
Lyric’s

Functions
Chips Served with garlic mayo & sea salt flakes. V DF GF VEO $25

Roast Garlic Hummus 
To share amongst 6

Served with crispy cassava crackers, dried chilli, parsley & local olive oil. VE GF

Mediterranean Olives 
To share amongst 6

Marinated green & black olives, served with chilli, parsley, rosemary, local olive oil.
Served with toasted bread. DF VE 

Arancini (12) Roast pumpking, parmesan & feta rissoto balls, served with Napoli sauce,
topped with aioli, parsley & local olive oil. V 

Pork Sausage Rolls (12) House made pork and fennel sausage rolls served with tomato sauce.

Chicken Bites (for 12) Crispy bite-size chicken thigh pieces. Dried chilli, spring onion & spicy mayo. GF

Pulled Pork Sliders (12) Slow-cooked pork shoulder, coleslaw, pickles, brioche sliders & homemade
barbacoa sauce. 

Cheesebuger Sliders (12) Stirling range beef patty, pickles, cheddar cheese, mayo, crispy lettuce, tomato,
brioche bun & home-made onion relish. 

Vegetarian Sliders (12) Grilled haloumi cheese, avocado mayo, sliced tomato, lettuce, brioche bun &
sweet chilli mayo. V

Fish tacos (12) Beerbattered flathead, avocado, coleslaw, spicy mayo, sesame seeds, spring onion. DF

Andean Potatoes Twice cooked potatoes, andean chilli sauce, parmesan cheese, spring onion. V GF 

Cauliflower Ssambap (15) Cauli rice, sautee with mushrooms, ginger, bean sprouts, spring onion, garden peas, 
soy sauce & sesame oil. Served in crispy lettuce leaves & sweet chilli sauce. GF DF VE

Hot Churros (12) Served with chocolate sauce & fresh berries. V  

Charcuterie platter 
To share amongst 8

Grilled chorizo, cold cuts, pickled vegetables, mediterranean style olives,
grilled turish bread. DF

Cheese platter
To share amongst 8

Fine selection of soft, semi hard and hard cheeses. Crackers, fresh & dried fruits,
roasted nuts, quince paste. V
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Food Allergies
Please be aware that all care is taken when catering for special requirements. It must be noted that within the premises we handle nuts, seafood,

shellfish, sesame seeds, wheat flour, eggs, fungi & dairy products. Guests’ requests will be catered for to the best of our ability, but the decision to
consume a meal is the responsibility of the diner.

V: Vegetarian / VE: Vegan / GF: Gluten Free / DF: Dairy Free / VEO: Vegan optional


