
B R U N C H
Fruit salad & salsa buffalo                                          16

Crispy potatoes, habanero romesco, corn esquites       16

Prawn tostada, pickled cucumber relish, lime,     
tabasco                                                                    14ea

Chicken tinga, cornmeal custard, pistachio             
green mole                                                              14ea

Toasted tortillas, salsa roja, queso fresco, pico deg     22                   

Huevos rancheros, crispy eggs, guacamole, chilli jam, 
focaccia                                                                      24

Brunch burger, fried egg, hash brown, chorizo, 
jalapeño aioli                                                              23

Mezcal cured ocean trout, blue corn tostada, smoked 
tabasco crema                                                             27

Pulled pork Quesadilla, chilli beans, sour cream, 
coriander                                                                    26

Banana crème brûlée, dulce de leche,                    
salted popcorn                                                            18

Crêpe, orange, caramelised pineapple,                 
vanilla cream                                                              21

S I D E S
Guacamole / hash brown                                             5                                                                                                            

Torre butcher  bacon / chorizo                                     7

We are a cashless venue and appreciate your understanding 
All credit & debit card transactions incur a processing fee of 0.7% to 3.0%. Eftpos cards do not incur a fee  

10% surcharge on Sundays & 15% surcharge on public holidays

B U B B L E S

NV Ayala Brut Majeur
Aÿ Champagne                                                                  26/145                              

NV Yves Prenium Cuvée
Yarra Valley, VIC                                                                 14/70

2021 Vino Volta ‘Methode Ancestrale’                                        
Swan Valley, WA                                                                  15/75                                

C O C K TA I LS

Mac & Dutch
Lactose-free milk liqueur, fresh espresso, cassia           13                              

Mimosa Creams
Orange wine, gin, orange raspberry & vanilla soda     14                          

Francesca’s Flower
Jasmin & orange lacto-ferment, select aperitivo,     
strawberry                                                                    15                              

Tommy’s Cabbage
Red-cabbage tequila, agave, lime, makrut lime leaf      17                              

Beets by Mary
Cold-drip coffee bean vodka, beertroot, white cocoa, 
lime, spicy pickle                                                          18                              

J U I C E S  BY  P R E S S E D  E A RT H

Orange                                                                           6

Green One - apple, kale, lemon & more                          9

Seasonal - apple, beetroot, ginger & more                      9                                   

P

BRUNCH with LADY LOLA until 14:30


