Luw Qhite

DRINKS

@houseofluluwhite

#houseofluluwhite

Coffee
Latte | Fw | Cappuccino | Espresso | Long black

Short mac | Long mac | Piccolo 4.5/5
Hot chocolate 4.5/5
Matcha latte 5.5
Prana chai latte 5.5
Cold brew 5
Iced latte | Iced mocha | Iced chocolate 5
Soy, almond, oat milk +0.5
Vanilla, caramel, hazelnut syrup +0.5
Juice

Organic oj 6
Cloudy apple 6
Veggie lover juice 9
kale, celery, apple, lemon & ginger

(cold-pressed by super pressed co.)

Vitamin addict juice 9
carrot, orange, pineapple & ginger

(cold-pressed by super pressed co.)

Refresher juice 9
watermelon, apple & mint

(cold-pressed by super pressed co.)

Beetroot plus+ 9
beetroot, orange, carrot & apple

(cold-pressed by super pressed co.)

Tea

English breakfast | Earl grey | Green

Peppermint | Chamomile | Lemongrass 4.5
Fresh mint, ginger, lemon, honey 5.5

Cocktails & Carafes

Mimosa 10/43
Bubbles, orange juice

Amanda 10/43
Bubbles, apple juice

Salted caramel cold brew martini 16
Kahlua, vodka, cold brew coffee,

salted caramel

Apple margarita 18
Triple sec, tequila, lime juice, apple juice

Spicy lychee iced tea 14/38
Vodka, tabasco, lychee infused tea

Cosmo 18
Vodka, triple sec, cranberry & lemon juice

Ella’s pina colada 20
Coconut vodka, pineapple, coconut milk,

lime juice

Tropical spritz 16/43

Vodka, watermelon & passionfruit syrup, soda

Aperol spritz 16
Aperol, prosecco, soda

Lulu’s pink spritz 22
Pink gin, lemonade, prosecco, strawberry

Yuzu mojito 22
Rum, yuzu, lime, mint, soda

Grapefruit paloma 20
Tequila, grapefruit, juice lime, soda

16% Surcharge applies on all public holidays. No split bills or menu changes.

Wine & Bubbles
Prosecco, Squealing Pig SA

Organic Sav Blanc, Blind corner
Margaret River WA

Pinot Gris, NUNC, Yarra Valley, VIC
Chardonnay Toolangi, Yarra Valley VIC

Rose, Les Hauts Plateaux
Provance France

Pinot Noir, Piccolo 2018, Port Philip
Estate, Mornington VIC

GSM Junto, McLaren Vale SA

Beer & Cider
Heineken
Furphy ale
Cider

Like A Virgin

Fizzero non-alcoholic sparkling
Mimosa

Apple spritz

Watermelon spritz

Heineken 0.0

Sodas

Coke

Coke no sugar
Lemonade
Lemon lime bitter

10/50

9/45

10/50
14/70

14/70
12/60

12/60
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BOTTOMLESS BRUNCH BREAKFAST SANDWICHES
The Original 90min 65pp The Hamptons Bakery Toast [gfa] 8.5 All served with shoestring fries
Virgin option 55pp Wholemeal | Pumpkin & Soy | Stone Ground Fresh or Toasted Sourdough [gfa]

White w/butter, vegemite, peanut butter,
French toast, OG smashed avo, marmalade, berry jam Vego Sandwich (V] 23
Warm poached chicken salad couscous Sliced beetroot, fresh tomato, hummus,
+ Cinnamon Spiced Porridge [ V] 18 spinach, spiced pumpkin seeds
BB Cocktails Beechworth honey, braised rhubarb, caramel

coated almonds Hamptons Bakery Rueben 25
The Deluxe 2h 85pp Braised corn beef, pickled cabbage, melted
Virgin option 75pp Bread & Butter French Toast [ V] 23 cheese, dijon

Turmeric poached apple, vanilla mascarpone,
Full menu roast nut crumble Wagyu Beef Burger 26
4 Fresh tomato, crisp lettuce, American cheese,
Chef’s dessert OG Smashed Avo [v,gfa] 21 mustard, milk bun
4 Lemon, capers, pickled onion, dukkah,

BB cocktails + margarita, tropical spritz, cosmo

BB Cocktails

Mimosa, amanda, bubbles, spicy lychee ice
tea, salted caramel cold brew martini,

beer, bubbles

No split bills. Create your own + Add ons not included in price. Everyone at
your table must participate in Bottomless Brunch. No substitutes or
amending food or drink items. Dietary requirement? No problem, let our
staff know. Service will be refused if a person is or appears to be intoxicated.
Keep it classy and always drink responsibly.

Surcharges: Public Holiday of 15% + credit card fees applied |

poached egg, sourdough
Add smoked salmon + 7.5

Soft Omelette [v,gfa] 21
Marinated tomato, basil, bocconcini, sourdough
Add Felice’s Place smoked leg ham + $6

Rosemary Focaccia Tartines [gfa]

Wild roast mushroom, poached egg, pecorino, 24
salsa verde [v]

Eggs Atlantic, smoked salmon, kale, classic 25
hollandaise

Chilli folded eggs, sambal, marinated feta, 24
fresh herbs [v]

Eggs Your Way 13.5
Poached, Scrambled or Fried

Sides

Hollandaise 3

Roast tomato | Fresh tomato | Feta cheese 5.5
Potato roesti | Avocado | Halloumi

Roast mushrooms 6
Felice’s Place free range ham | Bacon

Smoked salmon 7.5
Fries - sml/Irg 6/1

LUNCH (from 11:00am)

Housemade Soup 17
See specials for details

Semolina Gnocchi [ V] 25
Sauteed seasonal greens, pecorino, herb salsa

Warm Poached Chicken Salad Couscous 26
Feta, mint, oven dried tomatoes, currants,
ranch dressing

[gfal gluten free available [gf] gluten free [v]vegetarian

TOASTIES 14 ea
w/ fries +6
Mushrooms

Pesto, emmental

Mortadella
Bechemel, tomato chutney, provolone

Le Croque
Ham, mustard bechamel, gruyere

[veg] vegan [n]contains nuts [df] dairy free



