
BITES
& Nibbles



BITES
C H A RGR I L L E D  QL D  P R AWN S  ( LG,  A)  3 0
garl ic butter,  l ime 

B RU S C H E T TA  ( L D O,  LGO,  V,  VGO)  2 3
heirloom tomato, smoked buffalo mozzarel la,  ex tra virgin ol ive oi l ,  balsamic
gla ze,  basi l  

C H A RC U T E R I E  B OA R D  ( LGO)  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 & crackers 

C R I S PY  F R I E D  CAU L I F LOWE R  ( L D,  LG,  V,  VG)  1 8
avocado & wasabi  mayo, furikake,  pickled ginger 

T U N A  TATA K I  ( L D,  LG,  I )  2 9  
tuna,  seaweed salad,  pickle ginger,  soy wasabi  jap mayonnaise,  sesame seeds 
 
C OR N  C H I P S  &  GUACA MOL E  ( LG,  V )  19
fried corn chips & tomato salsa 

G R I L L E D  C OR N  R I B S  ( LG,  V )  19
paprika butter,  parmesan, chipotle aiol i  
 
GR I L L E D  H A LOU MI  ( LG,  V )  2 0
compressed watermelon,  18 yr balsamic gla ze,  basi l  

D U C K  PA N CA K E S  ( L D)  2 5
cucumber,  chi l l i  & pineapple salsa,  hoisin sauce 
 
F I S H  TAC OS  ( M)  2 1
red cabbage, sour cream, corn salsa,  l ime 
 
F L A N K  ST E A K  TAC O ( L D)  24
salsa verde,  red cabbage, jalapeno 

T E MP U R A  P R AWN  BAO (A)  2 8
tempura prawn, bao bun,  wasabi  mayo, seaweed salad
 
K A R A AGE  C H I C K E N  2 0
fried basi l ,  hot honey sauce

SA LT  &  P E P P E R  CA L A MA R I  ( L D,  LG,  I )  19
green goddess aiol i  & lemon 
 
S CA L LOP E S E  ( L D O,  LGO,  A)  2 8
scal lop,  butter,  herb,  chi l i  
 
P U MP K I N  A R A N C I N I  2 2
pumpkin arancini ,  granola,  goat s cheese,  salsa verde

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

CHEF’S PICK



BIG EATS
ST E A K  A N D  F R I T E S  ( LG)  3 4
rump cap, chips,  pepper sauce,  red wine jus,  salsa verde 

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 & chargri 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 sauce

\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 !

D E S S E R T
C H O C O L AT E  F U D G E  ( LG ,  V )  1 5
chocolate fudge, almond, dried strawberry,  honey comb



L UL U CL AS S I C CL UB ( L GO)  2 6
free range chicken,  bacon,  kewpie mayo, tomato, gouda cheese
 
PHI L L I  S T E AK BAGUE T T E  ( L DO)  2 7
flank steak,  rocket,  roast capsicum, aged cheddar,  chipotle aiol i ,  pickle onions,
baguette
 
S MAS HE D WAGYU BURGE R ( L GO)  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

LULU POKE  ( L D,  LG,  VO,  VGO)  3 0  
tuna,  roasted pineapple salsa,  edamame, wakame, mixed leaves,  brown rice,
avocado, sesame dressing 

T R ADI T I ONAL  GRE E K SAL AD ( L DO,  LG,  V,  VGO)  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 PUMPKI N & BE E T ROOT  SAL AD ( L DO,  LGO,  V,  VGO)  2 5
hummus, fet a,  baby spinach,  toasted seeds,  almond dressing   

UPGR ADE S :
peri  peri  chicken skewer 1 1
beef skewer,  chimichurri  1 1
gri l led hal loumi 1 1
salt  & pepper calamari  1 1  |  I  
garl ic prawns 16 |  A



BAT T E RE D F I S H 1 4
chips and your choice of sauce (A)

BE E F  BURGE R 1 4
chips and your choice of sauce

CHI CKE N NUGGE T S  1 4
chips and your choice of sauce (LD)

KARAAGE  CHI CKE N T ACO 1 4
chips and your choice of sauce

K I D S  M E N U


	BITES
	BITES
	CHARGRILLED QLD PRAWNS (LG, A) 30 garlic butter, lime
	BRUSCHETTA (LDO, LGO, V, VGO) 23 heirloom tomato, smoked buffalo mozzarella, extra virgin olive oil, balsamic glaze, basil
	CHARCUTERIE BOARD (LGO) 32  mortadella, salami, gorgonzola, smoked buffalo mozzarella, hummus, marinated australian black olives, roasted vegetables, assorted breads & crackers
	CRISPY FRIED CAULIFLOWER (LD, LG, V, VG) 18 avocado & wasabi mayo, furikake, pickled ginger
	TUNA TATAKI (LD, LG, I) 29  tuna, seaweed salad, pickle ginger, soy wasabi jap mayonnaise, sesame seeds
	CORN CHIPS & GUACAMOLE (LG, V) 19 fried corn chips & tomato salsa
	GRILLED CORN RIBS (LG, V) 19 paprika butter, parmesan, chipotle aioli
	GRILLED HALOUMI (LG, V) 20 compressed watermelon, 18 yr balsamic glaze, basil
	DUCK PANCAKES (LD) 25 cucumber, chilli & pineapple salsa, hoisin sauce
	FISH TACOS (M) 21 red cabbage, sour cream, corn salsa, lime
	FLANK STEAK TACO (LD) 24 salsa verde, red cabbage, jalapeno
	TEMPURA PRAWN BAO (A) 28 tempura prawn, bao bun, wasabi mayo, seaweed salad
	KARAAGE CHICKEN 20 fried basil, hot honey sauce
	SALT & PEPPER CALAMARI (LD, LG, I) 19 green goddess aioli & lemon
	SCALLOPESE (LDO, LGO, A) 28 scallop, butter, herb, chili
	PUMPKIN ARANCINI 22 pumpkin arancini, granola, goats cheese, salsa verde
	SKIN ON FRIES (LDO, LG, V, VGO) 14.5  truffle parmesan aioli & sea salt

	SKEWERS
	BIG EATS
	MON - FRI - 12PM-3PM
	plus your choice of 2 x spritzes!

	DESSERT
	HAND HELDS
	all served with skin on fries

	SALADS
	KIDS MENU
	BEEF BURGER 14 chips and your choice of sauce


