
Jose Cuervo Tradicional Tequila, Coconut / Agave Syrup, Fresh Lime Juice & Salted /

Spiced / Coconut Rim.

22

Charlie Chaplin 
Haymans Sloe Gin, Giffard Apricot Brandy & Fresh Lime Juice.

EsPRESSO MARTINI
Grada Coffee Liquor, De Kuyper Butterscotch Schnapps & Sugar Syrup.

23

Vodka, Vanilla Vodka, Passionfruit Syrup, Passionfruit Pulp, Lime Juice.

OlD FASHIONED
Woodford Reserve Bourbon, Orange Bitters, Crushed Sugar Cube & Burnt Orange Twist.  

24

PoRNSTAR MARTINI
24

FrENCH MARTINI 23
Smirnoff Vodka, Chambord & Pineapple Juice.

22

ApEROL / LIMONCELLO / CAMPARI SPRITZ
Aperol / Limoncello / Campari , Aurelia Prosecco & topped off with Soda Water.

20

NeGRONI
Campari, Tanqueray Gin & Antica Formula Vermouth with a Twist of Orange.

23

mocktails
GeORGIA ON MY MIND
Grapefruit Syrup, Coconut Syrup, Vanilla Syrup, Fresh Lime Juice, topped up with Soda Water. 

15

ApPLETINI
Apple Juice, Fresh Lemon Juice, Vanilla Syrup with a dash of Angostura Orange Bitters with

a Brown Sugar Rim.

15

The Cranberries 
Alcohol-free Gin, Fresh Lime Juice, Cranberry Juice, crushed Cucumber & a pinch of Salt flakes. 

15

ChERRY COULOURED FUNK
Cherry Syrup, Pineapple Juice, Orgeat Syrup & Fresh Lemon Juice.

15



SPARKLING

AuRELIA PROSECCO
South East Australia

13 / 59

YvES PREMIUM CUVÉE SPARKLING
Yarra Valley, VIC

15 / 68

DoMINIQUE PORTER NV BRUT ROSÉ
Yarra Valley, VIC

84

LaURENT-PERRIER LA CUVEE NV
Champagne, France

130

VeUVE CLICQUOT YELLOW LABEL NV
Champagne, France

159

WiLDFLOWER SHIRAZ ROSÉ
Frankland River, WA

14 / 64 

Rosé

DoMINIQUE PORTER FONTAINE ROSÉ
Yarra Valley, VIC

15 / 68



white wine
FoLKLORE SAUVIGNON BLANC SÉMILLON
South Western Australia,WA 

13 / 59

OAKRIDGE YV CHARDONNAY
Yarra Valley, VIC

17 / 77

Wildflower sauvignon blanc 14 / 64

wICKS ESTATE PINOT GRIS
Adélaïde Hills, SA

14 / 64

DrIFTWOOD ARTEFACTS CHARDONNAY
Margaret River, WA

16 / 72

pIKES FIANO VF
Clare Valley, SA

13 / 59

pLANTAGENET THREE LIONS RIESLING
Great Southern, WA

15 / 68

South Western Australia,WA 



Red wine

BeTHANY FIRST VILLAGE CABERNET MERLOT

HaNCOCK & HANCOCK CABERNET SAUVIGNON
McLaren Vale, SA

69

Robert Oatley signature Cabernet Sauvignon  
Margaret River, WA 

14 / 64

AD HOC CRUEL MISTRESS PINOT NOIR
Great Southern, WA 

15 / 68

CaSTIELLI SILVER SERIES SHIRAZ MALBEC
Great Southern, WA 

13 / 59

eLVARADO TEMPRANILLO GRENACHE
McLaren Vale, SA

13 / 59

Hentley Farm Villain & Vixen barossa Shiraz 
Barossa Valley, SA

15 / 68

EVOI MALBEC
Margaret River, WA

17/ 77

Barossa Valley, SA

13 / 59



Beers

SwAN 4.4%
GuINNESS 4.2% 12

Hahn Superdry 4.6% 

BaLTER HAZY 6.0%

BaLTER XPA 5.0%

On tap Schooner / Pint

From the fridge

Heineken 0.0% 

HeAPS NORMAL 0.0%

CoRONA 4.5%

HeINEKEN 5.0%

SIDE TRACK ALL DAY XPA 3.5%

GrEAT NORTHERN SUPER CRISP 3.5%

gUINNESS ZERO 0.0%

Pure blonde 4.2% 

SiNGLE FIN 4.5%
(lOW CARB)

(lOW CARB)

Somersby Apple  CiDER 4.5%

MaTSO’S GINGER BEER 3.5%

MaGNERS APPLE CIDER PINT BOTTLE 4.5%

11

11

11

11

12

12

12

12

14

16

13

14.5

11.5 14

12.5 15

12 14.5

12.5 15

12.5 15

LiTTLE CREATURE ROGERS 3.8% 11

HAHN SuPERDRY 3.5% (aVAILABLE IN BACK BAR ONLY) 11 13

MATSO’S GINGER BEER 3.5% (aVAILABLE IN BACK BAR ONLY) 13 15

(lOW CARB)



Bundaberg Ginger beer 

Lemon lime and bitters 

GiNGER ALE

tonic water 

Juices (apple, cranberry, Orange, Pineapple, Tomato) 

SODA water 

MINERAL WATER

8

6 / 8

8redbull 

Coke / coke no sugar 

Sprite 

5

5

5

5

5.5

6

6

Fanta 6

SODAS
Schooner / Pint



babycino 

COFFEE

3.5

3

5

Small         Large      Extra-large

5.5

PiCCOLO / SHORT MAC
LoNG BLACK
CaPPUCCINO
ChAI LATTE
FlAT WHITE
HoT CHOCOLATE
LaTTE
LoNG MAC
MoCHA
Iced coffee / Latte /Affogato 

EsPRESSO

6.5

6 6.5 7

6 6.5 7

7

Iced Chocolate 
Iced Mocha 

7.5

8

TEA

A selection of tea, served in either a mug or pot. From classic English Breakfast to fragrant

green teas, there's something for every taste. 

6

Mug         Pot

7

pEPPERMINT
eNGLISH BREAKFAST

lEMONGRASS

cHAMOMILE
gREEN TEA
cHAI

6

5.5 6.56

5.5 6.56

5.5 6.56

5.5 6.56

5.5 6.56


	Welcome to Robert’s on Oxford!
	We’re delighted to share our latest selection of dishes, thoughtfully crafted with fresh ingredients and bold flavours designed for relaxed dining and good company. Enjoy a laid-back atmosphere at Robert’s On Oxford in the heart of Leederville.
	Our kitchen is open Wednesday to Sunday, serving until 8:30 pm. Whether you’re joining us for a casual lunch, after-work drinks, or  evening meals to share with friends, we’re here to make every visit memorable.
	We are a cashless venue. Simply order your food and drinks at the bar, grab a number, and your dishes will arrive as they’re ready — true tapas style, perfect for sharing and savouring.
	Stay connected for the latest news, upcoming events, live entertainment, and weekly specials through our website and social media. Give us a follow on Instagram to keep up with everything happening at Robert’s on Oxford.

	www.robertsonoxford.com.au
	@robertsonoxford
	If you have a food allergy or special dietary requirement please inform your server at the time of ordering.
	*While we take care, traces of gluten may still be present due to the nature of our kitchen.



	Food
	garlic bread
	Our kitchen is open from Wednesday to Sunday until 8:30 pm.

	small plates & tapas
	chips
	GFO*

	Guacamole
	V, GFO
	Tajin Salt, Served with Corn Chips.

	Bruschetta
	Chopped Cherry Tomatoes, Basil & Herb Dressing.

	Hummus
	GFO, VG
	Dukkah & Toasted Turkish Bread.

	wild mushroom arancini
	(3)
	V, GFO*

	Filled with Mozzarella, Truffle Aioli & Grated Parmesan.

	Colcannon Croquettes
	(2)
	Potato, Cabbage, Leeks, Bacon & Cheese.

	fish taco
	(2)
	DF

	Beer Battered Fish, Tartare Sauce, Lettuce  & Togarashi.

	pork belly TACO
	(2)
	Smoked Pork Belly, Pico de Gallo & Chipotle Mayo.

	spiced Chicken Bites
	DF
	Marinated Deep Fried Chicken Breast, Spicy Mayo & Basil.

	Salt & pepper squid
	GF*, DF
	Fried Squid, Chilli, Fresh Mint & Lime Mayo.

	Cheeseburger sliders
	(2)
	Grilled Angus Beef, Burger Sauce, Melted Cheese, Pickles & Brioche Buns.



	Food
	extras & sides
	Coleslaw
	House Made Slaw, Cabbage, Onion & Carrots.

	side salad
	Mixed Leaf Salad with Cherry Tomatoes, Cucumbers & House Dressing.

	side chips
	potatoes
	Choice of Baby Roasted or Mash Potatoes.


	Salads
	BEETROOT
	VG, GFO
	Cashew Sauce, Beetroots, Sliced Cucumber, Herb Oil, Served with Tortilla Bread.
	Caesar
	GFO
	Baby Cos, Crispy Prosciutto, Caesar Dressing, Croutons, Parmesan & Soft Boiled Egg.




	DesSert
	Chocolate brownie
	GF
	Served with Vanilla Ice Cream, Whipped Cream & Chocolate Sauce.

	STICKY DATE PUDDING
	GF
	Served with a Butterscotch Sauce & Vanilla Ice Cream.


	kids
	Served with Choice of one side Chips, Mash or Vegetables.
	Mini Cheeseburger
	Chicken Strips
	Battered Fish of the Day
	Vanilla Ice Cream Served with Choice of Sprinkles & Chocolate Sauce.

	SPARKLING
	Aurelia prosecco
	13 / 59

	Yves premium cuvée sparkling
	15 / 68

	Dominique porter NV brut rosé
	Laurent-perrier la cuvee nv
	130

	Veuve Clicquot Yellow label nv
	159

	Rosé
	Wildflower Shiraz rosé
	Dominique porter fontaine rosé
	14 / 64
	15 / 68



	white wine
	Folklore sauvignon blanc Sémillon
	13 / 59

	pikes fiano vf
	13 / 59

	wicks estate pinot gris
	14 / 64

	Wildflower sauvignon blanc
	14 / 64

	plantagenet three lions riesling
	15 / 68

	Driftwood Artefacts chardonnay
	16 / 72

	OAKRIDGE YV CHARDONNAY
	17 / 77


	Red wine
	elvarado tempranillo grenache
	13 / 59

	Bethany First Village Cabernet Merlot
	13 / 59

	Castielli silver series shiraz malbec
	13 / 59

	Robert Oatley signature Cabernet Sauvignon
	14 / 64

	Hentley Farm Villain & Vixen barossa Shiraz
	15 / 68

	AD HOC CRUEL MISTRESS PINOT NOIR
	15 / 68
	Hancock & hancock cabernet sauvignon

	EVOI MALBEC
	17/ 77


	Beers
	On tap
	Schooner / Pint
	14.5
	Guinness 4.2%
	Swan 4.4%
	11.5
	Single fin 4.5%
	14.5
	Hahn Superdry 4.6%
	12.5
	Balter XPA 5.0%
	12.5
	Balter hazy 6.0%
	12.5
	HAHN Superdry 3.5%
	MATSO’S GINGER BEER 3.5%

	From the fridge
	Heineken 0.0%
	Heaps normal 0.0%
	guinness zero 0.0%
	Little creature rogers 3.8%
	Pure blonde 4.2%
	(low carb)

	SIDE TRACK ALL DAY XPA 3.5%
	Great northern super crisp 3.5%
	Corona 4.5%
	Heineken 5.0%
	Somersby Apple  Cider 4.5%
	Matso’s ginger beer 3.5%
	Magners apple cider pint bottle 4.5%



	SODAS
	MINERAL WATER

	COFFEE
	Small         Large      Extra-large
	babycino
	Espresso
	3.5
	Piccolo / short mac
	Long black
	Cappuccino
	Chai latte
	Flat white
	Hot chocolate
	Latte
	Long mac
	Mocha
	Iced coffee / Latte /Affogato
	Iced Chocolate
	Iced Mocha
	5.5
	5.5
	5.5
	5.5
	5.5
	5.5
	6.5
	6.5
	6.5
	6.5
	6.5
	6.5
	6.5
	6.5
	7.5

	TEA
	Mug         Pot
	peppermint
	english breakfast
	lemongrass
	chamomile
	green tea
	chai


