
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
BLACK rotating specialty single o or blend 
espresso, long black R 5 | L 6

MILK merlo organico blend	
piccolo, machiato | 5 

flat white, cappuccino, latte. R 5.3 | L 6.3

mocha, white mocha, dirty chai R 6.3 | L 7.3

chai latte, real choc hot choc R 5.3 | L 6.3

matcha latte R 7 | L 8

white choc matcha latte R 7.8 | L 8.8

chai cacao latte R 6 | L 7

ALT MILKS almond, oat, bonsoy, coconut,  
lactose free |.8

SYRUPS vanilla, caramel, gingerbread, hazelnut |.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

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



over ice
COLD BREW bean of the month | 8
iced long black | 6.3
iced latte | 6.3
iced dirty chai | 6.8
iced mocha | 6.8
iced matcha | 8
iced berry matcha | 9
iced choc matcha | 9
+ vanilla bean cold cream | +3
+ cream & icecream | +4

specialty iced
MANGO MATCHA WEISS  
mango, coconut milk, matcha cream | 10

COCO MATCHA FLOAT  
coconut water+matcha cream | 9

STRAWBERRY CHEESECAKE MATCHA strawberry jam, 
milk, matcha, strawberry cheesecake cream | 10

MONT BLANC cold brew, house orange reduction, 
vanilla cold cream, orange zest | 9.5

blended
banana, ice cream, honey + cinnamon | 10

banana, date, wattle seed, cinnamon,  
coconut milk (vegan) | 10

peanut butter, raspberry, house jam,  
ice cream | 10

mango, passionfruit, mint, lime,  
coco water, ice (vegan) | 10 

fresh juice
IMMUNE apple, carrot, orange, lemon, ginger | 10
REFRESH orange, pineapple, watermelon,  
mango, passion fruit | 10

CLEANSE kale, cucumber, coco water,  
ginger, lemon | 10

or build your own | 10

refreshers
gingerella  
karma cola  
lemmy lemonade | 8

two boys KOMBUCHA 
chamomile, lavender, 
vanilla | 8

good happy KOMBUCHA 
lemon myrtle, 
pepperberry | 8 

shakes
chocolate, vanilla, 
salted caramel, 
strawberry

R 7 | L 10

make it thick |+3

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



all day
7am-2pm

TOAST + PRESERVES sourdough or fruit & 
nut loaf with macadamia butter + davidson 
plum jam (gfo) | 14

GOLDEN DUMPLINGS scone dumplings soaked  
in golden syrup, whipped cream cheese, 
confit pear, walnut praline (v) | 26

PORRIDGE honey + vanilla porridge, baby 
apple + rhubarb compote, spiced almond 
streusel (v) | 23

EGGS ON TOAST local biodynamic eggs 
(poached, fried) on “two bobs” sourdough 
toast, seasonal herbs (v, gfo)  | 18 
scrambled |+2

CHILLI SCRAMBLE folded eggs, lolas chilli 
oil, pecorino, chickpea crunch, seasonal 
herbs on sourdough toast (v, gfo) | 25

OMELETTE darby st smoked leg ham, swiss cheese, 
green tomato relish, radicchio (gf) | 27

AVOCADO TOAST fresh avocado + lime 
mousse, edamame, radish, cucumber + 
chilli oil (ve, gfo) | 24

BEANS honey ham braised white bean, darby st 
belly + back bacon, poached egg, sourdough 
toast (gfo)  | 29

CREAMED CORN pork + fennel sausage,  
charred leek, green chilli, poached egg, 
sourdough  (vo, gfo)  | 29



add some 
/egg 
/avocado 
/roast sweet potato 
/lolas chilli oil 
/house relish 
/rosti 
/hollandaise 
/sourdough toast | 4

/house made  
gluten free toast | 5

/wilted greens  | 6

/bacon 
/mushrooms | 8

little 
lolas
ALL | 12
EGG ON TOAST
TOAD IN A HOLE
CHEESE TOASTIE
HOT CHIPPIES  
+ SOY MAYO
KIDS BACON+EGG  
MUFFIN w/cheese 
+tom sauce | 16

little 
drinks
BABYCCINO | 1.5
KIDS SHAKE chocolate, 
strawberry, vanilla 
or salted caramel | 6
PENGUIN ice cream, 
steamed milk + 
chocolate | 5

v = veg
vo = veg option
ve = vegan
veo = vegan option
gf = gluten free 
gfo – swap bread to sweet potato “toast”
or house made gluten free bread +2
1.5% card surcharge. 
10% on sundays. 15% on public holidays

CRUMPET garlic mushrooms, roast pumpkin, 
whipped ricotta, walnut + sage salsa, 
poached egg, chickpea crumpet (v, gf) | 28

SMASH MUFFIN smashed beef patty, bacon jam, 
caramelised onion, fermented chilli mayo, 
cheese + egg on house made muffin | 26

BENNY house made focaccia, serrano 
ham, rocket, poached eggs, brown butter 
hollandaise (gfo)  | 32

BUBBLE + SQUEAK local winter vegetable hash 
brown, fried egg, avocado, smoked macadamia 
emulsion, garden herbs (v,veo, gf) | 27 

MEATBALLS beef, sourdough + ricotta 
meatballs, sugo sauce, pecorino, garlic 
bread  | 26

SMOKED TROUT pepperberry smoked trout, wild 
grains, coconut sambal, finger lime pickle, 
endive (gf)  | 32

PORK BELLY stuffed pork belly, thyme 
roasted apple, fennel + white onion (gf) | 34



FEED ME | 85pp
chefs choice 
tasting menu
available for whole  

table only

DINNER
FROM 5.30PM

–––––––––––––––––––––

DESIGNED TO SHARE

–––––––––––––––––––––

HOUSE MADE FOCCACIA, GREEN GARLIC BUTTER (gfo) | 11

LOCAL OLIVES FROM “HERE AND THERE”, EUCALYPTUS, BAY LEAF, BLOOD LIME (gf) | 12

SALT + VINEGAR SALTBUSH CRISPS, SMOKED MACADAMIA AIOLI (ve) | 14

SOUTHERN SAUCER SCALLOP, BUSH TOMATO XO (gf) | 9.5 ea 

–––––––––––––––––––––––

ONION TART, AGED CHEDDAR, HORSERADISH, THYME (v) |  24

SILKEN TOFU, CHESTNUT MUSHROOM,  YOUNG GINGER, MOUNTAIN PEPPER (v) |  29

RICOTTA DUMPLINGS, PUMPKIN, BUNYA NUT, SAGE, CURRANTS (v) |  28

–––––––––––––––––––––––

LAMB CROQUETTES, WILDFLOWER HARISSA, SHEEPS LABNA |  27

KANGAROO, GUM LEAF, MACADAMIA, ROSELLA (gfo) |  28

LOLIGO SQUID, NATIVE PEPPER, SQUID INK AIOLI |  24

SWORDFISH BELLY, SEA PARSLEY, FINGERLIME (gf) |  31

–––––––––––––––––––––––

500G DRY AGE SCOTCH, MUSTARD, BURNT ONION, JUS (gf) |  110

ROAST CHICKEN, LEMON, CAPERS, DILL, CELERIAC (gf) |  44

PORCHETTA, FENNEL, GREEN APPLE (gf) |  46

–––––––––––––––––––––––

POTATO DAUPHINE, CHICKEN FAT, ROSEMARY (veo) |  16

BRUSSELS SPROUTS, CANDIED WALNUTS, SOY WHIP (ve) |  16

RADICCHIO, RADISH, WATERCRESS, BLOOD ORANGE (gf, v) |  16

–––––––––––––––––––––––

BAKED BRIE, BLACK TEA, PICKLED GRAPES, POTATO SKINS (gfo) | 18

CHOCOLATE TORTE, CRÈME FRAICHE, WATTLESEED (gf) | 16

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

table only



WINE
SPARKLING
–––––––––––

JUICCE PROSECCO  
Central Ranges.nsw  
| GLS 14 | BTL 58

JUMPING JUICE NV  
PÉTILLANT NATUREL  
RIVERLAND, SA  
| GLS 15 | BTL 61

JEAN-PAUL DEVILLE CARTE NOIRE 
CHAMPAGNE 2023  
VERZY, FRANCE  
| BTL 159

WHITE
–––––––––––

ADELINA SMITH FAMILY VINEYARD 
RIESLING 2023 CLARE VALLEY, SA  
| GLS 18 | BTL 74

LINEAR FIANO 2024 
BARWANG, NSW  
| GLS 16 | BTL 69

JUICCE PINOT GRIS  
Central Ranges, nsw   
| GLS 14 | BTL 58

RUSH PINOT GRIS  
baby blush, left on skins 
lutruwita, tas   
| BTL 89

LIGHTHAND CHARDONNAY 2023  
EUROA, NTH VIC  (vegan)  
| GLS 14 | BTL 58

ENTROPY WILLOW GROVE VINEYARD 
SAVAGNIN 2023 GIPPSLAND, VIC 
| BTL 110

PATRICK SULLIVAN ‘BAW BAW’ 
CHARDONNAY 2023 
GIPPSLAND, VIC  
| BTL 139

GENTLE FOLK SAUVIGNON BLANC 2023  
ADELAIDE HILLS, SA 
| GLS 16 | BTL 68

ROSÉ/AMBER
–––––––––––

JUICCE ROSE  
Central Ranges.nsw  
| GLS 14 | BTL 59

JUMPING JUICE ORANGE 2023  
RIVERLAND, SA  
| GLS 13 | BTL 58

HOI POLLOI ORANGE 2023 wa  
| BTL 73

NON 1 SPARKLING ROSE 
NON ALC  
| BTL 59

RED
–––––––––––

JUMPING JUICE ‘HALF FULL’ RED 
2023 (CHILLED) 
MARGERET RIVER, WA  
| GLS 14 | BTL 58 

LIGHTHAND PINOT NOIR 2024  
YARRA VALLEY, VIC (vegan)  
| GLS 14 | BTL 58

SENTIO GAMAY 2023  
KING VALLEY, VIC  
| GLS 21 | BTL 87

GENTLE FOLK ‘SCARY GULLY’ PINOT 
NOIR 2023  
ADELAIDE HILLS, SA  
| BTL 119

JUICE SHIRAZ 2023 
Central Ranges, nsw 
| GLS 16 | BTL 67

DUKES WHOLE BUNCH SHIRAZ  
Great Southern, wa 
| BTL 149

ADELINA CABERNET FRANC 2022 
CLARE VALLEY, SA  
| BTL 88

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



COCKTAILS
––––––––––––––––––

BUTTER ME UP | 24
butter vodka, yuzu liqueur, mandarin, bergamot, 
pandan syrup, egg whites

OORAY SPRITZ | 20
davidson plum, gin, cranberry, lemon twist

PAY ME A PINEAPPLE | 21
tequila, strawberry gum, pineapple, ginger fizz 

THAI SPICY MARG | 24
tequila, triple sec, watermelon, thai chilli, 
makrut lime, citrus

ODE TO RIO | 22
white cane, citrus, honey syrup, finger limes

DIRTY GIRL | 23
hartshorn gin, unico pomelo vermouth, olive 
three ways, citrus, super chilled

FORGET THE X | 22
wattleseed coffee liqueur, seasalt vodka, espresso

AUSTRALASIA | 23
coconut infused rum, honey mango puree, coconut 
kefir, citrus, fig-leaf and makrut lime bitters

BONE DRY | 22
hartshorn gin, okar bitter, sweet vermouth, 
dried apricot

RED CENTRE | 24
kangaroo fat–wash agave, rhubi mistelle, lemon 
oleo, petrichor bitters, native botanical tea 

BEER
ALL TINS

––––––––––––––––––

GOOD FOLK ‘NORMAL 
BEER’ | 11
GOOD FOLK ‘DANNY’S 
WEDGE’ (PALE ALE) 
| 12
GOOD FOLK ‘HAZY 
MID’  | 12
BETTER BEER ‘GINGER 
BEER’  | 12
SOBAH FINGER LIME 
CERVEZA 0.0%  | 13

SOFT 
DRINK
––––––––––––––––––

GINGERELLA, KARMA 
COLA, LEMMY | 8
KOMBUCCA | 8
HOUSE SPRITZ | 14

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


