
$15

$15

$18

$18

$17

$29 

TO SHARE
BURRATA & PROSCIUTTO 
PLATE 
Burrata, Prosciutto, Tomato, 
Basil, Capers & Flatbread.

MEAT & CHEESE BOARD 
Prosciutto, Mortadella, Danish 
salami, Cheddar, Brie, Feta, 
Olives, Semi-dried tomatoes, 
Eggplant, Cornichons, 
Caperberries & Flatbread. 

BIG DARLIN NACHOS
Homemade beef chilli, Cheese 
sauce, Tomato, Parsley, Sour 
cream, Guacamole & Chilli. 

LI'L STRIPS & DIPS
With dipping sauces
Fried chicken strips, Chipotle 
aioli, BBQ sauce, Mushroom 
sauce, Fries & Slaw.

$12

$13

$9

$2

V = Vegetarian | VE = Vegan | GF = Gluten Friendly | Speak to our team for other dietary options.

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

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

Follow us
@LILDARLINBAR  |  LILDARLIN.COM.AU 

$15

$17

$29

$36 

$26

$14
$14

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

STUFFED FIELD MUSHROOMS (V) 
Field mushrooms, Lemon & chives 
goats curd & Parmesan crumb.

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

PRAWN TACOS (3) 
Prawns, Slaw, Capsicum & corn salsa, 
Onion, Salsa verde & Soft tortilla.

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

CHARRED BROCCOLINI (V)(GF)
Broccolini, Hummus & Almonds.

SIZZLING CHILLI PRAWNS
Prawns, Chilli, Garlic, Ginger, Lime, 
Chilli mayo & Flatbread.

LOADED FRIES
SHOESTRING FRIES 
SWEET POTATO FRIES
TRUFFLE FRIES
BACON & CHEESE FRIES
ADD CHILLI 

$2
$2

$2
$4

$20 

$20 

SALADS
MOROCCAN CHICKEN SALAD 
Chicken tenderloins, Hummus, 
Parsley, Tomato, Pine nuts & 
Sweet potato crisps.

GREEK SALAD (V)
Mixed cherry tomato medley, 
Cucumber, Croutons, Onion, 
Capers, Golden peppers & Feta.

SUPER VEG SALAD (V)
Kale, Red cabbage, Broccoli, 
Carrot, Corn, Red onion, 
Capsicum, Radish, Quinoa & 
Sunflower seeds. 

ADD GRILLED CHICKEN

DESSERTS
BROWNIE SWIRLS
Chocolate brownie, Nutella 
chocolate, Pastry & Vanilla ice 
cream.

STICKY DATE PUDDING 
Topped with candied walnuts,  
served with homemade caramel  
sauce & vanilla ice cream

CHOCOLATE BROWNIE
Chocolate brownie & Vanilla ice 
cream.

$6

$14 

$14

$2

$14

SAUCES
HERB AIOLI
BBQ SAUCE
CHIPOTLE AIOLI
MAYO
MUSHROOM SAUCE

$23 

$23

$24

$25 

$26 

+$5

$28

PIZZAS
CLASSICS
CLASSIC MARGHERITA (V)
Parmesan, Fresh tomato, Buffalo
mozzarella, Basil, Tomato base & 
Mozzarella. 

CHORIZO &   
BUFFALO MOZZARELLA

Chorizo, Buffalo mozzarella, Salsa 
verde, Tomato base & Mozzarella.

LI'L DARLIN DELUXE
Chorizo, Pancetta, Onion jam, 
Mushroom, Aioli, Rocket, Tomato 
base & Mozzarella.

TRUFFLE & 4 CHEESE (V)

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

PREMIUM
BBQ CHICKEN & PANCETTA
Chicken strip, Pancetta, Chipotle 
aioli, Rocket, Tomato, Parsley, 
Tomato base & Mozzarella.

GRILLED MUSHROOM &
GOATS CHEESE 
Goats curd, Mushroom, Pancetta, 
Parmesan,  Balsamic, Rocket, Basil 
& Mozzarella. 

CHILLI PRAWN
Marinated prawn, Capsicum, 
Tomato, Salsa verde, Chilli oil, Basil, 
Tomato base & Mozzarella.

CRISPY PEKING DUCK  
Peking duck, Hoisin sauce, 
Orange cinnamon glaze, 
Cucumber, Shallots, Coriander & 
Mozzarella.

GLUTEN FREE BASE

$24

$28



LEGEND Cocktails
FAIRY FLOSS MARTINI 
Vodka, Raspberry, Cranberry, 
Lemon & Fairy floss.

GUMMY BEARTINI 
Rum, Lychee, Watermelon, 
Lime & Gummy bears.

BLOOD ORANGE MARGARITA
Tequila, Triple sec, Blood orange, 
Lemon & Lime.

HUNDREDS & THOUSANDS 
Vanilla vodka, Apple, Strawberry,  
Lemon & Hundreds & Thousands.

WHITE CHOC PASSIONFRUIT 
MARTINI 
Cake vodka, Grapefruit, Passionfruit, 
White chocolate & Whites.

VERA GREEN
Gin, Limoncello, Aloe vera, Lemon & 
Cucumber. 

$21
each

Rosé & Moscato

$9 | $14 | $42

 $10 | $15 | $45

$12 | $17 | $51

$11 | $16 | $48

$9 | $14 | $42

$10 | $15 | $45

$11 | $16 | $48

$12 | $17 | $51

WINES
Whites 
BEACH HUT 
SAUVIGNON BLANC 
SEMILLON
Western Australia

ARA SINGLE SITE 
SAUVIGNON BLANC
Marlborough, NZ

GAMBELLARA PINOT 
GRIGIO
Delle Venezie, Italy

WICKS RIESLING
Adelaide Hills, SA

WILDFLOWER 
CHARDONNAY
Margaret River, WA

Reds
BAREFOOT MERLOT
South Eastern Australia

ANNAIS ORGANIC 
SHIRAZ 
South Australia

APOSTROPHE GSM
Franklin River, WA

HINTONS HUNDRED 
CABERNET SAUV
Coonawarra, SA

ABBOTS & DELAUNAY 
PINOT NOIR
Pays D'Oc, France

ARGENTO ESQUINAS 
MALBEC
Medoza, Argentina

$9 | $14 | $42

 $12 | $51

 $11 | $16 | $48

$10 | $15 | $45

$12 | $17 | $51

$10 | $15 | $45

QUILTY & GRANSDEN 
ROSE
Orange, NSW

MARQUIS DE 
PENNAUTIER ROSE
Languedoc-Rousillon, France

FIORE WHITE 
MOSCATO
Mudgee, NSW

Sparkling
CRAIGMOOR CUVEE 
BRUT
Mudgee, NSW

MIONETTO PROSECCO
DOC Treviso, Italy

VEUVE TAILHAN 
BLANC DE BLANCS
Loire Balley, France

PIPER HEIDSIECK 
CHAMPAGNE
Reims, France

$11 | $16 | $48

 $9 | $42

PACKAGES
COCKTAIL CLASS & 
BOTTOMLESS 
BRUNCH PACKAGES 
AVAILABLE

Perfect for hens parties, 
birthdays & team-
building.

From $89pp

CLASSIC Cocktails
AVAILABLE UPON REQUEST

BEER & CIDER
AVAILABLE UPON REQUEST

$12.5 LEGEND COCKTAILS 
Tuesday-Saturday at 4-6pm & 
Fridays & Saturday from 10pm.

$15 CLASSIC PIZZAS
Tuesday-Saturday at 4-6pm.

DAILY SPECIALS
From 4pm

TACO TUESDAYS
$12 Margaritas & $6 Tacos (Mushroom, 
Chicken & Prawn)
WINE DOWN WEDNESDAYS
$7 House Wines & Beers & $12.5 Tapas 
CLOCKED OFF THURSDAYS
$12.5 Classic Cocktails *selected classics*

HAPPY HOUR
$12

$12

$12

$12

FAUX-JITO
Apple, Lime, Sugar & Mint 

ROSE SPRITZ 
Rose, Lemon & Berry

LI’L DARLIN GIN & TONIC 
Faux Gin & Tonic 

ANY OF THE LEGENDS 
Can be changed to Mocktails

4 for $28  |  8 for $48

FAIRY FLOSS 
Vodka, Raspberry, Cranberry, 
Lemon & Fairy floss. 

420 BLAZE IT 
Tequila, Chambord, Agave & 
Cranberry.

MELON BALLS 
Vodka, Midori, Lychee & Lime.

THE WEDDING CRASHER 
Rum, Becherovka, Orgeat, Lime, 
Almonds & Rose petals.

Tequila, Coconut, Chilli 
schnapps, Lime & Chilli salt rim

GIN THERE DONE THAT 
Gin, Lychee, Kiwi, Prosecco & 
Lemon.

RUBY ROSE 
Tequila, Pineapple, Grapefruit, 
Lime, Agave & Soda.

IT TAKES 2 TO MANGO

HOLD THE BOOZE

$22
each

Spiced Rum, Mango, Lemon & Mango.

STAY PUFT 
Vanilla liqueur, Sparkling wine, 
Strawberry, Lemon, Whites & Torched 
marshmallows.

DARLIN DROPS

FEATURE Cocktails
BETTER THE DEVIL YOU KNOW 
(Chilli Coconut Margarita)

 $12 | $51

 $99
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