
BITES
& Nibbles



C H A RG R I L L E D  Q L D  P R AW N S  ( LG)  2 9  
garl ic butter,  l ime 

S N A P P E R  C E V I C H E  ( L D,  LG)  2 2  
citrus cured, chi l l i ,  coriander,  sesame, prawn crackers,  avocado 

C H A RC U T E R I E  B OA R D  ( LG O)  3 2  
mor t adel la,  salami,  gorgonzola,  smoked buffalo mozzarel la,  hummus, marinated
Austral ian black ol ives,  roasted veget ables,  assor ted breads and crackers 

C O R N  C H I P S  &  G UACA M O L E  ( LG ,  V )  19
fried corn chips & tomato salsa  

F L A N K  ST E A K  TAC O  ( L D)  24  
salsa verde,  red cabbage, jalapeno

F I S H  TAC O S  2 1
red cabbage, sour cream, corn salsa,  l ime

D U C K  PA N CA K E S  ( L D)  24  
cucumber,  chi l l i  and mint salsa,  spring onion 

G R I L L E D  C O R N  R I B S  ( LG ,  V )  19
paprika butter,  parmesan, chipotle aiol i

G R I L L E D  H A L LO U M I  ( LG ,  V )  2 0
compressed watermelon,  18yr balsamic gla ze,  basi l  

CAU L I F LOW E R  K A R A AG E  ( L D,  LG ,  V,  VG O)  1 8  
panko, avocado and wasabi  mayo, furikake,  pickled ginger 

P O P C O R N  C H I C K E N  2 0
fried basi l ,  chipotle aiol i

B RU S C H E T TA  2 2  
heirloom tomato, smoked buffalo mozzarel la,  evoo,  balsamic gla ze,  basi l  

SA LT  &  P E P P E R  CA L A M A R I  ( L D,  LG)  19  
green goddess aiol i  & lemon 

S K I N  O N  F R I E S  ( L D O,  LG ,  V,  VG O)  14.5
truffle parmesan aiol i  & sea salt  

BITES

CHEF’S PICK



BIG EATS
ST E A K  A N D  F R I T E S  ( LG)  3 0
bavette steak,  seasoned chips,  brandy and green peppercorn sauce 

H A L F  G R E E K  B I R D  ( L D O,  LG O)  3 4  
marinated in lemon, rosemary,  oregano and char gri l led,  greek salad,  toasted
pit a,  garl ic lemon butter sauce 

SKEWERS
G R I L L E D  C H I C K E N  S K E W E RS  ( L D,  LG)  2 2
peri  peri  gla ze & roasted capsicum 

G R I L L E D  WA  O CTO P U S  S K E W E R  ( L D,  LG)  2 2
red pepper,  salsa verde,  dehydrated ol ive

WAGY U  B E E F  S K E W E RS  ( L D,  LG)  2 6
burnt onion jam & fried shal lot 

MON - FRI - 12PM-3PM
S P R I T Z  &  S H A R E  ( LG)  4 0
mor t adel la,  salami,  gorgonzola,  smoked buffalo mozzarel la,  hummus, marinated
Austral ian black ol ives,  roasted veget ables,  assor ted breads and crackers.

p l u s  y o u r  c h o i c e  of  2  x  s p r i t ze s !



P H I L L I  S T E A K  B A G U E T T E  ( L D O )  2 7
flank steak,  rocket,  chi l l i ,  aged cheddar,  chipotle aiol i ,  baguette 

LU LU  C L AS S I C  C LU B  ( LG O)  2 6
free-range chicken,  bacon,  kewpie mayo, tomato, gouda cheese  

S M AS H E D  WAGY U  B U RG E R  ( LG O)  2 6
double beef patty,  cheese,  pickles,  lettuce,  secret sauce 

H A N D  H E L D S

S A L A D S

all served with skin on fries

LU LU  P O K E  ( L D,  LG ,  VO,  VG O)  3 0  
snapper ceviche,  roasted pineapple salsa,  edamame, wakame, mixed leaves,
brown rice,  avocado, sesame dressing 

T R A D I T I O N A L  G R E E K  S A L A D  ( L D O ,  L G ,  V ,  V G O )  2 2
green and red capsicum, baby cos,  pickled red onions,  cherry tomato,
cucumber,  oregano, Austral ian black ol ives,  Greek fet a  

ROAST E D  P U M P K I N  SA L A D  ( L D O,  LG O,  V,  VG O)  2 5
hummus, fet a,  baby spinach,  toasted seeds,  almond dressing   

U P G R A D E S :
peri  peri  chicken skewer 9.5 |  beef skewer,  chimichurri  9.5
mushroom skewer,  chimichurri  |  octopus skewer,  salsa verde 9.5
prawn skewer,  garl ic butter 9.5



$79pp
includes a spread of sharing plates +

bottomless beer, wine, spritzes or
candy-topped frozen cocktails!

Bookings essential, Min 2 people, T&C’s apply.
We promote responsible service

ROOFTOP
SUNDAYS FROM 1PM

Bottomless
2hr inclusive brunch

D E S S E R T
BA N O F F E E  S P R I N G  RO L L  ( V )  1 3.5  
banana, salted caramel,  mascarpone, biscoff crumb 

with crunchy wafer & dipped to order

R O O F T O P  C H O C  T O P S

C H O C O L AT E  ( LG O)  1 2  

ST R AW B E R RY  ( LG O)  1 2  

TA H I T I A N  VA N I L L A  ( LG O)  1 2


