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served 12pm - late

PRIMI

GARLIC BREAD -« 11.5

house garlic pizza with grana padano parmesan cheese (v, gto)

ARANCINI « 17.5

house made four cheese arancint served with rocket & aroli (v, gt)

CALAMARI « 18.5
Jlash fried queensland squid served with lemon pepper, pickled

cucumber, house tartare & lemon (gt)

CHICREN WINGS
crisp fried chicken wings served with your choice of
barbecue or buffalo with sesame (gt)

half kilo < 18.0
one kilo e 28.5

GRILLED EGGPLANT « 16.5

with cashew cheese, soft herbs & agro dolce sauce (ve, gt)

BURGERS ON BRIOCHE

served with steak cut f:}zz'ps

CRISPY FRIED CHICKEN « 19.5
tertyaki chicken, crisp lettuce, pickled cabbage & garlic aioli
served on a black brioche bun (gto)

CLASSIC CHEESEBURGER ¢« 19.5

crisp lettuce, caramelised onion, pickles, american cheese &
barbecue sauce served on a sesame seed brioche (gto)

MUSHROOM BURGER « 19.5

portobello mushrooms, provolone, caramelised onton, crisp lettuce
& arolt served on a sesame seed bun (v, gto)

PASTA

glatﬁﬂ,f?'ﬁﬁ pasta avatlable

SPAGHETTI ALA MARINARA - 23.5

scallop, prawn, squid & anchovies in a white wine & lemon sauce
served with soft herbs & extra virgin olive otl (gto)

HOUSEMADE GNOCCHI - 24.0
baked potato & truffle portobello mushrooms in a light cream
sauce topped with rocket & pecorino (v)

SPAGHETTI CON POLLO « 22.5
semt dried tomato, cream, napoli, free range chicken & grana
padmw parmesan cheese ﬁ'?zz'.skﬁd with ﬁ'e?sk herbs & extra

virgin olive otl (gto)
FETTUCINE PRIMAVERA ROSA « 21.5

brocollini, semi dried tomato, cream, napoli, rocket & pecorino
topped with fresh basil & extra virgin olive oil (v, gt)

INSALATA

CAPRESE « 18.5

vine tomatoes, burrata, basil & flake salt with extra

virgin olive oil (v, gf)
COS SALAD -« 18.0

crisp lettuce, boiled egg, vine tomatoes, prosciutto, house dressing,

grana padano parmesan cheese & crumbed chicken breast (gt)

ROCRET & PEAR - 18.0

dressed rocket with house dressing, grana padano parmesan cheese,
pear, freshly sliced red onion & roasted pine nuts (v, gt, voa)

caffé e cucina
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SECONDI

250g RIB FILLET -« 31.5

with roasted rosemary potatoes, brocollini, béarnaise & jus (gt, dto)

PAN SEARED CHICREN SUPREME « 27.5

served with seasonal vegetables, lemon & jus (gt, df)

GRILLED BARRAMUNDI « 30.5
truffle cauliflower puree, blistered tomato, carrots & grilled
asparagus finished with herb oil & cress (gt)

CHICKEN PARMIGIANA « 24.5
crumbed chicken breast topped with napoli, abruzzo ham &

mozzarella served with side salad & steak cut (:}zz'j)s (gf)

FISH & CHIPS « 24.5

market fish, house tartare & lemon served with side salad

&I steak cut chips (gt)

STEAR CUT CHIPS - 9.0

served with aitoli or tomato sauce

ROASTED VEGETABLES « 9.0

served with herb oil 5 cress

SIDE SALAD « 9.0

mired green leaves & balsamic m'?ng?'e?ttfz

LITTLE ANGELS

RIDS PASTA « 12.5
spaghett: bolognese & parmesan (gto, voa)

RIDS FISH « 12.5
[ittle fried fish served with steak cut chips & tomato sauce (gf)

RIDS CHICRKREN +« 12.5

crumbed chicken breast with steak cut chips & tomato sauce (gt)

RIDS PIZZA - 12.5

mint ham & cheese woodfired pizza (gto, voa)

LIGHT & SWEET

TIRAMISU « 14.0

lavyers of saviordr biscuits in coffee, amaretto cream & chocolate

BANANA BREAD + 6.5 | 8.5

with vanitlla butter

ARTISAN PASTRIES

croissant « 6 ‘ almond croissant » 1.5 \ danish « 7.5

DAILY SELECTIONS
please see our friendly staff

(v) vegetarian | (df) dairy free | (gt) gluten tree

(gto) gluten tree option | (ve) vegan | (voa) vegan option

ONE BILL PER TABLE | NO SPLIT BILLS
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served 12pm - late
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WOODFIRE PI1ZZA

avatlable from 11am
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ROSSA

MARGHERITA « 19.5
tomato, firor di latte, basil & olive 01l (V)

PARMA DI PROSCUITTO « 23.5

Jtor di latte, san danelle prosciutto, tomato,

rocket & parmesan

CALZONE -« 23.0

salamu, fror di latte, basil & mushroom

DIAVOLA « 23.0
fror di latte, chilli, salami, bresaola, peppers
& spanish onions

VEGITARIANA « 22.0

zucchine, eggplant, seme dried tomatoes, artichoke
& extra virgin olive oil (v, df)

MARINARA « 23.5
mixed queensland seafood, parsley & italian tomatoes (df)

CAPRICCIOSA -« 23.5

artichokes, shaved ham, fior di latte, mushroom
& ligurian olives

CONTADINA « 23.5

fror di latte, sundried tomatoes, olives,
goatl cheese & pancetta

lllllllllllllllllll

BIANCA

QUATTRO - 23.0

fror di latte, scamorza, gorgonzola & provolone (V)

PATATE e PROVOLNE e SALSICCIA « 23.5
fror di latte, truffle pork sausage,

rosemary potato & sea salt

FUNGHI « 22.5
mushrooms, truffle, egoplant, fior di latte
& parsley (v)

GAMBERI -« 23.5
provolone, queensland prawns, zucchint,
chilli & tomato

GENOVESE « 22.5
fror di latte, basil pesto, rocket, pear & parsley (V)

SPECIALE
please ask staff for today’s pizza special

caffé e cucina

gluten free base + 3.0 \ cheese + 1.0 \ cashew cheese + 4.0

anchovies + 2.5 | vegetables + 2.5 | cured 1talian meat + 5.5

(v) vegetarian | (df) dairy free | (gt) gluten tree

(gfo) gluten free option | (ve)vegan | (voa)vegan option

P: 07 3301 0001 | E: team@®@saintlucy.com.auv | www.saintlucy.com.avu
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COFFEE & TEA

espresso | dopio| 3.0 (3.5
latte | flat white |long black | 4.0]5.0
cappuccino |mocha | 4.2(5.2
hot chocolate | cha1 latte | 4.0 (5.0

iced latte |long black | 4.5

EXTRAS
bonsoy | milk lab almond | oat |lactose free| + 1.0
vanilla| hazelnut|caramel syrup| + 0.6
extra shot [decat’ | + 0.5
single origin | + 1.0
ICED

cottee | chocolate | chai| mocha | caramel | strawberry| 6.5

LOOSE-LEAF TEA

english breaktast|chai|earl grey | green

peppermint | lemongrass & ginger| 5.0

FROM THE FRIDGE

COLD DRINRKS . 600ml

pepst | lemonade | solo | sunkist | ice tea| 4.9
tonic water | soda water | 4.6
lemon & lime mineral water | agrum 300ml 4.5
bucha ot byron kombucha | 8.0
charlie’s coconut water | 4.0

gatorade | 5.5

SPARRLING WATER « 600ml

san pellegrino frizzante | 8.9

LUCY'S HOUSEMADE

lemonade | raspberry lemonade | 6.5

lemon, lime & bitters| 6.5

SMOOTHIES

banana passionfruit| white choc blueberry \mango lychee | 3.0
neapolitan (post exercise) | 8.5

PBC Smoothie - peanut butter, chocolate & banana | 8.5

FRESH JUICE
juicy lucy - watermelon, pineapple, apple & orange| 8.0
orandma lucy - carrot, ginger & orange| 8.0
aunty lucy - green apple, mint, celery & spinach| 8.0

MILKSHARKES & THICKSHAKES

chocolate | strawberry | vanilla | caramel | lime| 6.5 | 7.5

ONE BILL PER TABLE | NO SPLIT BILLS



