
Q CHEF’S CHOICE   V VEGETARIAN   VG VEGAN   VGA VEGAN OPTION AVAILABLE   
DF DAIRY FREE   GF GLUTEN FREE   A AUSTRALIAN SEAFOOD

WEEKEND ROAST
Saturday & Sunday, 12:30 - 3:00pm | 46 per person

SEAFOOD BITES
APPELLATION OYSTER  +6.5ea 
Shucked to Order, Citrus Mignonette, Native Pepper  (A) 
ABROLHOS ISLAND SCALLOP  +13ea 
Burnt Butter, Sambal, Green Mango  (A)
HIRAMASA KINGFISH  +28 
Green Chilli, Dill, Lime, Shallot GF, DF  (A)
ARROW HEAD SQUID  +26 
Secret Spice, Nam Jim, Chilli, Aioli  (A)

YOUR CHOICE
LANGLANDS PORCHETTA

SLOW ROASTED BLACK ANGUS SIRLOIN

ROAST CHICKEN

All served with Langlands’ House Gravy and Salsa Verde

SIDES TO SHARE 
For the table.
RICHARD’S YORKIES 
Pillowy Yorkshire Pudding  V
PUMPKIN COLCANNON 
Cabbage, Bacon, Green Onion
CHARRED BROCCOLINI 
Lemon, Crispy Garlic  GF, V
KIPFLER POTATOES 
Beef Tallow, Capers, Shallot, Parsley  GF

SWEETS
CLASSIC TIRAMISU  +14 
Mascarpone, Espresso, Ladyfingers  V
CRÈME CARAMEL  +14 
Spiced Citrus



WATERING
Enjoy $9 beers and $13 wines while you dine!

BEER ON TAP 
Stomping Ground Laneway Lager & Pale Ale,  
Heaps Normal ‘Half Day Hazy’

HOUSE RED & WHITE WINE
French Sparkling, Burgundy White, Chardonnay, Provence Rosé, 
Beaujolais Gamay

LEVEL UP YOUR ROAST
Roast. Refill. Repeat. 
Add bottomless drinks below for just $32 per person for two hours.

TAP BEER
STOMPING GROUND LANEWAY LAGER

STOMPING GROUND PALE ALE

HEAPS NORMAL ‘HALF DAY HAZY’

WINE
FRENCH SPARKLING, BLANC DE BLANCS

BURGUNDY WHITE, CHARDONNAY

PROVENCE ROSÉ

BEAUJOLAIS GAMAY

NON-ALCOHOLIC
SMOKE ON THE HIGHBALL 
Brunswick Aces Heart, Green Tea, Dark Soda

JASMINE LONGING 
Brunswick Aces Diamonds, Saicho Jasmine


