TAPAS

Perfect for sharing — available for lunch & dinner

Litse dips w grilled homemade breads
Risotto croquettes filled w chicken, bacon & mozzarella served w chive sour cream

Stuffed button mushrooms filled w cream cheese, reggiano, bacon, garlic
& parsley

Bruschetta of vine ripened tomato, peppers, red onion, grated parmesan, olives
& basil w aged balsamic

Salt ‘n’ pepper calamari w aioli
Baked tart of goats cheese & parmesan w chilli, onion jam & aged balsamic
Sauté of chorizo, button mushrooms, new potato, white wine, herbs & olive oil

Antipasti of local goats cheese, peppers, mushrooms, olives & beetroot,
semi dried tomato served w grilled breads

Pan fried local banana prawns w garlic, chilli, parsley, tomato & white wine

Grilled haloumi cheese w rocket & red onion salad & herb oil

LUNCH & ALL DAY BREAKFAST

Available for lunch daily

Bacon ‘n’ eggs & toast; 2 rashers, 2 eggs w grilled fomato
Omelette w mozzarella, bacon, tomatoes & toast

Scrambled free range eggs on sour dough w smoked Tasmanian salmon
OR leg ham

Open smoked salmon sandwich w dill cream cheese, avocado salsa, capers,
red onion & mixed leaves

Toasted leg ham sandwich w cheese & tomato

Angus rump ‘special’, served w beer battered chips, salad & red wine jus

Peri peri chicken sandwich w cheddar, bacon, fomato, avocado salsa & aioli
Steak sandwich w cheddar, bacon, egg, fomato chutney & mixed leaves

Side of chips

v vegetarian g gluten free

“Litse Lounge is our version of a quality, suburban restaurant
providing really good consistent food and service”'.

"Our menu philosophy is simple, consistently delicious food,

made from fresh, local ingredients with absolutely everything from breads and dips

to desserts and sauces made on the premises”’.
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SALADS

Available lunch & dinner
Goats cheese & beetroot salad w green beans, semi dried tomatoes, olives
& almonds, mixed leaves & balsamic dressing

Grilled haloumi cheese, sauté new potatoes, semi dried tomatoes, rocket,
avocado salsa & herb vinaigrette

Chicken & roast pumpkin salad w broccolini, feta, cherry tomatoes, leaves & croutons

Warm salad of crispy pork belly w roast sweet potato, greens, cashews, apple,
rocket & balsamic

Grilled squid & chorizo salad w roasted cherry tomatoes, green beans, red onions,
mixed leaves & almonds

SALAD EXTRAS | grilled chicken tenderloins | sauté king prawns | griled haloumi

MAINS

Available lunch & dinner

A’'la Carbonara pasta w mushrooms, bacon, garlic, white wine, parsley,
parmesan & cream

Chicken souvlaki platter w Fattoush salad, minted yoghurt & hommus
Beer battered sea perch & chips w rocket & apple salad, aioli & lemon

Grilled fillet of crispy skin barramundi w crushed potatoes, Romesco sauce,
steamed green beans & tomato salsa

Linguini w pan fried Queensland prawns, chilli, garlic, fomatoes, parsley, white wine
& lemon butter

Roast eye fillet of Hereford beef w steamed broccolini, roasted field mushrooms,
buttered mash & red wine jus

Slow roast Berkshire pork belly w sauté chat potatoes, steamed greens,
red onion & chilli jam, crackling & pork jus

Organic crispy skin chicken supreme w spinach & smoked bacon mash,
sautéed wild mushrooms & red wine jus

Warm Tuscan pasta salad w Persian feta, semi dried tomato, olives, peppers, rocket,
summer greens, salsa Verde & aged balsamic

SIDES

Available lunch & dinner

sautéed new potatoes w parsley & butter | steamed market greens |

beer battered chips & qioli | garden salad | buttered mash

v vegetarian g gluten free
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DESSERTS

“"Some of the best desserts in Brisbane” - just ask us! All desserts are hand made by our talented chefs
Available 10am - late

Cake of the day served w accompaniments 6.9
Slow baked raspberry cheesecake w fresh blueberries & double cream 12.9
Belgian chocolate torte w double cream, chocolate sauce & chocolate mousse 139 g
Bowen mango sundae w vanilla bean ice cream, mango gelati 129 g
& roasted macadamia’s

French Meringue w blueberries, strawberries, passionfruit, kiwifruit & double cream 139 g
Classic vanilla bean brulee w almond ice cream, biscofti* 139 g*
Chocolate macadamia fudge brownie w chocolate sauce, vanilla ice cream 12.9

& cream

Sticky date pudding w butterscotch sauce, double cream & vanilla bean ice cream 12.9
Affogato sundae w vanilla bean ice cream, espresso, kahlua & biscotti 13.9
Homemade ice cream (1 scoop) - choice of Bowen mango | vanilla bean 35
Biscotti of the day (3) 35

g gluten free. *Biscottiis not gluten free

CHEESE PLATTER

Available 10am - late

Chefs selection of the finest local & imported cheese served w fruits, nuts, quince 18.9

& breads

FORTIFIED / DESSERT WINES Glass  Boffle
Grant Burge, Vintage Unknown Muscat, Barossa Valley SA 11.5 115.0
Grant Burge, 20 yo Tawny Port, Barossa Valley SA 11.5 115.0
d'Arenberg '08, The Noble 'Mud Pie' VPGM McLaren Vale, SA 8.0 35.0
Rutherglen Estates, Muscat Rutherglen, Vic 8.0 35.0

“There is nothing like a great cup of coffee.
We roast our own coffee on the premises to ensure a consistently delicious cup”'.



SUNDAY BREAKFAST

Available Sunday 7:30am - 11:15am | please no changes to breakfast

House toasted organic muesli w fresh berries, honey, Greek yoghurt
Bacon ‘n’ eggs & toast; 2 rashers & 2 eggs w grilled tomato & hash brown

Big breakfast of English sausages, fried eggs, bacon, fomatoes, mushroom:s,
hash brown, onion & tomato relish, toast

Pancakes w maple syrup & butter

Blueberry pancakes w vanilla bean ice cream & maple syrup

Eggs benedict on toasted sour dough w choice of leg ham | bacon | smoked salmon
Omelette w mozzarella, bacon, tomatoes & toast

Grilled haloumi cheese w scrambled eggs, avocado salsa & grilled sour dough
French toast (2) served w maple syrup & cinnamon sugar

Thick toast | sour dough | raisin loaf | gluten free bread. All served w butter.
Please select accompaniments from the extras menu

EXTRAS

Offered as accompaniments to existing orders only

Vegemite | raspberry jam | tomato ketchup | hollandaise | BBQ sauce |
maple syrup

Mushrooms | pork sausage | wilted spinach | ham | hash brown |
ice cream | fresh strawberries | avocado salsa

Grilled bacon | smoked salmon | grilled haloumi | 2 eggs

CHILDREN'S MENU

Pancakes w maple syrup & butter | Grilled bacon & egg w foast

Grilled sausage & egg w toast | French omelette w toast

v vegetarian g gluten free
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