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ﬂ Ciabatta bread w Kewstoke E.V.O & balsamic reduction
Vv

Ciabatta rubbed garlic bread
\Y

Patatas Bravas - cubed Nicola potatoes w paprika,
salt, spicy tomato salsa & garlic aioli
GFV

Bruschetta of Ciabatta bread rubbed with garlic infused
oil, roma tomato pulp, oregano & manchego cheese
\Y

Moroccan style lamb skewers w tomato jam
GF

Bruschetta of white anchovy fillets w garlic aioli

Steamed clams w tomato, chilli, crispy bacon & capers 22.50
GF

Roasted field mushrooms w herbs, feta & toasted

breadcrumbs

\Y

Staffed seafood Spring roll w roasted aioli 15.00
Beef croquettes w tomato jam 14.50
Cheese croquettes w roasted aiol 14.50
Chicken croquettes w tomato jam 15.50
Crumb Calamari w roasted garlic aioli 16.50
Calamari w rocket salad 15.50
GF

Sizzling tiger prawns w chilli, garlic & E.V.O 3pieces 12.00
GF Bpieces 22.50

% GF- Gluten Free V-Vegetarian E.V.O-Extra Virgin Olive Oil »%f

(03 9379 9497

www.eatatomni.com.au
contactomni@yahoo.com.au
349 Kelior Road,

Essendon, VIC 3040

Omni Restaurant caters for any kind of
functions from corporate to birthdays,

wedding parties, book club meetings
Christmas parties.

Concept & Design : adjustgraphix.com.au



Tapas

Oven baked Barramundi w E.V.O 19.50
& caramelised onion jam
GF

Seared scallops w capers, chilli 3pieces 14.00

& burnt butter sauce 6pieces 24.50
GF
Pan tossed chorizo w caramelised onion jam 16.50
GF
Pan tossed chorizo, and mix olives 16.50

w pane de casa (without bread GF)

Deep fried prawns wrapped in Kataify pastry 2pieces 12.50

w chilli jam 4pieces 21.50
Chicken schnitzel w cubed nicola potatoes 17.50
w paprika, salt.

Prawn clay pot w caramelised mushrooms, 25.50
tomato & onion

GF

Lamb Cutlet w Tomato jam rubbed w smoked 21.50
Paprika, lemon zest & crushed garlic

GF

Sea food clay pot w scallops, chorizo, 25.50

prawn and calamari, w garlic, capers,
chilli, herbs & burnt butter sauce
GF

Spicy beef skewers w tomato jam 16.50
GF

Pan tossed octopus w garlic, herbs & burn butter sauce 19.50
GF

Tomato Salad 9.50
GF &V

%’ GF- Gluten Free V-Vegetarian E.V.O-Extra Virgin Olive OIl %@'

Mains ﬁ %

Omni’s classic linguini marinara, garlic, parsley, 32.50
white wine & E.V.O.(Extra Virgin Olive Oil)

(scallop , prawn, calamari, fish, pipi)

Beef medallions w Italian potatoes, 34.50
caramelised roasted

mushrooms & house made gravy (150 day aged grain fed)

GF without sauce

Penne w tiger prawn, chorizo, diced tomato, 29.50
fresh herbs, chilli, garlic and parmesan

Seafood paella, scallop, prawn, calamari, pp 36.50
fish, pipi chorizo, green pea & roasted peppers

(Please allow a minimum of 35 minutes to prepare and cook

our Paellas a minimum of 2 people is required. Prices are

per person pp)

GF

Free range chicken breast w garlic, lemon zest, 32.50
paprika on roasted smashed sweet potato & rocket

GF

ltalian Chicken Parmagiana w Nicola potato 26.95
Lamb shank w smashed potato and vegetables puree 32.50
Desserts

Trio of ice-cream 14.50
Crema catalana 14.50
Churros w hot chocolate sauce 13.50
Creme caramel 15.50
Panna cotta 14.50
Affogato w ice- cream & 15.50

your choice of Liqueur

For specials and Fish of the Day
( Ask our team member )

‘ GF- Gluten Free V-Vegetarian E.V.O-Extra Virgin Olive Oil V



