MENU
SHARED STARTERS
MOUNT ZERO OLIVES

MAINS
$9

lemon/rosemary (gf/v)

CORN RIBS

coriander, lime, oaxacan spiced crumb,
chipotle sauce (voa)

GARLIC & HERB KNOTS
(v)

FRESH BAKED FOCACCIA

extra virgin olive oil, balsamic vinegar (vg)
add three dips; pumpkin hummus, roasted
capsicum, smoked eggplant ADD $7

THREE CHEESE ARANCINI

pecorino, mozzarella, manchego, lemon aioli

$9

$8

$9

$12

SALT & PEPPER CALAMARI

$16

SOUTHERN FRIED CHICKEN WING

$14

CURED DELI PLATE

$22

curry leaf mayo, pickled beans

LQ quality meats, mortadella, prosciutto, salami,
guindillas peppers

CHICKEN SCHNITZEL

$21

herb & garlic crumble, fries, coleslaw, lemon,
broad leaf rocket
ADD GRAVY $2

$24

tomato napoli, mozzarella, shaved ham,
pickled green garlic, rocket, fries

250 G WAGYU RUMP

$26

CHARGRILLED MORETON BAY
BUGS & FRITZ

$26

rocket, fries, café de paris

$14

squid ink aioli

$24

barramundi, coopers ale beer batter, tartare
sauce, lemon

CHICKEN PARMIGIANA

WOOD ROASTED CAULIFLOWER
romesco sauce, pecorino, burnt butter
breadcrumbs

BEER BATTERED FISH & CHIPS

Moreton bay bug tails, corriander and lime
butter, fries

WOODFIRED PIZZA
MARGHERITA

$19

tomato, basil, mozzarella, grana
padano (v)

BURGERS

MUSHROOM
SOUTHERN FRIED CHICKEN BURGER
maple cured bacon, baby gem lettuce,
tomato, aged cheddar, sriracha mayo,
brioche bun, fries

$22

THE PRINCE CHEESEBURGER
wagyu beef patty, baby gem lettuce,
tomato, aged cheddar, capsicum & chili
jam, brioche bun, fries

$20

$22

LP meats salami cotto, pepperoni, mozzarella,
chili oil, oregano
HAWAIIAN

$22

double smoked ham, caramelized
pineapple, mozzarella, basil
$16

QUATTRO FORMAGGI

$23

mozzarella, gorgonzola, stracciatella, grana
padano, chives (v)

SIDES
FRIES & AIOLI (V/GF)

wild mushrooms, fontina cheese, spring onions
(v)
PEPPERONI

ADD MAPLE CURED BACON +$3

ROASTED PORCHETTA ROLL
coleslaw, seeded mustard, caramalized
apple sauce, brioche bun, fries

$22

SMOKED SAUSAGE
$8

WOODFIRED GREEN BEANS & BROCCOLINI (V/GF) $9

$24

LPs quality meats smoked sausage, artichoke,
chilli oil, sage
PRAWN

$24

crystal bay prawns, nduja xo, lemon, parsley
DUTCH CREAM MASHED POTATO (V)

$9

WINTER LEAF SALAD WITH CITRUS & CHIVE
DRESSING

$9

BEER BATTERED ONION RINGS (V)

$9

Gluten Free Base

$3

DESSERT
CHOCOLATE CARAMEL TART

(V/GF)

$9

kitchen hours
monday to thursday
12PM - 3PM | 5PM - 9PM
friday to sunday
12PM - 9PM

