
C A L A M A R I  F R I T T I  $ 1 0
crisp chilli calamari fritti with habanero picante remoulade

C H E E S E  S T I C K S  $ 1 0
fried monterey jack cheese sticks with pale ale infused 
marinara sauce and parmesan dust

B U F F A L O  H O T  K I C K I N  W I N G S  $ 1 0
• • •   G L U T E N  F R E E 

buffalo hot chicken wings with american style blue vein cheese dip

S W E E T  P O T A T O  W E D G E S  $ 1 0
• • •  G L U T E N  F R E E  O N  R E Q U E S T

sweet potato wedges with sweet chilli and spiced sour cream

C H E E S Y  S W E E T  P O T A T O  W E D G E S  $ 1 2
sweet potato wedges smothered with melted jack cheese, chilli 
pickles and chives

S P I C Y  S H O E S T R I N G  F R I E S  $ 7
• • •   G L U T E N  F R E E 

spicy shoestring fries with cayenne salt and kolsch ketchup

B A C O N ,  C H E E S E  A N D  L O B S T E R  C R O Q U E T T E S  $ 1 0
served with chilli mayonnaise

SNACKSSNACKS

DOVEANDOLIVE DOVEANDOLIVEDOVEANDOLIVE

D O V E  &  O L I V E   |   1 5 6  D E V O N S H I R E  S T R E E T ,  S U R R Y  H I L L S   |   P H   9 6 9 9  6 0 0 1

DOVE_AND_OLIVE PUB OF THE YEAR

PUBLICAN OF THE

2015 PUB AWARDS

YEAR-DAN RYAN



VEGETARIAN & VEGAN MAINS
S M O K E D  T O M A T O  R I S O T T O  $ 1 6 
• • •   G L U T E N  F R E E  |  V E G E T A R I A N

with peas, zucchini, baby spinach, pinenuts and aged parmesan

M I X  C R E O L E  V E G E T A B L E  A N D  V E G A N  C H E E S E  S T A C K   $ 1 8
• • •   G L U T E N  F R E E  |  V E G A N

with sweet potato puree, cherry tomato, pecan and cilantro sauce

MAINSMAINS

S O U T H E R N  S T Y L E  J A M B A L AYA  W I T H  S A L S A  P I C A N T E  $ 1 8
a traditional louisiana creole rice dish of sausage, chicken, shrimp 
and pancetta cooked in a vegetable broth with cilantro and cajun 
spices

N A C H O S  G R A N D E  $ 1 6 
• • •   G L U T E N  F R E E   |   V E G E T A R I A N  O N  R E Q U E S T 

pilsner infused beef chilli con carne, 6 bean mix and jalepenos 
smothered with melted monteray jack cheese, guacamole, 
spiced sour cream and black bean pico de gallo salsa

C H I C K E N  S C H N I T Z E L  $ 1 5
golden fried freshly breaded succulent chicken breast with grated 
aged parmesan, slaw, fries, lemon, american mustard and creole sauce

T H E  M I G H T Y  C H I C K E N  P A R M I G I A N A  $ 2 0
golden fried freshly breaded juicy jumbo chicken breast topped 
with double smoked ham, grilled eggplant, smoky buffalo 
mozzarella and grated aged parmesan, slaw, fries, lemon, 
american mustard and creole sauce

A M E R I C A N  I P A  L I G H T LY  B A T T E R E D  B A R R A M U N D I 
A N D  C H I P S  $ 1 5 
with housemade spicy lime tartare, shoestring fries, lemon 
and organic mesculan leaves

D & O ’ S  S I G N A T U R E  P O R T E R  I N F U S E D  B E E F  B R I S K E T  
A N D  L E E K  P I E  $ 1 9
with creamy mash potatoes, roasted roma tomato and garlic 
mushroom sauce

S E A R E D  A T L A N T I C  S A L M O N  F I L L E T  $ 2 5
• • •  G L U T E N  F R E E

with black truffle risotto, cherry tomatoes and lemon

ON THE SIDE ALL $6

•  S L AW
•  A L M O N D  B U T T E R  G R E E N  B E A N S
•  T R U F F L E  M A S H
•  F R I E S
•  O R G A N I C  M I X E D  L E AV E S



T H E  B I G  C O B B  S A L A D  $ 1 8
• • •  G L U T E N  F R E E

rows of grilled chicken tenderloins, prosciutto, boiled egg, 
avocado, organic romaine lettuce, baby beetroot, vine ripened 
cherry tomatoes, sweet corn, gorgonzola blue vein cheese  
and ranch dressing

T R A D I T I O N A L  C A E S A R  S A L A D  $ 1 4 
• • •  G L U T E N  F R E E  O N  R E Q U E S T 

organic baby cos, crispy bacon, hard boiled egg, croutons, 
anchovies and creamy Caesar dressing

• • •  add grilled chicken tenderloin $3

C A L A M A R I  F R I T T I  S A L A D  $ 1 6
crisp fried calamari, pea shoots, rocket, treviso, papaya, 
teardrop tomatoes, cashews, lime, dill and soy emulsion

Q U I N O A  S A L A D  $ 1 5 
• • •  G L U T E N  F R E E  |  V E G A N  O N  R E Q U E S T

quinoa, heirloom baby tomatoes, baby beetroot, pinenuts, 
fetta, artichoke, roasted sweet potato, corella pear, organic 
spinach, american mustard and roasted garlic vinaigrette 

• • •  add grilled chicken tenderloin $3

SALADSALAD

B L A C K  A N G U S  R U M P  &  H O R S E R A D I S H  $ 1 5
certified 150 day grain australian black angus with shoestring 
fries, organic green leaves, horseradish cream and gravy

B L U E  V E I N  C H E E S E  &  A S P A R A G U S  R U M P  $ 1 8
certified 150 day grain australian black angus with shoestring 
fries, organic green leaves, american blue vein cheese sauce 
and asparagus spears

C O L A  R I B S  &  D E L M O N I C O  R U M P  $ 2 5
sweet baby rays bbq and cola pork riblets, chimichurri, black 
angus rump steak with american mustard, gravy and chilli 
shoestring fries

S W E E T  B A B Y  R AY S  B B Q  &  C O L A  P O R K  R I B S  G A L O R E  $ 2 2
• • •  G L U T E N  F R E E

sweet baby rays bbq sauce and cola marinade pork ribs served 
with slaw, chilli fries, seeded mustard and chimmichurri

• • •  G L U T E N  F R E E  O N  R E Q U E S T  ( N O  G R AV Y  O R  S A U C E )

•  M A S H  &  G R E E N  B E A N S  ( R U M P  O N L Y )  $ 4
•  S W E E T  P O T A T O  W E D G E S  $ 4

GRILLGRILL

UPGRADE



D & O  S I G N A T U R E  B U R G E R  $ 1 5
house made beef pattie, red ale onion jam, double americano 
cheese, maple bacon, spiced aioli and kolsch ketchup served 
with shoestring fries, green tomatillos relish and chilli pickles

M A K E  I T  A  D O U B L E  D E C K E R  $ 2 0
double pattie + double maple bacon + double americano cheese 

L O U I S I A N A  P U L L E D  P O R K  P O ’ B O Y  I N  1 0 ”  R Y E 
B A G U E T T E  W I T H  S U N F L O W E R  S E E D S  $ 1 5
pulled pork, fresh pickled slaw, roma tomatoes, spiced aioli, 
cornichons and rocket on rye baguette with sunflower seeds,  
served with chilli salt fries

C U B A N O  P R E S S E D  S A N D W I C H  $ 1 5
double smoked ham, chipotle pulled pork, pickles, mustard, 
swiss cheese, mayo in soft bread roll with shoestring fries

G R I L L E D  A M E R I C A N  C H E E S E  S T E A K W I C H  
I N  B O U L E  R Y E  R O L L  $ 1 5
grilled american cheese, chargrilled minute sirloin steak, red ale 
onion jam, jamon serrano, rocket, smoky bell pepper relish and 
spiced aioli, served with shoestring fries

BETWEEN BREADBETWEEN BREAD

S U M M E R  A L E  C A P R E S E
• • •  V E G E T A R I A N

buffalo mozzarella, summer ale tomato passata, vine ripened 
cherry tomatoes, fresh basil and basil pesto

R O A S T E D  B U T T E R N U T  S Q U A S H  &  J A M O N  S E R R A N O
• • •  V E G E T A R I A N  O N  R E Q U E S T 

squash puree, caramalised onion, smoky buffalo mozzarella, 
roasted peppers, fetta cheese, jamon serrano, rocket and 
balsamic

M E A T  F E A S T  -  S I G N A T U R E
pulled pork, cabanossi, american style pork sausage, salami,  
buffalo mozzarella and peppers on sweet baby rays bbq base  
with chilli pickles

W I L D  M U S H R O O M 
• • •  V E G E T A R I A N 

wild mushrooms, caramelised onions, goats curd, basil,  
lemon zest, mozzarella and enoki mushroom

A L L  $ 1 6

• • •  GLUTEN FREE PIZZA BASE ON REQUEST ADD $3 • • •

PIZZAPIZZA

HOUSEMADE DOUGH - MADE DAILY

DESSERT
C H E E S E  B O A R D  $ 1 5
blue vein gorgonzola dolce, triple cream brie, manchego, 
seasonal fruits, lavosh crackers and fruit paste

S A LT E D  C H U R R O S  $ 1 4 

served with nutella, double cream and powdered sugar

DESSERT



$9.90 THRILLS

STEAK day

GETSCHNITFACED

BURGERS PARMY
day

•SUNDAY ROAST•

PO’ BOY
I TA L I A N

A M E R I C A N O

C A R R I B E A N  C H I L L I  B O M B

F I E R Y  L A T I N O

T H E  F O U R  S AU C E S

- d&o aussie ale infused
honey mustard sauce

- hot chilli sauce
- anchovy and herb butter

napolitana, grilled eggplant and 
smoky buffalo mozzarella

candy bacon and jack cheese

caribbean red scotch bonnet jerky 
hot sauce, pineapple and cheese

tender cactus, pilsner infused con 
carne, jalepenos and cheese

golden fried freshly breaded juicy 
jumbo chicken breast, topped 
with double smoked ham, grilled 
eggplant, smoky buffalo mozzarella 
and grated aged parmesan served 
with slaw, fries, lemon, american 
mustard and creole sauce

sunday roast with seasonal glazed 
vegetables and all the trimmings. 
please see the blackboard for this 
sunday’s roast.

W I T H  F R I E S  &  S A L A D

IN BRIOCHE BUN WITH FRIES

M I G H T Y  C H I C K E N  P A R M I G I A N A

S O U R D O U G H  B A G U E T T E  &  F R I E S

L O B S T E R

D & O  S I G N AT U R E  B U R G E R

P U L L E D  P O R K

C H I C K E N

F R I E D  C A J U N  P R AW N

C H I P O T L E  R O S E M A RY  &  L A M B

P E R I  P E R I  C H I C K E N

C A R O L I N A  P U L L E D  P O R K

horseradish mayo, housemade slaw, 
lobster tail and chives

housemade beef pattie with red ale 
onion jam, double americano cheese, 
maple bacon, spiced aioli and kolsch 
ketchup

pickled slaw, tomatoes, smoky 
pulled pork, aioli and rocket

breaded and fried chicken with 
fontina cheese, pineapple, mango 
relish and habanero hot sauce

american mustard aioli, housemade 
slaw, fried shrimp and rocket

chipotle rosemary and lamb sausage 
with american mustard, minted 
yoplait, green tomato relish and 
salami 

red pepper sauce, peri peri chicken, 
spiced lemon mayo and slaw

smoky pulled pork with pickled slaw, 
spiced aioli and apple butter

T U E S D A Y   |   A L L  $ 9 . 9 0M O N D A Y   |   A L L  $ 9 . 9 0

T H U R S D A Y   |   A L L  $ 9 . 9 0 S A T U R D A Y   |   $ 1 2 . 5 0

S U N D A Y   |   $ 1 5

W A R N I N G :  H O T !

W E D
N E S
D A Y

$ 9 . 9 0
steak delmonico with your choice 

of sauce

$9.90 THRILLS
AVA I L A B L E  A L L  D A Y


