
AT THE LAWNS

[v] vegetarian, [vgo] vegan option, [gf] gluten free, [gfo] gluten free option, [df] dairy free, [nf] nut free, [nfo] nut free option.

please be aware that all our food is prepared in a kitchen where gluten, nuts and other known allergens are present. 

10% Surcharge applies on weekends / 15% Surchage applies on public holidays

BREAKFAST
AVAILABLE 8AM-12PM, SATURDAY + SUNDAY

TOAST

choice of butter, preserves, honey, peanut butter, vegemite  

sourdough 12 / fruit toast 12 / gluten free 13

EGGS YOUR WAY ON TOAST (gfo)(nf) 17

63c egg - fried or scrambled, sourdough

ROSA'S BENNY (gfo)(nf) 22

63c eggs, hollandaise, soft herbs, cured yolk

TURKISH EGGS (gfo)(dfo)(nf) 22

63c eggs, garlic yogurt, sumac, chilli crisp, harissa oil, flatbread

KAFFIR LIME & COCONUT CHIA (vg)(gfo)(df) 18 

seasonal fruits, spirulina, agave granola, coconut yogurt

CHICKEN & WAFFLES (gfo)(nf) 26 

buffalo chicken, pecorino, roquette

APPLE PIE WAFFLE (vgo)(gfo)(dfo) 22 

spiced apple, candied walnut, vanilla ice cream, salted caramel

add shallot relish +3 / sauteed kale, spinach, lemon +3 / avocado, herbs +5  
hash brown +5 / bacon +6 / egg +3 / smoked salmon +6 / chorizo +6

mushroom medley, rosemary +6



PANUOZZO

TODAY'S PASTA

available from 11.30am - 3pm

THE ITALIAN LOVECHILD OF A PIZZA  
AND SANDWICH

made fresh daily – check our specials 
board for today’s selection.  

20

WE KEEP THINGS SPONTANEOUS

swing by the bar and see what the chefs 
are twirling up today. made fresh daily. 

[v] vegetarian, [vgo] vegan option, [gf] gluten free, [gfo] gluten free option, [df] dairy free, [nf] nut free, [nfo] nut free option.

please be aware that all our food is prepared in a kitchen where gluten, nuts and other known allergens are present. 

check out our cabinet for today’s  
selection of baked goods and our breakfast  
& lunch paninis.

ANTIPASTO

SMALLS
TROUT CARPACCIO, CREME FRAICHE, FINGER 
LIME, ROE (gf)(nf)

21

TRUFFLE & CHEESE ARANCINI, TRUFFLE  
MAYO (gf)(df)(nf)

16

VEAL MEAT BALL, ARRABIATA, PECORINO (gf)(nf) 20

PUFFED BREAD (v)(ve)(df)(nf) 16

FOCACCIA (v)(ve)(df)(nf) 12

GLUTEN FREE CRACKERS (ve)(gf)(df)(nf) 8

MORCILLA, POTATO, ONION (df)(nf) 20

PICKLED OCTOPUS (gf)(df)(nf) 14

WARM MARINATED OLIVES (v)(ve)(gf)(df)(nf) 15

HOUSE PICKLES (v)(ve)(gf)(df)(nf) 11

SEMI-DRIED TOMATOES (v)(ve)(gf)(df)(nf) 15

MARINATED EGGPLANT (v)(ve)(gf)(df)(nf) 14

WHITE ANCHOVIES,ESCHALLOT LEMON OIL, CAPERS 
(gf)(df)(nf)

18

STRACCIATELLA, HAZELNUT AGRODOLCE (v)(gf) 24

MORTADELLA (gf)(df)(nf) 18

BRESAOLA (gf)(df)(nf) 19

PROSCIUTTO (gf)(df)(nf) 19



PIZZA
available from 11.30am

*lunch: 11:30am-2pm

*dinner: 5pm-9pm

add gf base    +4

MUSHROOM & GARLIC (vgo)(gfo)(dfo)

fior di Latte, mozzarella, parmigiano 
reggiano, extra virgin olive oil, fresh 
rosemary 

28

MARGHERITA (vgo)(gfo)(dfo)

pomodoro, fior di latte mozzarella, 
parmigiano reggiano, fresh basil, extra 
virgin olive oil 

24

PEPPERONI (gfo)(dfo) 

pomodoro, mozzarella, fior de latte, 
roasted capsicum

29

PUTTANESCA (gfo)(dfo)

pomodoro, olives, anchovies, fresh baby 
capers

28

FUEGO (gfo)(dfo)

pomodoro, fior di latte mozzarella, nduja, 
salami, chilli

32

PRAWN (gfo)(dfo)

chorizo, potato, pomodoro, mozzarella, 
fior de latte, spanish onions

34

SAUSAGE TIME (gfo)(dfo) 

pomodoro, mozzarella, fior de latte, 
sausage, pickled zucchini, spanish onion 

29

PROSCIUTTO

pomodoro, mozzarella, fior de latte, 
prosciutto di san daniele, rocket, 
shavings of parmigiano reggiano, extra 
virgin olive oil 

29

QUATRO-FROMMAGI

fior de latte, gorgonzola, ricotta, 
parmigiano reggiano, garlic 

24

POTATO AND FETA (vgo)(gfo)(dfo)

roasted potato, mozzarella,  olive, chilli 
oil, rosemary 

25

SIDES

LARGE

SWEETS

TIRAMISU (v)(nf) (contains alcohol) 15

PEACH & VANILLA PANNACOTTA, PROSECCO 
SYRUP, PEACH SALSA (v)(gf)(nf)

15

CHOCOLATE & CHILLI SEMIFREDDO, VANILLA 
ICE CREAM, SWISS MERINGUE, FINGER LIME 
(v)(gf)(nf)

15

available from 11.30am

STEAK FRITES, MARKET BEEF, CHIMICHURRI 
BUTTER, CHIPS (gf)(nf)

34

BUFFALO FRIED CHICKEN, SALAD, CHIPS (gf)(nf) 28

MARKET FISH, PARIS MASH, SALAD, CHAMPAGNE 
DRESSING (gf)(nf)

30

SALT & PEPPER CALAMARI, BLACK GARLIC AIOLI, 
SALAD (gf)(df)(nf)

28

QUINOA BOWL, MINT, AVOCADO, BEETS, FETA, 
VERJUS, FRIED KALE (vg)(gf)(df)(nf)

20

WHOLE LEMON MYRTLE CHICKEN, SUCCOTASH, 
CORN JUS (SERVES 2) (gf)(df)(nf)

42

1KG RUMP, LEAFY GREENS WITH VERJUS DRESSING, 
CHIPS (SERVES 3-4) (gf)(df)(nf)

105

WOODFIRE BLACKENED FISH, LIME (gf)(df)(nf) 32

DUCK, CHERRY, GOATS CHEESE (gf)(nf) 38

ROAST POTATO & MUSHROOMS, AJO BLANCO,  
LIME-CARAMEL, CHILLI (v)(ve)(gf)(df)(nf)

24

BROCCOLINI, AMANDAISE, GARLIC  
(v)(ve)(gf)(df)(nf)

17

LEAFY GREENS, RADISH, VERJUS  
(v)(ve)(gf)(df)(nf)

15

CAPRESE, TOMATO, BASIL, MOZZARELLA, 
BALSAMIC (v)(gf)(nf)

18

SPICED CAULIFLOWER, KALE, CHICKPEA, 
POMEGRANATE DRESSING (gf)(nf)

15

FRIES, HERB SALT, AIOLI/TOMATO/BBQ  
(v)(ve)(gf)

12



10% Surcharge applies on weekends / 15% Surchage applies on public holidays

COCKTAILS
AMALFI HIGHBALL

archie rose gin, dry vermouth, campari, 
sicilian blood orange soda

23

PEACH & PLUM SCROPPINO

house made davidson plum & peach sorbet 
with prosecco

24

STRAWBERRY CHEESECAKE 

cacao butter washed appleton rum, averna, 
dark crème de cacao, native strawberry 
soda, cream cheese

26

TOMATINI

tasmanian pepper berry vodka, heirloom 
tomato water, dry vermouth, cucumber 
juice, saline, spice

25

MANGO HABANERO MARGARITA

spiced tequila, aperol, mango habanero 
oleo, ruby grapefruit, lime

24

APPLES TO ALMONDS

amaretto, over proof rum, palomino fino 
sherry, pink lady apple syrup

23

PANETTONE MAMA

roku gin, yuzu vermouth, limoncello, suze, 
orange bitters, sunraysia sultana rinse

23

CARAFES (1L)
SANGRIA

your choice of sparkling, red or white  
w/ fresh seasonal fruit

55

PIMMS 45

SPIKED DARK AND STORMY 

native husk rum, chilli ginger syrup, 
lime & ginger beer 

45

BEERS 
TAP BEERS (SCHOONERS) 

ask our team what's pouring this week

13.5

BATLOW CIDER 13

BRIDGE ROAD FREE TIME PALE ALE <0.5% 10

WINES
SPARKLING
FRANKIES SPARKLING 12/48

TAR AND ROSES PROSECCO / vic                16/74

WHITE

FRANKIES SAUVIGNON BLANC 12/48

2024 NICK O’LEARY RIESLING / act 16/75

2024 MOTLEY CRU PINOT GRIGIO / vic 16/75

ROSÉ
FRANKIES ROSÉ 12/48

RED
FRANKIES SHIRAZ 12/48

2024 TROPPO GRENACHE (CHILLED) / sa 16/75

2024 ROSS HILL 'HARRY' PINOT NOIR  / nsw 16/75

NON-ALC
SOFT DRINKS

coke, coke no sugar, sprite  

5

STRANGELOVE SODA RANGE 7

BRIDGE ROAD LEMON, LIME AND HOP BITTERS 5.5

SPARKLING WATER 5

WILD ORGANIC JUICE RANGE 5.5

COFFEE P S M L

BLACK 4 5 6 7

WHITE 4.5 5.5 6.5 7.5

ICED - - 8.5

NOT COFFEE S M L

MATCHA, CHAI, HOT CHOCOLATE 5 6 7

ICED - - 8.5

TEA 5

+ alternative milks (soy, almond, oat) 0.5
+ syrups (vanilla, caramel, hazelnut, strawberry) 0.5
+ extra shot 1

THIS IS JUST A TASTE OF  
WHAT’S ON OFFER. 
visit the bar for our full list


