
CHAMPAGNE & SPARKLING

N.V.	 Riccadonna Prosecco DOC, Italy� 13 | 62
2020	 Lallier Reflexion R.020 Brut Champagne � 33 | 159 
	 Aÿ, France

WHITE
2024	 Best’s Riesling, Great Western VIC� 66 
2023	 Josef Chromy ‘Pepik’ Chardonnay,  TAS� 17 | 78
2024	 Red Hill Pinot Grigio, VIC� 54
NV 	 Mojo Moscato, SA� 61
2024 	 Shadowfax Pinot Grigio � 19 | 88 
	 Macedon Ranges, VIC 

2024	 Storm Bay Sauvignon Blanc, TAS�  72
2024	 Red Claw Chardonnay, VIC� 74
2025	 Shaw + Smith Sauvignon Blanc� 20 | 92 
	 Adelaide Hills, SA 

PREMIUM WHITES
2025 	 Col’s Block Paradigm Hill Pinot Gris, VIC� 215
2024	 Timo Mayer Chardonnay, Yarra Valley, VIC� 32 | 153

ROSÉ
2024	 Hentley Farm ‘Villain & Vixen’ Rosé  � 68 
	 Barossa Valley, SA

2024	 Giant Steps Rosé, Yarra Valley, VIC � 19 | 89 
	

RED
2022	 Pikes ‘Stone Cutters’ Shiraz, Clare Valley, SA� 65
2022	 Majella ‘Composer’ Cabernet Sauvignon  � 64 
	 Coonawarra, SA 

2023	 Josef Chromy ‘Pepik’ Pinot Noir, TAS� 18 | 83
2024	 Philip Shaw ‘The Idiot’ Shiraz, Orange, NSW� 16 | 74
2024	 Bruno Shiraz, Barossa Valley, SA� 68
2024	 Red Claw Pinot Noir, VIC�  93
2023	 Two Hands ‘Angels’ Share’ Shiraz� 19 | 90 
	 McLaren Vale, SA 

2024	 Henschke ‘Five Shillings’ Shiraz-Mataro  � 21 | 97 
	 Barossa Valley, SA 

2023	 Moss Wood ‘Amy’s’ Cabernet Sauvignon � 23 | 109 
	 Margaret River, WA

PREMIUM REDS
2020	 Col’s Block Paradigm Hill Shiraz, VIC � 36 | 169 
2023	 Lami Sage Paradigm Hill Pinot Noir, VIC� 219
2024	 Timo Mayer Syrah, Yarra Valley, VIC� 153
2024	 Timo Mayer ‘Close Planted’ Pinot Noir� 33 | 153 
	 Yarra Valley, VIC  

DRINK � To order, dial 1 using your in-room telephone.

WinesAll Day � DAILY FROM 12PM TO 9:30PM 

Grilled Flatbread, Hummus, Olives V, DF, GF* � 16

Chef’s Soup with Crusty Bread V�  21

Poke Bowl, Quinoa, Brown Rice, Avocado, 

Edamame, Spinach, Lettuce, Pickled Ginger,  
Carrot, Cucumber, Sesame Dressing V, DF, GF* � 24 
  Add Teriyaki Salmon DF � +9 
  Add Salt & Pepper Tofu V � +5

Linguine Napoli, Shaved Parmesan V* � 26  
  Add Wagyu Meatballs � +6

Caesar Salad, Croutons, Bacon, Shaved Parmesan V � 24 
  Add Buttermilk Fried Chicken � +6

Margherita Pizza, Tomatoes, Mozzarella Cheese, Fresh Basil V* � 25 
  Add Salami � +4

View BLT Sandwich, Bacon, Lettuce, Tomato, Fries, Aioli � 28 
  Add Chicken � +4

EAT � To order, dial 1 using your in-room telephone.

Taste of LB’s Restaurant� DAILY 5PM TO 9:30PM

Modern Australian inspired cuisine

V - VEGETARIAN   |   VG - VEGAN  |  DF - DAIRY FREE  |  GF - GLUTEN FREE  |  * - OPTIONAL 

Please let one of our team members know if you have any dietary requirements, food allergies or intolerances.  
Whilst all care is taken in the preparation of all food, traces may still be found. 15% surcharge applies on public holidays. 

SYDNEY ROCK OYSTERS � 189
Six Rock Oysters, Citrus Mignonette served with  
a bottle of Lallier Champagne�

CHEF’S CHARCUTERIE BOARD � 90
Charcuterie & Cheese Selection served with  
a bottle of Riccadonna Prosecco �

KIDS MENU

Fish & Chips, Mixed Salad, Tomato Sauce DF� 16

Pasta Bolognese, Shaved Parmesan VG*�  16

Chicken Nuggets, Mixed Salad, Fries, BBQ Sauce� 16

Vanilla Ice Cream, Flavoured Topping� 9.5

Burrata, Heirloom Cherry Tomato Salad, Olive Oil, Crostini V � 28.5

Market Fresh Sydney Rock Oysters, Citrus  
Mignonette, Lemon DF, GF� 5 each

Spring Salad, Frisée, Radicchio, Fennel, Grapes, 
Orange, Ricotta Salata V, VG*, GF� 18

Chicken Breast Schnitzel, Burnt Butter, Lemon,  
Capers, Frisée & Herb Salad� 28.5

New York Strip, O’Connor Sirloin, Cherry Truss Tomatoes,  
Green Beans, Chat Potatoes, Red Wine Jus GF� 58.5 
 
SIDES

Shoestring Fries, Aioli V, VG*, DF � 9.5

View House Salad, Baby Gem, Radicchio, Radish,  
Shallots, House Dressing V, VG, GF�  9.5

Steamed Green Beans, Red Pepper, Chives,  
Olive Oil V, VG, DF, GF � 9.5 
 

DESSERTS

New York Cheesecake, Vanilla Chantilly, Strawberries � 23.5

Sticky Date Pudding, Butterscotch Sauce, Vanilla Gelato� 23.5

Chocolate & Hazelnut Brownie, Dulce de Leche,  
Whipped Cream� 23.5

Ice Cream Selection� 16 
3 scoops, Biscotti, Berries 
Chocolate Fudge, Vanilla, Pomegranate, Hokey Pokey 

View Wagyu Burger, Wagyu Beef Patty, American Cheese,  
Bacon & Onion Jam, House-made Burger Sauce, Pickle, Fries � 28 
  Add Egg � +3  

Beer Battered Fish & Chips, Flathead Fillets,  
Lemon, Tartare Sauce, Fries � 35

Shoestring Fries, Aioli V, VG*, DF � 9.5

Sweet Potato Wedges, Sour Cream, Sweet Chilli V � 16

Signature Selections

SOFT DRINKS
Coca-Cola & Coke Zero	�  5
Sprite / Tonic / Soda Water	�  5
Lemon, Lime & Bitters (LLB)	�  5
Mount Franklin 1 Litre	�  9.5
Purezza Still or Sparkling water� 5

HOT DRINKS

COFFEE 

Espresso / Macchiato	�  5
Latte	�  5 
Cappuccino	�  5 
Flat White	�  5 
Long Black	�  5
Double shot	�  +0.5
Soy, Oat, Almond, Macadamia, Decaf � +0.5

TEA
English Breakfast Tea	�  4.5
Earl Grey Tea	�  4.5
Green Tea	�  4.5
Chamomile Tea	�  4.5

Chai Latte	�  5
Hot Chocolate� 5

Non-Alcoholic�

Coopers dry� 10
Pure Blonde lager� 10 
Cascade light� 10
Corona� 12
4 Pines Pale Ale� 10 
4 Pines Pacific Ale� 10 

Beers

To order, scan the QR code or dial 1 using your in-room telephone.
A $4.5 tray charge applies per order.

All wines available by the glass are poured using Coravin,  
ensuring every glass tastes as fresh as the first.


