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SNACKS
 

ENTRÉE

Slow Roasted Tomato Soup (V) 
With house baked focaccia & tapenade dip

Laneways Board 
Handcrafted charcuterie, farmhouse cheese,
chicken liver parfait, pickles & preserves

Vegetable Spring Rolls (V) 
With sweet chilli sauce

Warm Marinated Olive (Vegan, GF) 
With orange, rosemary, fennel seeds

Rosemary & Parmesan Popcorn (V, GF) 
House made popcorn with rosemary & parmesan
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Classic Caesar Salad 
Crisp coslettuce hearts,streaky bacon, parmesan,
soft poached egg & anchovy dressing 

Add chicken +5 

Farmer’s Bowl (Vegan, GF) 
Seasonal vegetables, fresh greens, salt & pepper
tofu, grains & sesame dressing

King Prawn & Risone Salad 
With fresh peas, heirloom tomatoes & chive
remoulade

Fragrant Chicken Bone Broth (DF) 
With egg noodle, corn & coriander
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*NOTICE: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness, especially if you have certain medical conditions.
Adults need around 2,000 kcal a day.

HELLO DAY.
HELLO FLAVOUR!



MAINS 

FROM THE GRILL
 

SIDES

Fries 
Fries with aoli

DESERTS

Signature Mango Mousse 
Coconut sponge, raspberry, passionfruit &
lychee jelly

Dish of the Day 
Please ask our friendly staff

Hazeldene Chicken 
Thyme-crusted chicken thigh chops with jus

Today’s Market Fish 
With char-grilled lemon & salsa verde

Crisp Fried Reef Fish 
With mixed leaf salad, fries & tartare sauce

Grilled Wagyu Burger 
Toasted brioche bun, streaky bacon, butter lettuce,
vine ripened tomato, pickles & gruyere cheese

Slow Braised Beef Cheek 
With Paris mash, truffle honey carrots & finished
with thyme crumbs

Garlic Prawn Linguini Pasta 
With chilli, cherry tomatoes & flat leaf parsley

250g Aged Sirloin Steak MB 4+ 
With café de Paris butter

Pan Fried Parmesan Gnocchi (V) 
With roasted butternut squash, Persian feta, pine
nut & sage butter

Grilled Sourdough Chicken Sandwich 
With buttermilk fried chicken, crisp bacon, tomato,
cos lettuce hearts & kimchi aioli
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Loaded Fries (V) 
Topped with black beans, jalapenos &
Manchego cheese

Cheese Selection 
Three Artisan Victorian cheeses & quince jam 

Steamed Broccolini 
With garlic, almonds & fried shallots

Seasonal Fruit Plate 
Queen Victoria Market’s fruit segments

Triple-Cooked Potatoes (GF) 
With rosemary, chilli & garlic

Mixed Leaf Salad (Vegan, GF) 
With tomatoes, cucumber & red onion

Soft-Centred Chocolate Pudding 
With summer berries & raspberry sorbet

Gelato Papa’s Ice Cream Choc Top 
Your choice of salted caramel or raspberry gelato
served in a cone & dipped in chocolate 
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All served with pomme frites & green leaves 




