
Turn around for breakfast menu
15% surcharge apply on all public holidays

 Croquettes filled w/ cauliflower and cheese (4pc)(vege)
Tempura Pork Belly or Eggplant bites 
w/ chili and lime caramel (vegan, gf)
Twice cooked pressed Lamb /shoulder,
crumbed and fried w/ creamy walnut & bell pepper sauce (3pc)
Wild mushroom Arancinis w/ aioli (4pc) (gf, vege)
Confit Trout bruschetta, red onions, capers, dill,
lemon, grilled zucchini on sourdough (2)
Saganaki served on a warm plate 
w/ Iranian figs in syrup (vegan, gf)
Calamari w/ lemon dressed roquette and aoili (gf)
Lobster brioche roll with cos, dill aioli (1)
1/2 doz. Oysters w/ Yuzu or Natural (gf)
  
salads and sides $10
Nicoise Salad: olives, egg, beans and tomato (gf, vege)
House slaw w/ mustard dressing (gf, vegan)
Pumpkin and quinoa salad: sundried tomato 
w/ a creamy walnut and capsicum drizzle (gf, vegan)
Caesar salad: anchovie dressing, parmesan, 
egg, bacon & grilled bread (add prawns or chicken +8)
Garden salad w/ lemon dressing (gf, vegan)
Seasonal greens (gf, vegan)
Sweet potato fries w/ aioli (vegan)
Herb dusted beer battered fries w/ tomato sauce (vegan)

substantial
*Burgers served in brioche w/ sweet potato fries and slaw $24:

*Southern fried chicken breast Burger
*Veggie patty (lentils, pumpkins and quinoa) Burger

*Pulled pork Burger
*Battered fish Burger

Roasted cauliflower, creamy bell pepper sauce,
micro herbs & hummus (vegan) $24 

Eye fillet w/ mash, jus and sauteed spinach (gf) $36
Confit trout served w/ nicoise salad (gf) $29

Battered whiting, beer battered fries or eggplant 
w/ chips, house tartar and salad $24

Seafood platter for 2: Calamari, whiting, 
prawns and scallops $45

kids $14
Lasagna
Ham & cheese toastie
Prawn twisters
Nuggets
Battered fish

all served w/ chippies and salad

Pasta of the day 
 $19.5

fish of the day 
 $TBC

happy hour 3pm - 6pm
Calamari w/ aioli $14

Seafood platter: mix of seafood, deep fried 
w/ chips and tartare $32 

Arancini w/ capsicum sauce (vege) $14
Sweet potato fries w/ aioli (vegan) $9

Herb dusted beer battered fries w/ tomato sauce (vegan)
LBP famous mussels in a Thai style broth w/ crusty bread

dessert $17
Spiced poached pear w/ anglaise & crumble

chocolate terrine w/ hazelnut praline and vanilla Ice cream
Pannacotta w/ shortbread and berry compote

Cheese board $38
Blue, Brie & cheddar(60g each) w/ lavosh and quince paste

Small plates $15 12pm till 3pm-5.30pm till late

Menu


