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BRUNCH

every weekend

Brickfields Toasted Sourdough (v, gfo, dfo) | Cultured butter, choice of
condiments

House-Made Banana Bread (v, dfo) | Cultured butter, wild honeycomb
Lemon Scented Yoghurt (v, gf) | House made granola, seasonal fruit

Avocado Smash on Brickfields Toasted Sourdough (v, gfo, dfo)
Smoked cream cheese, black sesame

Free Range Eggs Your Way (gfo, dfo) | Two eggs poached, fried or
scrambled, hashbrown, Brickfields sourdough toast

Clare Veggie Bowl (v, gf, df) | Two poached eggs, charred greens, wilted
spinach, pearl barley, dukkah

Organic Free-Range Eggs Benedict (vo, gfo)
Choose either double smoked bacon or smoked salmon, spinach, sourdough

Clare Full Breakfast (gfo, dfo) | Two eggs, Brickfields sourdough toast,
double smoked bacon, LP’s Chorizo, spinach, roast tomato, hashbrown

Chicken Quesadilla | Oaxaca Queso, tomatillo salsa
+add Guacamole

Clare green bowl | hallouni, charred greens, salsaverde, pearl barley, dukkah (v, gf, dfo)

Morton bay bug jaffle | mornay sauce, watercress

Big Brekky Roll (dfo, gfo) | Fried egg, hashbrown, crispy bacon, spicy onion jam

Halloumi Roll (v, gfo) | Fried egg, grilled halloumi, spinach

Cinnamon Waffles (v) | Whipped cream, cultured butter, maple syrup
+add southern fried chicken
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IMPORTANT STUFF TO KNOW

We're glad you're having an awesome time, but sometimes our
neighbors aren’t. Please be mindful and keep the noise down.

All credit card transactions incur a 1.5% surcharge.
Keep in mind that we don’t split bills.

Thanks



BRUNCH

Soft drinks & Juices ———

from10amto 2 pm
Red Bull Energy Drink 7
Red Bull Sugarfree 7 Half Dozen Sydney Rock Oysters | Mango hot sauce
Coca Cola 5 Guacamole (v, gf, df) | Coriander, corn chips
Coke Zero 5
Ginger Ale 5 Stracciatella (v, gf) | Heirloom tomato, soft herbs, cherry balsamic
Ginger Beer 5 +add toasted sourdough
Lemonadfe . 5 Trio of Dips (v, dfj | Grilled flatbread, hummus, baba ghanoush, beetroot
Lemon, Lime and Bitters 7 +add extra bread
Tonic Water 5
Soda Water 5 Caesar Salad (gfo, dfo) | Bacon, anchovy, egg
Cloudy Apple Juice s +add poached chicken breast
Cranberry Juice 5 Butternut Pumpkin Salad (v, gf, df) | Spinach, pine nuts, honey balsamic dressing
Orange Juice 5 +add poached chicken breast
Pineapple Juice 5
Lp’s Quality Meats Charcuterie selection (gfo,df) | Mortadella, Sallami
Cotto, Saucisson, breads, pickles
Australian Cheeses (v,gfo) | breads, condiments

Triple cream brie, summerset hill cheddar, riverine buffalo blue

Beer Battered Fries | Chicken salt, aioli (v,df)

Sides

Smashed avocado

Spinach

Roast tomato

Hash brown

Smoked bacon

Smoked salmon

LP’s Chorizo

Two eggs poached/fried/scrambled
Grilled halloumi

Extra sourdough slice

Ui N O O O 0O ON LT LT O\



FOOD

To share

Half dozen Sydney Rock Oysters | mango hot sauce

Spiced roasted nuts (gf, df)

Green salad | eschalot, dressing (v, gf, df)

Beer battered fries, chicken salt| aioli (v,df)

Guacamole | coriander, corn chips (v, gf, df)

Stracciatella | heirloom tomato, soft herbs, cherry balsamic (v)

Trio of dips | grilled flatbread (v, df)
+add extra bread

Caesar salad | bacon, anchovy, egg (gfo, dfo)
+add poached chicken breast

Butternut pumpkin salad | spinach, pine nuts, honey balsamic dressing (v, gf, df)
+add poached chicken breast

Clare green bowl | halloumi, charred greens, salsaverde, pearl barley, dukkah v, gf, dfo)
Morton bay bug jaffle | mornay sauce, watercress

Chicken quesadilla | Oaxaca queso, tomatillo salsa
+add guacamole

Teriyaki chicken skewers | sesame, coriander (df)
Crispy glazed pork ribs | spicy Jack Daniel’'s BBQ sauce, pineapple salsa

Lp’s quality meats charcuterie selection | breads, pickles
Mortadella, Sallami Cotto, Saucisson (gfo, df)

Australian cheeses | breads, condiments (v, gfo)
Adelaide Hill’s Triple Cream Brie, Summerset Hill Cheddar, Riverine Buffalo Blue

Sweet
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Tiramisu | Mr Black coffee liqueur-soaked sponge with mascarpone cream (v) 14

SPIRITS
Gin
London Dry
Tanqueray 10
Tanqueray n°10 14
Archie Rose 12
Four Pillars 12
The Botanist 15
Other
Aviation 12
Ink Purple Gin 13
Four Pillars Bloody Shiraz 14
Hendricks 14
Ester Gin 16
Gin Mare 14
Monkey 47 15
Hayman Sloe 15
Poor Toms Strawberry 14
Vodka
Belvedere 14
Grey Goose 15
Ketel One 10
Sipsmith 12
Zubrowka 13
Ciroc 13
Tequila
Blanco
Don Julio 16
Milagro 22
Reposado
Patron 14
Milagro 22
Fortaleza 25
Anejo
Don Julio 1942 30
Other
1800 Coconut 13
Patron XO 15
Mezcal
400 Conejos Joven 16



SPIRITS

COCKTAILS
COSMIC DRIFTER DAYDREAM
Lemon infused vodka, homemade salted Ink dry gin, homemade lavender
cucumber, citrus, agave sec syrup, ananas &lemonade
20 22
SMOKINJOE WATERMELON CRUSH
Jalapenio infused tequila, apricot Ketel Onevodka, freshly squeezed
liqueur, grapefruit, agave sec watermelon, elderflower, coconut
22 20
LYCHEE COOLER BERRY-GOOD
Pampero rum, lychee liqueur, fresh Chambord, cranberry, blueberry
lychees, rose syrup &lemonade puree, citrus, vanilla & cream
22 20
CLARE G&T SANGRIA
Tanqueray gin, homemade rosemary  Freshly squeezed orange, apples, strawberries,
syrup, elderflower, Mediterranean tonic citrus, spiced rum & Tempranillo
20 17

Rum
Havana Club White Rum 3 yr 10
Sailor Jerry Spiced Rum 12
Captain Morgan Spiced 12
Dark Rum
Goslings Black Seal 14
Diplomatico Reserva 16
Zacapa Centenario 18
Scotch Whiskey
Blends
Chivas Regal 12 yr 13
JW Blue Label 30
Single malt
JW Black Label 10
Glenmorangie Original 13
Glenlivet Founders Reserve 16
Talisker 10 yr 16
Laphroaig 10 yr 18
Oban 14 yr 20
Nova Starward 16
Nikka from the barrel 20
Bourbon Whiskey
Basil Hayden 14
Woodford Reserve 14
Bulleit 10
Makers Mark 12
Other Whiskey
Jack Daniels 10
Canadian Club 10
Fireball 10
Jameson 12
Ned Whiskey 14

Plus, all the classics!
Just check in with the bar to see if we can whip it up for you.

WITHOUT ALCOHOL

Margarita 14
Espresso martini 14
Amaretto sour 14




BEER
Tap
No Sh*t Lager 10
Newtowner Pale Ale 10
Tinnies
Natural Lager 9
Young Henrys, Newtown, NSW
Serpents Kiss Pilsner 9
Grifter Brewing Co., Marrickville, NSW
Super Chill Pacific Ale 9
Akasha Brewing Co., Five Dock, NSW
Scenic Route Session Hazy 9
Mountain Culture Beer Co, Katoomba, NSW
Alcoholic Ginger Beer 9
Young Henrys, Newtown, NSW
Hazy Pale Ale 10
One Drop Brewing Co., Botany, NSW
Balter Hazy IPA 9
Balter Brewing Co., Currumbin, QLD
Nectar of the hops NEIPA 10
Willie the Boatman, St Peters, NSW
Quiet XPA non-alcoholic 8

Heaps Normal, Canberra, ACT

Seasonal stouts and sours available please ask for today's selection.

WINES

Sparkling | Champagne
NV Bandini Prosecco, Treviso, ITA
"green apple, peach, good acidity, light &easy”

NV Louis Roederer "Brut Premier", Champagne, FR
"apple, pear nougat, fine bubbles, fresh &toasty”

White
I 2022 Brokenwood Pinot Gris, Beechworth, VIC
/;\ “nashi pear, ginger, beeswax, white flovals & fresh citrus”

\_/ 2022 Rising Chardonnay, Yarra Valley, VIC
K “lime, lemon curd, hint of nutmeg oak &well balanced”

=— 2021 DiRenzox Longshore White, Sauvignon Blanc

Blend, Orange NSW
‘ “orchard fruits, green mango, mandarin, fennel spice”

Rosé

2020 Fontanet Rose, Saturnin, FRA
“raspberry, peach, blood orange, dry &light”

2021 Swinging Bridge #003, Blend of Gewurz, Gris & Riesling,
Orange, NSW

“skin contact, orange peel, green papaya, light Samp; easy”

Red

2020 Tim Smith 'Bugalugs’ Shiraz, Barossa Valley, SA
“baking spice, pepper, oaky, soft tannins”

2021 West Cape Cab Sauv, Great Southern, WA
“fragrant woody spice, cassis, briar &blackberry leaf’

2021 Sticks Pinot Noir, Yarra Valley, VIC
“spice, toast, dark cherry &ved plum”

2021 La Boca Malbec, Mendoza, ARG
“dark berries, plum, coffee, dark chocolate, smoky”
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