


ELDERFLOWER G+T
Gin, Elderflower, Lemon, Tonic

APEROL MARG
Tequila, Aperol, Lime, Agave

PINOT NOIR NEGRONI
Pinot Noir Gin, Campari, Antica Formula

ESPRESSO FIZZ
Vodka, Coffee Liquer, Cola, Salted Caramel Foam

OG MARG
Tequila, Triple Sec, Lime
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COCKTAILS



WINES

Whites 

WILDFLOWER CHARDONNAY
Margaret River, Western Australia

GAMBELLARA PINOT GRIGIO
Delle Venezie, Italy 

PHILLIP SHAW NO.19 SAUVIGNON BLANC
Orange, New South Wales

LA CHABLISIENNE PETIT CHABLIS
Burgundy France

 | 69

 11 |  16 |  48

12 |  17 |  51

 | 84

Reds

ABBOTS & DELAUNAY PINOT NOIR
Pays D'Oc, France

THE COMPOSER CABERNET SAUVIGNON
Coonawarra, South Australia

ESQUINAS MALBEC
Mendoza, Argentina

HENTLEY FARM ESTATE SHIRAZ
Barossa Valley, South Australia

 12 |  17 |  51
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Rosé & Sparkling

MARQUIS DE PENNAUTIER ROSE
Languedoc-Roussillon, France

MIRAVAL CÔTES DE PROVENCE ROSÉ
Provence, France

MIONETTO PROSECCO
DOC Treviso, Italy

PIPER HEIDSIECK CHAMPAGNE
Reims, France

12  |  51

 |  99



 - BAR SNACKS - 

MARINATED OLIVES (V/GF)

GUAC & CHIPS (V)

SHOESTRING FRIES

TRUFFLE FRIES (V)

 - TO SHARE - 

SALT & PEPPER CALAMARI (GF)
Calamari with homemade crumbs, Lemon,
Aioli & Szechuan seasoning.

CHICKEN TACOS (3)
Crumbed chicken, Slaw, Cucumber, Shallots,
Coriander, Peri Peri mayo & Soft tortilla.

ARANCINI BALLS (V)
Risotto balls, Parmesan, Saffron, Feta & Herb
aioli.

PEKING DUCK PANCAKES (3)
Duck, Hoisin sauce, Cucumber, Shallots,
Coriander & Mini pancakes.

NACHOS
Homemade beef mix, Cheese sauce, Tomato,
Parsley, Avocado salsa & Chilli. 

15

16

9

9

9

14

16

19

28



- PIZZETTA -

MARGHERITA (V)
Parmesan, Fresh tomato, Buffalo Mozzarella,
Basil, Tomato base & Mozzarella.

CHORIZO
Chorizo, Buffalo Mozzarella, Salsa Verde,
Tomato base & Mozzarella.

DELUXE
Chorizo, Pancetta, Onion jam, Mushroom,
Aioli, Rocket, Tomato base & Mozzarella.

TRUFFLE & CHEESE
Goats curd, Parmesan, Buffalo Mozzarella,
Truffle oil, Honey, Parsley & Mozzarella.

ADD GF BASE
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Please understand that while we attempt to cater to dietary requirements, we cannot
guarantee that there will be no traces of nuts, gluten and items are cooked in the same oil.

10% SURCHARGE APPLIES ON SUNDAYS. 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

Follow us
 @LOOMLOUNGE____ | @LILDARLINCROWSNEST

- DESSERT -

BROWNIE SWIRLS
Chocolate brownie pastry with Nutella chocolate
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