
LOBBY LOUNGE MENU



Osetra Caviar (30g)
Premium osetra caviar, served with 
traditional accompaniments

Sourdough and Whipped Feta
Grilled sourdough, cultured butter, and lemon-zested
whipped feta

Half Dozen Native Oysters
Shucked native oysters, finger lime and chardonnay
mignonette

Local Cheese Selection
Trio of handpicked cheeses, crisp lavosh, dried fruits,
nuts, seasonal jam, port-steeped muscatel

Artisan Charcuterie Plate
Featuring a trio of handcrafted local meats: 
prosciutto, bresaola, and salami, grilled seasonal
vegetables, house-made relish, preserves, pickles,
grilled sourdough

That’s Amore Burrata with Grilled Seasonal Fruits
Creamy burrata, heirloom tomatoes, lightly grilled stone
fruits, fresh basil, and a drizzle of extra virgin olive oil

Golden Scallops
Pan-seared scallops, caper butter sauce, crisp pancetta

Lobster Roll 
Brioche, salmon roe, chives, watercress, lemon 

Please kindly advise our team of any dietary requirements.
A 10% surcharge will apply on Sundays and 15% surcharge will apply on public holidays.
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Great Southern Ranges Sirloin MB4  
Bone marrow and parsley butter, hand cut steak fries,
watercress, shallot, herb salad, mustard dressing 
 
Confit Great Ocean Duck Leg  
Duck leg, roasted Kipfler potatoes, confit fennel, crisp
radicchio salad, finished with honey quiche sauce

Grilled Spatchcock  
Kipfler potatoes, fennel salad, baby leek chicken jus 

King George Whiting  
Charred broccolini, fennel rocket and currants, caper butter
sauce

Potato Gnocchi with Stracciatella
Nasturtium leaf pesto, creamy stracciatella
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MAINS

The Club Sandwich  
Triple-layered, multigrain bread, grilled chicken breast,
crispy bacon, over-easy egg, aged cheddar, tomato, lettuce

Pastrami Reuben Sandwich 
Pastrami layered with tangy sauerkraut, melted cheese,
and Russian dressing on rye bread

The Burger  
House-made beef patty, soft bun, bread and butter
pickles, herb crema, onion, tomato, butter lettuce  
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39

Classic Caesar Salad
Cos lettuce, smoked pork belly bacon, herb croutons, 
soft-boiled egg, parmesan anchovy dressing
Add poached chicken 12, Add poached prawn 14
 
Tuna Nicoise Salad
Yellowfin tuna, green beans, baby potatoes, heirloom
tomatoes, olives, soft-boiled egg, dijon vinaigrette. 
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DESSERT

Cake of the Day

Panna Cotta Ispahan
Rose panna cotta, raspberry–lychee compote, 
fresh raspberry

Flourless Lemon Cake
Seasonal blueberry jam, vanilla crème fraîche

Dark Chocolate Mousse
Silky Valrhona 64% manjari dark chocolate coffee
namelaka, coffee tuile
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SIDES

French fries, aioli

Asparagus, sugar snap peas, broad beans,
lemon oil, crème fraîche

Garden Greens Salad with Pear Vinaigrette
Seasonal green, baby leaves, cucumber, 
heirloom cherry tomatoes, pear vinaigrette
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MOCKTAILS

No-Groni
Lyres aperitif, rosso, Lyres Italian orange and Earl Grey tea 

Zen Moment
Lyres dry aperitif, NON3 toasted cinnamon 
and yuzu, calming tea 

Mar-Tea-Ni
Lyres dry London spirit, verjuice, genmaicha tea

SIGNATURE COCKTAILS

Ritz Olive Martini  
Gin, dry vermouth, olive oil  

Como Spritz  
Cynar, passionfruit, lemon, sparkling wine  

Sparkling Smash  
Sparkling wine, lemon, fresh mint  

Strawberry & Cream Negroni  
Gin, sweet vermouth, Campari, strawberry, yogurt  

Panettone
Vanilla vodka, rum, orange, Semillon
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SPARKLING

NV House of Arras Blanc de Blanc
MULTI-REGIONAL, TASMANIA

CHAMPAGNE BLANC

NV Moët & Chandon Imperial Brut
CHAMPAGNE, FRANCE

NV Delamotte Blanc de Blancs
CHAMPAGNE, FRANCE

NV Ruinart
CHAMPAGNE, FRANCE

2015 Dom Perignon
CHAMPAGNE, FRANCE

CHAMPAGNE ROSÉ

NV Moët & Chandon Imperial Rosé
CHAMPAGNE, FRANCE

GLASS | BOTTLE

11020

11022

19535

350

320

59

600

23039

NON-ALCOHOLIC SPARKLING

Saicho Premium Sparkling Jasmine
UNITED KINGDOM



WHITE

2024 Leeuwin Estate ‘Art Series’ Riesling
MARGARET RIVER, WESTERN AUSTRALIA 

2024 Even Keel Pinot Gris 
MORNINGTON PENINSULA, VICTORIA

2023 Oakridge ‘Hazeldene’ Chardonnay
YARRA VALLEY, VICTORIA

2024 Domaine François Chidaine Touraine
Sauvignon Blanc
LOIRE VALLEY, FRANCE

ROSÉ

2024 Minuty ‘M de Minuty’ Rosé
PROVENCE, FRANCE 

SWEET

2020 Massolino Moscato d’Asti
PIEDMONT, ITALY 

GLASS | BOTTLE

8017

10023

11526

9020

9020

12027

RED

2024 Paringa Estate ‘Coronella’ Pinot Noir
MORNINGTON PENINSULA, VICTORIA

2024 Best's Great Western Pinot Meunier
GREAT WESTERN, VICTORIA

2023 Fighting Gully Road Grenache
BEECHWORTH, VICTORIA

2017 Jim Barry ‘Lodge Hill’ Shiraz
CLARE VALLEY, SOUTH AUSTRALIA

2022 Xanadu ‘Black Label’ Cabernet Sauvignon
MARGARET RIVER, WESTERN AUSTRALIA

10023

11025

9522

10023
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CIDERS

James Squire Orchard Crush Apple (4.8%)
CAMPERDOWN, NEW SOUTH WALES

NO ALCOHOL

Heineken Zero (0.0%) 
NETHERLANDS 

LOCAL BEERS

Byron Bay Lager (4.2%)
BYRON BAY, NEW SOUTH WALES

Stone & Wood ‘Hinterland’ Hazy Pale Ale (5.2%)
BYRON BAY, NEW SOUTH WALES 

Hahn Super Dry Gluten Free (4.6%)
CAMPERDOWN, NEW SOUTH WALES

James Boag’s St George (4.2%)
LAUNCESTON, TASMANIA 

White Rabbit Dark Ale (4.9%)
HEALESVILLE, VICTORIA 

INTERNATIONAL BEERS

Asahi (5.0%)
JAPAN

Tsingtao (4.5%)
CHINA

Heineken (5.0%)
NETHERLANDS
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SPIRITS

Belvedere Vodka
ŻYRARDÓW, POLAND

Melbourne Gin Company Gin
YARRA VALLEY, VICTORIA

Nodo Tequilana Blanco
ZACATECAS, MEXICO

Union Uno Mezcal
OAXACA, MEXICO

Bacardi Carta Blanca
SANTIAGO DE CUBA, CUBA

Plantation Original Dark Rum
BARBADOS, JAMAICA

Starward Two Fold Whisky
PORT MELBOURNE, VICTORIA

Woodford Reserve Bourbon
KENTUCKY, UNITED STATES

Johnnie Walker Black Label
LOWLANDS, SCOTLAND
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COLD-PRESSED MARKET JUICE

Orange

Apple

Pineapple

Grapefruit

SOFT DRINK

Pepsi

Pepsi Max

Fever-Tree Lemonade

Fever-Tree Classic Soda Water

Fever-Tree Indian Tonic Water

Fever-Tree Spiced Ginger Beer

Fever-Tree Delicate Ginger Ale
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STRANGELOVE LO-CAL SODAS

Yuzu Soda

Lemon Squash
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BOTTLED MINERAL WATER

Aqua Panna

San Pelligrino

500ml 12
1L 15

500ml 12
1L 15

CODE BLACK COFFEE

Locally roasted by Code Black Coffee in nearby
Brunswick. On offer today is signature blend, 3056.
Made from three single origin lots; Ethiopia,
Guatemala and Brazil. You will find notes of stewed
plum, citrus and peanut butter with a hint of vanilla
malt and milk chocolate.

Espresso Coffee

French Press

Cocoa Jackson Hot Chocolate

Chai Latte

7.5
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7.5



LOVE TEA 

English Breakfast
Served black or with milk, this blend of high grown,
quality Ceylon tea is organically grown in the Uva
province in Sri Lanka and fairly traded with local growers.

French Earl Grey
A unique take on a traditional favourite, Ceylon black tea
and floral petals is perfectly complemented by refreshing
citrus tones of organic bergamot essential oil.

Australian Sencha
Shincha is a Sencha variety that is sourced from a number
of small-scale farmers in northern Victoria, Australia.
Sencha tea is made using new leaves from the first harvest
of each spring and offers a refined taste that is slightly
buttery and exceptionally smooth.

Lemongrass & Ginger
The refreshing lemongrass is perfectly balanced by the
zest of ginger, offering an invigorating herbal tea. This
blend is caffeine free.

Peppermint
This tea has a refreshing, delicate and cooling flavour,
perfect served either hot or cold. This blend is caffeine
free.

Honey Spice Chai
This sticky chai uses freshly ground spices, and single
origin black tea, before infusing the blend with Australian
bush honey. A delicate balance and full character of an
authentic sweet and spicy chai.
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LOVE TEA PREMIUM SELECTIONS 

Australian Botanical
Paying homage to the diverse botanicals native to
Australia, this herbal blend combines locally grown lemon
myrtle, eucalyptus and anise myrtle together with organic
lemongrass. This blend is caffeine free.

White Rose Goji
A botanical blend of organic white tea, delicate flowers
and naturally sweet goji berries. Hibiscus flowers, rose
petals, and rose hip brings this beautiful blend to life, by
offering a clean body, with a light and refreshing flavour.

Tie Guanyin
Known as Iron Goddess of Mercy, Tie Guanyin is directly
sourced from an organic tea growing cooperative in the
Fujian province of China. This oolong is highly prized for
its very smooth, slightly nutty, perfectly balanced and
delicate floral taste.

Darjeeling
Fairly sourced from an organic estate in Darjeeling, north
east India. Harvested in early spring, yielding a light
bodied, pale infusion, with a smooth, slightly musky and
lingering floral finish.

Moroccan Mint
Honouring the Morroccan tradition of serving guests with
tea on arrival, we have combined spearmint and
peppermint, and blended with organic green tea, offering
a lively and refreshing flavour.

Jasmine Pearls
Often referred to as Buddha’s tears, Jasmine Pearls are
individually hand rolled to form their unique shape. The
body of a clean and balanced green tea presenting soft
floral notes of Jasmine.
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