
all day brunch, nibbles & small bowls
Grilled halloumi roll, hummus, red cabbage sauerkraut, rocket, pickled carrot & salsa verde v	 19 

Fried prawn fritter sandwich, old bay, herb & jalapeño sauce, mayo, cos lettuce, coriander df	 24 

Quinoa & brown rice salad, avocado, tahini, celery, herbs, rocket, chili oil & sauerkraut gf vgn	 23 

Add soft boiled egg		  +3  
Add chicken	 	 +6 

Freshly shucked rock oysters, roasted kelp & lemon dressing df gf	 7 ea 

Marinated olives with rosemary & citrus vgn gf		  12 

Salt & vinegar puffed pork skins with madras curry salt df gf	 10 

Yellowfin tuna crudo, piquillo peppers, eggplant puree, chili oil df gf	 28 

Globe artichoke & smoked feta tart, herb salad & thyme v	 22 

Shared snack plate – marinated olives with rosemary & citrus, baba ganoush, za’atar, pita bread,	 32  
beetroot hummus, LP’s mortadella & pickles * 

Daily selection of homemade pastries & cakes available outside of lunch hours 		

lunch served 11.30am to 3.00pm

Roquefort, pear, endive & pecan salad, chardonnay dressing v gf	 24

Burrata cheese, prosciutto, grilled brassicas, herb vinaigrette gf                                                          	 26 

XO spanner crab noodles, crisp fried shallots, coriander & green onion df	 34 

Mafaldine pasta, fermented chili butter, cime di rappa, black lime pangrattato v 	 28 

Ocean trout, steamed gai lan, yellow curry sauce, jasmine rice df	 38 

Spiced chicken breast, roasted garlic & white bean, grilled leeks gf df	 34 

Lamb shoulder, za’atar, baba ghanoush, pickled cauliflower, roasted carrot & harissa, pita bread * df	 42 

sides
Wholewheat sourdough with chicken & anchovy whipped butter	 8

Green salad, salsa verde & pickled shallots gf vgn		  10

dessert
Rosemary & mandarin cheesecake		  16 

Vanilla ice cream, smoked butter caramel, shaved chocolate v gf	 15 

Rhubarb & strawberry pavlova v gf		  16

vgn = vegan  v = vegetarian  df = dairy free  gf = gluten free  * can be gluten free 
We cater for most dietary requirements. Whilst all reasonable efforts are taken to accommodate dietary needs, we cannot guarantee that our food will be allergen free.



beverages	
Cocktails  	 22  
As the cold blows in, the cocktails warm up!		
Day Time Buzz**	  
Dandelion root infused Archie gin, mandarin liqueur, muddled citrus, honey, bee pollen, cinnamon dusting

Natures Tea  	   
Botanical infused Archie vodka, apple liqueur, blended herbs, red lily, muddled lime 

Viola Spritz	  
Sparkling wine, Lavender liqueur, butterfly pea, citrus, soda  

Rain of Petals** 	  
Archie gin, strawberry and chamomile liqueur, pink rose, lemon 

Crimson Swing 
Okar, Archie gin, Rosso vermouth, cherry, apple  
Winter Sling 
Sake, tequila, ginger beer, yuzu, grapefruit, lime 
Espresso MODtini 	  
Dark chocolate, hazelnut and orange liqueur, rum, coconut foam, espresso 

Non-Alcoholic Cocktails	 16

Crown of Roses** 
Citrus infused 0% Lyres spirit, pink rose and bitter drops 

Violet Fizz   	   
0% sparkling wine, 0% Lyres rosso, butterfly pea, lemon 

Orange Hills   
0% Lyres Italian, Sunny arvo non peretivo, orange and honey, citrus 

Refreshing Soda – ask our staff for the latest trend	 9

** Contains egg whites and bee pollen. Classic cocktails can be made on request 

Beer & Cider	 11

Sydney lager 4.5%	
Sunday Road Coast Track Lager 4.7%	  
Lord Nelson Three Sheets Pale Ale 4.9% 	
Frenchies Hazy XPA 4.3%	
Apple Thief Pink Lady Cider 4.5%

Low and non-alcoholic beers	 9 
James Boags Premium light 2.5%   	      
Heaps Normal Quiet XPA 0.5%



wine list
Sparkling	 125ml		  Bottle
2023 Usher Tinkler La Volpe Prosecco, Hunter Valley, NSW 	 18		  88
2022 In Praise of Shadows, Vox Pop Adelaide Hills, SA	      16	               	 79
NV Chandon Brut, Methode Traditionnelle, VIC 	 18		  88
NV Moet & Chandon Brut Imperial, Champagne, FR	 30		  150

White	 150ml	 250ml	 Bottle
2022 Gaelic Cemetery McAskill Riesling, Clare Valley, SA			   88
2023 Carillion GM198 Clone Riesling, Orange, NSW	 16	 25	 74
2022 Artemis Estate, Sauvignon Blanc, Southern Highlands, NSW 	 15	 26	 72
2023 Dal Zotto, Pinot Grigio, King Valley, VIC	 14	 23	 66
2023 Spring Vale, Pinot Gris, Freycinet Coast, TAS			   98
2017 Mt Pleasant Elizabeth Aged Release Semillon, Hunter Valley, NSW	 20	 30	 86
2022 Cullen Grace Madeline, Sauvignon Blanc, Semillon, Margaret River, WA			   96
2023 Aphelion Pir, Chenin Blanc, McLaren Vale, SA			   98
2022 Swinging Bridge Mrs Payten, Chardonnay, Orange, NSW	 14	 24	 69

Rosé
2023 Nick Spencer Gundagai, Rosé, Pinot Noir, Gundagai, NSW	 15	 24	 69

Red	
2023 Golden Child Manic Monday, Pinot Noir, Adelaide Hills, SA	 15	 26	 73
2022 Robert Stein Farm Series, Merlot, Mudgee, NSW	 14	 22	 63
2021 Margan Timbervines, Tempranillo, Graciano, Shiraz, Hunter Valley, NSW	 22	 33	 94
2021 Pawn Wine Co. Tempranillo, Adelaide Hills, SA			   72
2023 Sherrah PF, Grenache (preservative free) McLaren Vale, SA	 16	 25	 74
2022 Palmetto by AB&D, Shiraz, Barossa, SA	 15	 24	 69
2018 Mount Pleasant Estate Grown, Shiraz, Hunter Valley, NSW			   87
2016 Granite Hills The Gordon, Cab Sav, Merlot, Cab Franc, Macedon Ranges, VIC			   93
2021 Voyager Estate Coastal, Cabernet Sauvignon, Margaret River, WA	 19	 29	 84

Dessert	 90ml		  Bottle
2023 Frogmore Creek Iced Riesling 375ml, Riesling, Coal River, TAS	 16		  77



beverages	
Simple Organic Sodas	 7

Organic Cola 330ml	

Ginger Beer 330ml	

Strange Love	 9

Sparkling Mineral Water 750ml	

Still Mineral Water 750ml	

Simple Organic Bottled Juices	 7

Dark Heart: Apple, Beetroot, Purple Carrot, Ginger, Lemon 325ml	

Glow Bright: Apple, Carrot, Ginger, Lemon, Turmeric 325ml	

Green Smoothie: Kiwifruit, Pear, Lime, Mango, Peach, Banana 325ml	

Australian Orange: Whole Orange Juice 325ml	  

Single-O Coffees
Espresso, Long Black, Cappuccino, Latte, Flat White	 5

Hot Chocolate, Mocha	 5

+ Soy Milk	 0.5

+ Almond	 0.5

+ Oat	 0.5

+ Iced Coffee 	 1.5

Teas	 5	
English Breakfast              

Earl Grey             

Lemongrass and Ginger   

Just Peppermint  

Chamomile 

Green and nettle               

Butterfly pea and lemon 	



beverages	
Spirits
Vodka 
Archie Rose True Cut		  12
Archie Rose Native Botanical		  13
Kangaroo Island Coastal		  13

Gin 
Archie Rose Straight Dry                                                		  12
Kangaroo Island Wild                             		  13
Dasher and Fisher Meadow         		  14
Ink Sloe and Berry                   		  13
Green Ant    	                	 15

Rum 
Archie Rose White Cane                           		  13
Archie Rose Triple Molasses                               		  13

Tequila
Espolon Blanco		  12

Whiskey 
Starward Two Fold Double Grain		  15
Archie Rose Single Malt		  15
Chivas Regal 12yr Scotch		  12
Ardbeg 10yr Scotch		  16

Brandy 
Hennessy V.S.O.P		  12

Aperitifs / Digestives 		  12
Three Foxes Sunny Arvo (Australian Aperol)  		
Okar (Australian Campari)                  

Manly Spirits Limoncello                                                                                                                         

Montenegro Amaro  		

1.5% surcharge on all card payments. 10% surcharge on groups of 8 or more. 10% on public holidays. 


