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FIVE LONSDALE ST.

SHARING/SMALL PLATES

Garlic & Cheese Pizza Bread (V, GFO) 18

Confit garlic, rosemary, mozzarella, sea salt

Fries (V, GF) 11
Rosemary salt, garlic aioli

Popcorn Chicken 16
Southern fried chicken bites, Kansas BBQ
sauce, lime

Panko Crumbed Calamari 16
Calamari served with rocket salad, lemon and
sweet chilli mayo

Southern Fried Chicken Wings (8pc) 18
Deep fried chicken wings tossed in your
choice of Buffalo sauce or Sweet Baby Ray’s
BBQ sauce. Served with blue cheese ranch

and pickles

Kung Pow Cauliflower (VG, GF) 16
Tempura cauliflower, sticky kung pow glaze,
fresh herbs

Arancini (6pc) (V) 16
Arborio rice, mozzarella, parmesan,
lemon aioli

Beef Nachos (GF) 22
Slow cooked pulled beef, beans, salsa, jalapenos
and melted mozzarella. Served with guacamole,
sour cream, corn chips and chipotle mayo

PUB CLASSICS

Chicken Parmigiana 28

Panko crumbed chicken breast, tomato sugo,
smoked leg ham, mozzarella cheese - served with
fries and a garden salad

Mexican Parmi 30

Panko crumbed chicken breast, tomato sugo,
and mozzarella cheese. Loaded with jalapenos,
guacamole, sour cream and corn chips. Served
with fries and a garden salad.

Chicken Schnitzel 26

Panko crumbed chicken breast - Served
with fries, garden salad and your choice
of gravy, pepper or mushroom sauce

Seafood Basket 29

Beer battered fish, calamari and grilled
garlic prawns. Served with chips, salad and
tartare sauce

Himalayan Chicken Curry (GF) 26

Slow cooked Nepalese style curry, aromatic
rice, cucumber salad and pappadums

Bulgogi Beef 27

Stir fried beef, kimchi rice, asian vegetables

Chicken Burger 22

Southern fried chicken burger, slaw, cheese,
Kansas BBQ sauce, milk bun. Served with fries

Bacon Cheese Burger (GFO) 22

Beef patty, cheese, bacon, tomato sauce,
mustard, pickles, served on a milk bun

Vegan Burger (VG, GFO) 22

Sweet potato & lentil patty, beetroot relish,
baby cos, red onion, harissa & turmeric sauce,
served on a wholemeal bun

Chicken Caesar (GFO) 22

Chicken breast, baby cos, parmesan, bacon,
croutons and caesar dressing.

Moroccan Lamb Salad 26

Spiced lamb kofta, couscous, chat potato,
tabouli, beetroot hummus, chickpeas and a
yoghurt & mint dressing

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free
(GFO) Gluten Free Option | (VO) Vegan Option

*A 15% surcharge will be applicable to food on public holidays



PIZZA

Margherita (V, VO) 22
Tomato base, mozzarella, bocconcini,
oregano & basil

BBQ Meat Lovers 25

Tomato base, mozzarella, salami, bacon,
chorizo, ham and BBQ sauce

Chorizo 24

Tomato base, black forest chorizo,
caramelised onions, semi dried tomatoes and
lemon & dill dressing

Buffalo Chicken 24

Tomato base, mozzarella, roast chicken,
red onion, semi-dried tomatoes, buffalo
& blue cheese sauce

Chilli Garlic Prawn 24

Tomato base, marinated chilli prawns,
semi-dried tomatoes, red onion, mozzarella
and basil

Tandoori Chicken 25

Tomato base, mozzarella, tandoori chicken,
mango chutney, crushed pappadum and raita

Hawaiian 24

Tomato base, mozzarella, QLD charred
pineapple and double smoked leg ham

Pepperoni 24
Tomato base, pepperoni, mozzarella and basil

Chicken Caesar 25

Tomato base, roast chicken, bacon, caesar
dressing, croutons, parsley

Roast Pumpkin (V, VO) 24

Pesto base, mozzarella, roasted pumpkin,
red onion, semi dried tomato, feta cheese
and toasted pine nuts

+ Gluten Free Base $3
+ Extra Toppings $3 per item
+ Vegan Cheese +$2

GRILL

Surf & Turf (V,VO0) 40
250 gram - 120 day grain fed Angus sirloin
with seared prawns. Served with thick cut
chips, seasonal vegetables and creamy garlic
sauce

Lamb Kofta 30

Chargrilled lamb kofta on a middle eastern
platter; garlic dip, beetroot hummus, tabouli
salad, pickled cabbage, chips and zaatar bread.

PASTA

(Gluten Free pasta available)

Beef Ragu (GFO) 27
12hr slow cooked beef, pappardelle pasta and
shaved parmesan cheese

Mushroom Risotto (GF) 27
Mixed wild mushroom, arborio rice, baby
spinach and parmesan cheese

Prawn and Chorizo Risotto (GF) 28
Pan seared prawn and chorizo, aborio rice,
tomato sugo, herbs and parmesan

Carbonara (GF) 24
Creamy garlic pappardelle, crispy bacon,
parmesan cheese and parsley

+ Add Chicken $4

DESSERT

Chocolate and Nutella Calzone (V) 20
Stone baked calzone, Cadbury chocolate,

hazelnut and almonds. Served with mascarpone
and coconut sorbet

Sticky Date Pudding (V) 16

Sponge cake, chopped dates, toffee sauce and
vanilla bean ice cream

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free
(GFO) Gluten Free Option | (VO) Vegan Option

*A 15% surcharge will be applicable to food on public holidays
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Affordable Therapy 18
Ginger Beer, Blackcurrant,
Lime, Grenadine

Coco Loco 22
Coconut Tequila, Triple
Sec, Pineapple, Lime,

Agave

Pornstar Martini 22

Vanilla Vodka,
Passionfruit, Lime,
Prosecco

Peach Bellini 20
Vodka, Peach Sake,
Sparkling Wine

Lemon,

Spicy Melon Marg 22
Chilli Tequila,
Sec, Watermelon,
Jalapefio Agave

Triple
Lime,

Pretty Little Lychee 18
Lychee Vodka,
Hibiscus,

Strawberry,
Lemon, Soda

Blueberry Daiquiri 20
Bumbu Spiced Rum,
Pineapple, Lime,

Licor 43,
Blueberry

Lime Splice 20
Malibu,
Lime,

Mango, Pineapple,

Coconut, Vanilla,

Lime Soda

COCKTAIL PITCHERS

$35

Pre-Workout
Vodka, Lychee, Apple,
Strawberry, Mint, Watermelon
Red Bull, Lemonade

Lemon,

Ginger Mojito Jug
Bacardi Spiced, Apple, Lime,
Alcoholic Ginger Beer, Soda,

Lime, Mint

Ken Berran'’s Cooler

Rose Gin, Riesling, Watermelon,

Apple, Lemon, Lemonade



IN THE FRIDGES WINES

(Please see the bar for RED
current tap offerings)
Step by Step
Corona 11 Shiraz (SA)
Capital Brewing Summit Ale 10 Nick O’Leary
Shiraz (ACT)
Capital Brewing Alc-Less 8 .
Pacific Ale Long Rail Gully
Pinot Noir (ACT)
Brookvale Ginger Beer 13 Pauletts Cabernet
. Merlot (SA)
Guinness 13
Dalfarras
Batlow Cloudy Apple Cider 12 Sangiovese (VIC)
Apple Thief Pink Lady Cider 11 WHITE
Heineken Zero 8 Step by Step
. Sauvignon Blanc (SA)
Heineken 10
Nick O’Leary
Kirin Hyoketsu 13 Riesling (ACT)

Long Rail Gully
Pinot Gris (ACT)

Mada
Blanc (ACT)

First Drop
Chardonnay (SA)

ROSE

Step by Step
Rosé (SA)

Artea
Rosé (FRA)

SPARKLING
Step by Step
Sparkling (SA)

The Nook
Prosecco (VIC)
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