
Somerset’s Menu  

Panini bread w garlic, parmesan butter or Summer mixed herb butter    9   V 
 

Bruschetta of vine ripened tomato, red peppers, basil & feta upon pesto brushed grilled sourdough 12.9  V  
 

Somersets’ tasting plate—Tasmanian brie, vegetable dip, marinated feta & olives, cured meat, 
grilled chorizo w toasted Turkish   16.0 

Soup of the day made using only the best ingredients   10.9  
 

Lamb brains in a lite beer batter accompanied w grilled bacon, rocket  & house made tomato tartare 16.9 

 

Crispy Thai beef salad w mixed leaves, shaved coconut, mint, bell tomatoes, bean sprouts & a 

plum, sweet chilli dressing  16.9  GF   L 
 

Home made salt and pepper crispy squid on rocket w lime & paw paw sambal 16.9  GF   L 
 

Old fashioned English sausage on creamed potato & red onion jam  16.9  
 

Pan seared sea scallops w maple glaze, w apple & swiss chard salad w bacon mayo dressing 20.9  GF   L 
 

Sauteed King prawns finished w coconut cream & presented on fresh tomato & steamed 

 jasmine rice    20.9 GF    L

Mains 

Entrées 

Breads & Appetisers 

Creamy vegetable mix w fresh asparagus, wrapped in a egg crepe, herb cream & sweet 

potato chips 25.0 V 
 

Caribbean spicy jerk chicken served w rice, peas, grilled pineapple & lime 28.9 GF L   
 

Lamb cutlets w honey, mustard marinated parsley & pecorino fresh crumb, sweet potato 
cuts, butter tossed vegetables & mint, red wine jus 29.0 
 

Grilled moisture infused pork loin presented on a rustic kipfler potato, bacon, shallot, mustard 

& boiled egg salad w pear compote 29.9 GF   L 
 

Hereford eye fillet char-grilled, served on hand cut chips, baby chard, grilled bacon & smoky 
aromatic whipped butter 

 200gm Eye Fillet  34.9 GF   

 250gm Eye Fillet 39.9 GF   
 Add (4) Tempura King Prawns 12.9    
 

Grilled or beer battered wild caught barramundi fillets on fried potatoes, a chefs little salad homemade 
tartare & lemon  29.9 
  

Pan-sautéed veal  scaloppine w king prawns in a wild mushroom & sour cream sauce on olive 

mash & baby vegetable 36.9 GF 

 

Grilled Eye fillet, lamb cutlet, pork sausage, bacon & mushroom on mash, greens & house 
made tomato sauce  35.9  
 

Twice cooked French duck Maryland on confit potatoes baby vegetable & Asian infused plum glaze 35.9 GF   L 

Sides 

Fresh tossed salad w  balsamic dressing  8.9 V GF L 
 

Steamed garden vegetables 8.9 V GF L  
 

Potato steakhouse chips w Murray pink salt & egg mayo 8.9 V  GF L 

 

V = Vegetarian   L = Lactose free  GF = Gluten Free   

 
 

 

 



Somerset’s Menu - After Dinner Delights 

Desserts 

Perfect Endings 

Coconut dusted rum & raison truffle (one per serve)   5.0  V  GF 
 

Australian cheeses, muscatels & nuts, chefs made quince jam served w lavoche 18 .9 V 

Cappuccino          3.5 
Latte          3.5 
Flat White         3.5 
Hot Mocha         3.5 
Macchiato          3.5 
Long Black         3.5  
Hot Chocolate        3.5 
Teas per pot         3.5 
Flavours available: English Breakfast, Lemon, Orange, 

Earl Grey, Camomile, Peppermint, Green Tea 

Shot of Liqueur, long coffee & finished w fresh cream 
 
Irish Coffee (Tullamore Dew)    9.5 
Jamaican Coffee (Tia Maria)    9.5 
French Coffee (Grand Marnier)    9.5 
Roman Coffee (Galliano)    9.5 
Mexican Coffee (Kahlua)    9.5 

Port (by the glass) 

Penfold’s Club Port     3 
Hanwood      5 
Galway Pipe      6 
Penfold’s Grandfather Port 14 

Children’s Menu— available for children 12 years & under 

Chicken nuggets served w chips & salad 14 
 

Fish fillets battered & served w chips & salad 14 
 

Calamari served w chips & salad 14 
 

Bangers & mash served w gravy 14 
*All children’s meals are served w a soft drink or juice, 

ice-cream & topping 

Coffee, Tea and Hot Drinks Liqueur Coffee 

Mt Ommaney Hotel Apartments 
Cnr Centenary Highway & Dandenong Road, Mt Ommaney, QLD 4074 

Phone: (07) 3279 1288 Fax: (07) 3376 8729 
 

Restaurant Trading Hours: Monday - Friday 6pm-9pm, bar opens from 5pm  

Baked apple in brown sugar & cinnamon served warm w a golden syrup & sultana pudding & 

rich vanilla bean ice-cream 14 .9 V 
 

Home made warm chocolate Belgian waffle w almond toffee ice-cream & sugar dust 14 .9 V   
 

Brandy snap basket filled w chefs made lavender ice-cream, strawberries, honey & chocolate wafer 14 .9 V 
 

Chocolate terrine mousse w white chocolate sauce, berries & cream       14.9  V 

 

V = Vegetarian   L = Lactose free  GF = Gluten Free   


