
with deep reverance, 
lolas acknowledges the 
traditional custodians  

of this land. 
we recognise their 

continuing connection, 
and spiritual 

relationship to the 
land, sky, waters and 

seas.
we pay our respects to 
elders past, present 

and emerging.



HOT DRINKS
BLACK rotating specialty single o or blend 
espresso | 4  
long black R 5 | L 6

MILK merlo organico blend
piccolo, macchiato | 5 
flat white, cappuccino, latte R 5.5 | L 6.5
mocha, white mocha, dirty chai R 6.5 | L 7.5
chai latte R 5.5 | L 6.5
hot choc R 6 | L 7
matcha latte R 7 | L 8
white choc matcha latte R 8 | L 9
chai cacao latte R 6 | L 7

ALT MILKS almond,  
oat, bonsoy, coconut,  
lactose free |.8
SYRUPS vanilla, gingerbread,  
caramel, hazelnut |.8

extra shot | .8

LOOSE LEAF MAYDE TEA 
ORGANIC, BYRON BAY, POT FOR ONE | 6
ENGLISH BREAKFAST rich, full-bodied with earthy 
undertones
EARL GREY bold black tea with a prominent 
bergamot orange note
JAPANESE SENCHA jasmine, rose petals
AUSTRALIAN NATIVE strawberry gum, lemon myrtle
DIGEST peppermint, licorice root
SERENITY chamomile, lavender, rose petals, 
passionflower
ENERGISE lemongrass, papaya pieces, ginger, 
cinnamon
RESTORE lemon myrtle, hibiscus, rosehip, 
marshmallow leaves, echinacea

PRANA CHAI pot of loose leaf sticky chai 
spiced tea, made with milk of choice + honey 
on the side | 7.5



 
FRESH 
JUICE
––––––––––

IMMUNE  
apple, carrot, orange, 
lemon, ginger | 11

REFRESH  
orange, pineapple, 
watermelon, mango, 
passion fruit | 11

CLEANSE  
kale, cucumber,  
apple, coconut water, 
ginger, lemon | 11

or build your own | 11

SHAKES
––––––––––––

chocolate, vanilla, 
salted caramel, 
strawberry | 10

make it thick |+3

SOFT 
DRINKS
–––––––––––––
gingerella ginger 
ale, karma cola, 
lemmy lemonade | 8
coke, coke zero, 
sprite | 6

good happy KOMBUCHA  
blueberry, schisandra, 
vanilla | 8

good happy KOMBUCHA  
lemon myrtle, 
pepperberry | 9

OVER ICE
––––––––––––––––––––––––
COLD BREW bean of the month | 8
ICED LONG BLACK | 7
ICED LATTE | 7
ICED DIRTY CHAI | 8
ICED MOCHA | 8
ICED CHOCOLATE | 7
+ vanilla bean cold cream | +3
+ cream & icecream | +5

ICED MATCHA | 9
+ strawberry, mango, blueberry earl grey or choc | +1
+ vanilla bean cold cream | +3

SPECIALTY ICED
–––––––––––––––––––––––––––––

MANGO MATCHA WEISS  
mango, coconut milk, matcha cream | 12

COCO MATCHA FLOAT  
coconut water+matcha cream | 12

CHEESECAKE MATCHA strawberry or blueberry, 
milk, matcha, cheesecake cream | 12

TIRAMISU LATTE cold brew, vanilla, 
cheesecake cream | 12

MONT BLANC cold brew, house orange reduction, 
vanilla cold cream, nutmeg+cinnamon | 12

SMOOTHIES
–––––––––––––––––

VEGAN MANGO passionfruit, lime,  
coconut water | 12 

VEGAN BANANA DATE wattle seed, cinnamon,  
coconut milk | 12

BANANA HONEY ice cream, cinnamon | 12
PEANUT BUTTER BROWNIE chocolate, ice cream | 12
GREEN kale, banana, mango, coconut water, 
chia seeds | 12 



DAY
7am-2pm
SOURDOUGH TOAST w/ your choice of 
condiments (one slice)  (veo, gfo) | 11

EGGS ON TOAST local biodynamic eggs 
(poached, fried) on sourdough toast, 
seasonal herbs (v, gfo) | 19 
scrambled |+2 

BASQUE CHEESECAKE FRENCH TOAST burnt 
custard brioche, vanilla mascarpone, 
berry compote, chilli chocolate, fresh 
strawberry (v) | 27

HOT CHOCOLATE GRAIN PUDDING a house blend 
of grains, seeds, legumes and nuts cooked 
in coconut cream, cocoa nib, seasonal 
fruit (ve,df,gf) | 26

AVOCADO TOSTADA crispy corn tortilla, 
avocado mousse, tomatillo salsa, soft 
scrambled eggs, baby cos, ranch dressing, 
coriander (gf,dfo,veo) | 28

CORN FRITTERS sweet corn fritters, 
romesco, avocado, poached egg, pickled 
fennel salad (v) | 30
add hot smoked salmon |+8

CHILLI SCRAMBLE soft folded eggs, fire 
roasted capsicum, chilli oil, smoked fetta 
+ fried potatoes on sourdough (v,gfo) | 29

DIVORCED EGGS crispy potatoes, fried eggs, 
black bean, soft cheese, tomatillo + salsa 
roja, pickled chilli (gf) | 29
add chorizo |+8



sides 
/egg 
/avocado 
/roast sweet potato 
/chilli relish 
/rosti  | 4

/house made  
gluten free toast 
/extra sourdough toast  
/wilted greens  | 6

/bacon 
/mushrooms 
/chorizo 
/smoked salmon 
/achiote chicken  
/haloumi  | 8

little 
lolas
EGG ON TOAST | 12
CHEESE TOASTIE | 12
KIDS BACON + EGG  
ROLL w/ cheese  
+ tom sauce | 16
KIDS SPAGHETTI | 12

little 
drinks
BABYCCINO | 2.5
KIDS SHAKE chocolate, 
strawberry, vanilla 
or salted caramel | 7
PENGUIN ice cream, 
steamed milk + 
chocolate | 5not all ingredients are listed,  

please advise staff of any allergies  
v = veg
vo = veg option
ve = vegan
veo = vegan option
gf = gluten free 
gfo – swap bread to sweet potato
or house made gluten free bread +2 

1.5% card surcharge. 
10% on sundays. 15% on public holidays

BREAKFAST BUN crispy bacon, fried egg, 
cheese, hashbrown, baby spinach, aioli + 
smoked chilli relish on potato bun (vo) | 26
*make it vego, swap to crispy mushroom

MUSHROOM ROSTI confit mushrooms, porcini + 
walnut pate, potato rosti, black garlic, aged 
manchego, green apple + sorrel (veo, gf) | 32

SWEET POTATO EMPANADAS roasted sweet potato 
empanadas, spinach and mint mole, sprouted 
bean salad, fried leeks, manchego (v,dfo) | 28

WINTER PUMPKIN SALAD roasted pumpkin, 
crispy garlic chickpeas, mint, fetta, 
pepitas, winter citrus, pomegranate, bitter 
leaves, charred jalapeno mojo (gf) | 28

ACHIOTE CHICKEN BOWL avocado, black beans, 
radish, shredded cabbage, chickpeas, 
grilled corn, baby cos, crushed corn 
chips, chipotle ranch dressing (gf) | 36

FRIES + SOY MAYO | 13

SEE  
DAILY 

SPECIALS 
attached to  
first page



HAPPY HOUR
4PM-6PM

THURS • FRI • SAT
----------

$16 COCKTAILS 
classic margarita, spicy margarita

lemoncello spritz, aperol spritz, hugo spritz
french martini

----------

$9 WINE 
juicce prosecco, pinot gris, rosé, shiraz  

----------

$9 SELECTED BEER 
good folk tropical pale ale

good folk normal lager
good folk hazy mid



BEER
ALL TINS
–––––––––

GOOD FOLK NORMAL BEER lager 4% | 11

GOOD FOLK DANNY’S WEDGE tropical pale ale 4.4% | 12

GOOD FOLK HAZY MID 3.5%  | 11

MODUS HAZY 4.8% | 13

MODUS IPA limited edition 6.0% | 13

MODUS DOUBLE LEMON alcoholic lemon squash – low sugar 6.0% | 13

MODUS PALE ALE 5.2% | 12

HEAPS NORMAL quiet xpa  0.5% | 9

NOT COCKTAILS
––––––––––––––––––
BERRY BABY 
earl gray blueberry, elderflower,  
lemonade, soda water | 15
HIBISCUS NOT G+T 
crossip hibiscus shrub,  
citrus, capi tonic | 15
SPICY PINEAPPLE+GINGER SPRITZ 
crossip blazing pineapple,  
capi spicy ginger soda | 15
 
add your favourite  
house spirit | +8



–––––––
SNACKS
––––––––

FOCACCIA  
espresso butter + 
maple syrup (gfo)  
| 12 pp

MARINATED  
OLIVES (gf,v)  
| 9       

SYDNEY ROCK OYSTER  
gazpacio (gf)  
| 5 ea     

SCALLOP nduja, lime, 
pangriatata (gfo) | 9                            

WHIPPED COD ROE, 
POTATO ROSTI, salmon 
roe, dill  
| 12 ea

SWEET POTATO  
EMPANADAS (2) 
tomatillo salsa, 
sunflower aciento  
| 18

ANCHOVY TOAST 
fire roasted peppers, 
black bean, pickled 
chilli, fried 
sourdough  
| 11 ea

MANCHEGO FRITTTER 
green tomato relish (v) 
| 7 ea

––––––––––––––––––––
PLATES TO SHARE
–––––––––––––––––––––

ROASTED BEETS smoked fetta, px, cocoa nib (v,gf) | 22

JERUSALEM ARTICHOKES ajo blanco, pickled 
grapes, smoked almonds (ve) | 22

SNAPPER CERVICHE avocado, green olive, orange, 
fermented chilli, pepita (gf) | 28

BEEF TARTARE hot sopresatta, egg yolk jam, 
crispy potato (gf) | 29

ROASTED PUMPKIN mole negro, goats curd, 
pepita, burnt orange, green chilli (v,gf) | 29

KING PRAWNS (2) smoked tomato butter, salsa 
verde, burnt lemon (gf) | 36

ACHIOTE CHICKEN chicken fat rice, fermented 
pineapple, green onion, burnt lime (gf) | 44

BEEF CHEEK celeriac, pickled shallots, 
hazelnut, watercress (gf) | 52

MARKET FISH saffron potatoes, mussels, fennel, 
tomato, brown butter + lemon (gf) | MP

––––––––––––––––––––––––––

POTATO FRIES rosemary salt, aioli (gf,v) | 13

GREEN SALAD roasted shallot vinegar (gf,v) | 13

––––––––––––––––––––––––––

BASQUE CHEESECAKE salted chocolate,  
strawberry (gf) | 14

or ask staff about treats from the cabinet

PLEASE ADVISE STAFF OF ANY ALLERGIES AS NOT ALL INGREDIENTS ARE LISTED

FEED ME|75pp
chefs choice 
tasting menu
available for whole  

table only

NIGHT 
thu•fri•sat – from 4pm



VINO, VINO, VINO
SPARKLING
–––––––––––

JUICCE prosecco  
central ranges, nsw (organic)	 |GLS 14 	|BTL 58
green apple, pear, citrus (lemon, lime)

JUMPING JUICE nv pétillant naturel  
riverland, sa 	 |GLS 15	 |BTL 61
tangy, slightly sour, refreshing

EKIN pinot noir sparkling  2023 
langhorne creek, sa 		  |BTL 64
red apple, white strawberry, yellow nectarine, grapefruit rind

CAROUSAL by PATRICK SULLIVAN blanc de blanc  
riverland, sa 		  |BTL 78
slate, melon, yellow apple, lemon curd

JEAN-PAUL DEVILLE CARTE NOIRE champagne 2023  
verzy, france		  |BTL 159 
red apple, citrus, lime peel, toasted brioche, fine, persistent bubbles

ROSÉ/AMBER
–––––––––––

JUICCE rosé  
central ranges, nsw	 |GLS 14 	|BTL 58
strawberries, peaches & cream, citrus/Campari-like finish

BRACKENWOOD orange 2021  
adelaide hills, sa	 |GLS 15	 |BTL 62
skin fermented 35 days  
glace ginger, wild thyme, orange apricot marmalade

RUSH pinot gris  
lutruwita, tas  	 	 |BTL 89
distinctive bronze hue due to skin contact, honey,  
apples, pears, and melons

NON 1 SPARKLING ROSE NON ALC 		  | BTL 59
dry, notes of orange rind, ginger spice & apricot marmalade



 
 
WHITE
–––––––––––

SWIFTSURE sauvignon blanc 2023  
adelaide hills, sa	 | GLS 13		|BTL 54
tropical fruits, crisp citrus, punchy jalepenos, fresh herbs

JUICCE pinot gris  
central ranges.nsw (organic)	 |GLS 14 	|BTL 58
pear, white peach, and citrus 

LS MERCHANTS vermentino  
margeret river, wa	 |GLS 18 	|BTL 74
orange, lemon citrus palate: crunchy, citrus, sea spray

ADELINA SMITH FAMILY riesling 2023  
clare valley, sa	 |GLS 18	 |BTL 74
pulpy mid-palate concentration & texture. bath salts lime & spice

VELLA pinot blanc 2021  
adelaide hills, sa 	 |GLS 18 	|BTL 74
lifted aromas of lemon blossom, lychee, rosewater and beurre bosc pear

EKIN chardonnay 2024  
gippsland, vic	 |GLS 15	 |BTL 62 
cashew, stone fruit, lemon rind, honeydew melon, white pepper 

PATRICK SULLIVAN ‘BAW BAW’ chardonnay 2023  
gippsland, vic		  |BTL 139
quince paste, lime marmalade, saffron-infused p 
eaches and creamed honey

ENTROPY WILLOW GROVE VINEYARD savagnin 2023  
gippsland, vic		  |BTL 110
lemon, pistachio, custard apple, and salinity

VINO, VINO, VINO

1.5% CARD SURCHARGE. 10% ON SUNDAYS. 15% ON PUBLIC HOLIDAYS



RED
–––––––––––

LS MERCHANTS chilled as red  
margeraet river, wa	 |GLS 18 	|BTL 74 
creamed raspberry, strawberry, tart pomegranate

EKIN pinot noir 2024  
adelaide hills, sa	 |GLS 15 	|BTL 62 
fresh and macerated berries, herbaceous pine and mint notes

WILFRED sangiovese 2023  
mclaren vale	  	 |BTL 67
sour cherry, wild strawberry, plum

NORD-SUD rouge  
adelaide hills, sa	  	 |BTL 64 
dry, juicy, fresh, cherry, strawberry, brambles

GENTLE FOLK ‘scary gully’ pinot noir 2023  
adelaide hills, sa 		  |BTL 119
black cherry, plum, spice, thyme & bay, long, savory finish

JUICCE shiraz  
central ranges, nsw (organic)	 |GLS 14 	|BTL 58
ripe plums, red cherries, vanilla and toasty oak spice

DUKES single vinyard shiraz  
great southern, wa		  |BTL 62
purple berry fruit, plum, cedar, cinnamon, sichuan, star anise

DUKES whole bunch shiraz  
great southern, wa		  |BTL 149
dark berry, spicy, herbal/stemmy notes  
from the whole bunch fermentation

SENTIO gamay 2023 
king valley, vic	 |GLS 21 | BTL 87
vibrant bright red-cherry, raspberry, plum aromas,  
herbal notes

ADELINA cabernet franc 2022  
clare valley, sa 		  |BTL 83
raspberry, redcurrant, blackcurrant, some paprika, d 
ried roses, mint

 
DESSERT WINE
–––––––––––

SAUVEROY COTEAUX vieilles vignes 2020  
loire valley, france	 |GLS 9 | BTL 72
yellow fruits, peach, apricot and exotic fruits,  
soft, notes of candied fruits1.5% CARD SURCHARGE. 10% ON SUNDAYS. 15% ON PUBLIC HOLIDAYS



SIGNATURE COCKTAILS
–––––––––––––––––––––

MIMOSA 
brunch classic | 15
oj, prosecco 

BUTTER ME UP 
smooth, sweet, citrus, creamy, sexy | 24
butter vodka, yuzu liqueur, mandarin, bergamot,  
pandan syrup, egg whites 

PASSIONA PALOMA  
fruity, fresh, bitta zing | 22
tequila, triple sec, passionfruit, mango, lime, soda

SPICY WATERMELON MARG 
she’s a spicy watermelon marg, enough said | 24
cazcabel tequila, triple sec, watermelon, 
chilli, lime

HONEY, I’M HOME  
sweet n sour, soft n smooth | 22
white cane rum, citrus, honey syrup, finger limes

DIRTY GIRL  
briny, savoury, slick | 23
earp no.8 gin, unico pomelo vermouth, olive 
citrus, super chilled

AUSTRALASIA  
fruity, silky, citrus, earthy, nutty | 24
coconut rum, honey mango puree, coconut kefir,  
citrus, fig-leaf and makrut lime bitters

FORGET YOUR X 
you know her, you love her, espresso martini lolas way | 24
wattleseed + sea salt vodka, coffee liquer,  
espresso, simple syrup

BUTTERFLY PEA SOUR 
infused by luka, try it | 24
vodka, st germaine elderflower, lemon,  
simple syrup, egg white

1.5% CARD SURCHARGE. 10% ON SUNDAYS. 15% ON PUBLIC HOLIDAYS

CRAVING  
A CLASSIC?

ask the bar
if we’ve got the 
goods we’ll make 

it happen!

SPRITZ 
SEASON
–––––––––––––––––––

OORAY  | 21
davidson plum, gin, 
cranberry, lemon, soda

LIMONCELLO  | 19
earp limoncello, 
prosecco, soda, lime

APEROL  | 19
aperol, prosecco, 
soda, lime

HUGO  | 19
st germaine elderflower, 
prosecco, soda, lime

ORANCELLO  | 19
earp orancello, 
prosecco, soda


