
Porterhouse $36
250g served with chips, salad & a choice of 
Peppercorn, Mushroom, Red Wine Jus or Gravy

Prawn Linguine $34
Tomato, chilli, garlic, anchovy, lemon

Chicken Parmigiana  $27
Crumbed chicken breast, napoli, ham, 

cheese, fries served with aioli & salad

Eggplant Parmigiana  $26
Crumbed eggplant, napoli, cheese, sweet potato 

fries, aioli, rocket & paramesan salad (va)
+ make it vegan $3

Pulled Pork Reuben  $22
American Cheddar, pastrami, russian dressing,
mustard, pickles, sourdough, served toasted 

with fries & chipotle aioli (gfa)

Lona Burger  $24
Bacon, lettuce, tomato, cheese, onion, 
pickles, Lona’s special burger sauce, 

served with fries & tomato sauce
+ extra patty $5 + gluten free $2

Chicken Schnitzel  $26
Crumbed chicken breast schnitzel, salad, 
lemon wedge, served with fries & aioli

Lona Club Sandwich  $22
Chicken, aioli, lettuce, spring onion, bacon, 
tomato, served served with fries & aioli (gfa)

Lona Tacos  $18
Fish: Lightly fried fish fillet, chipotle, 
salsa, shredded cabbage, lime (2pc) (gfa)
Chicken: Tender spiced chicken, lettuce, 
salsa, firey chipotle, aioli (2pc) (gfa)

Fish + Chips  $29
Tempura battered Snapper fillets, served with 

chips, salad & housemade tartare

Thai Chicken Salad $24 
Vermicelli, mint, cherry tomatoes, 

coriander, cucumber, fried shallots (g)(va)
+ make it vegan chicken $3

pub favs

sides

DESSERT
Top Deck Mousse  $15

Vanilla Bean White Chocolate mousse swirled 
witha rich dark chocolate. 

Spanish Churros $16
Chocolate sauce, vanilla bean icecream 

Vegan Carrot Cake  $14
Creamy vegan icing, pepitas (v)(vg)

gourmet pizza

Pepperoni  $24
Napoli, oregano, pepperoni, mozzarella (gfa) 

Prosciutto  $26
Pear, Italian mozzarella, fetta, rocket, 

truffle oil (gfa)

Bbq Chicken  $24
Bbq Sauce, mozzarella, chicken, capsicum (gfa) 

Vegetarian  $23
Napoli, oregano, mozzarella, mushroom,

fetta, capsicum, onion, olives (vg)(va)(gfa)

Margherita  $21
Napoli, oregano, mozzarella, basil (vg)(va)(gfa)

vegan
Popcorn Cauliflower  $12

Twice cooked lightly battered cauliflower 
florettes, served with sweet chilli (v)(vg)

Mushroom Quesadilla  $16
Mozzarella, mushrooms, spanish
onion, truffled aioli (gfa) (v)

Vegan 1/4 Pounder  $22
Vegan meat patty, cheese, pickles, onion, lettuce, 
tomato, served with fries & vegan aioli (v)(gfa)

Vegan Tacos  $19
Tender spiced vegan chicken, lettuce, 
salsa, chipotle, aioli (2pc) (gfa)(v)

+ add an extra taco $9.5

OR
+ make it vegan $3+ make it gluten free $3

BRUNCH (til’ 4pm)

Egg + Bacon Brioche  $14
Fried egg, bacon, cheese, relish, bbq sauce

Avolanche  $17
Smashed avo, dukkah, fetta, pumpkin seeds,
chilli, basil, toasted sourdough (gfa)(vg)

+ Poached Egg $3

Chilli Scrambled Eggs  $18
Spicy salami, fetta, chilli, spring onion,

capsicum, sourdough (gfa)(vga)

Big Breakfast $22
Eggs your way, bacon, mushroom, sausage,
hash brown, tomato, sourdough (gfa) (vga)

(g) gluten free  (gfa) gluten free available  (v) vegan  (va) vegan available  (vg) vegetarian  (vga) vegetarian available  BANK SURCHARGE APPLIES TO EFT TRANSACTIONS. 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.  LONA.COM.AU

Our Menu is
designed to arrive to 

the table as ordered.If 
your table is having starters

please order these first. For large 
groups we endeavor to deliver meals 
to the table at the same time, but 

timings may vary in some 
circumstances. Ordering 
from the same QR Code 

Beacon will assist with 
timings for

groups.

Kids eat free Monday to Thursday! 1  x free kids meal per child under 12 redeemable
with a main meal purchase (min value $20). 

Allergen free food can not be guaranteed due to allergens 
being used in other cooking preparations in the kitchen.  

ST KILDA

Rocket Salad $12
Parmesan, balsamic dressing (g)(vg)

Fries  $10 (g)(vg)(va)

Truffle fries  $12
Truffle salt, aioli (g)(vg)(va)

Potato Wedges  $14
Sour cream, sweet chilli (vg)(va)

Sweet Potato Fries $11
Cajun spice, aioli (g)(vg)(va)

Charcuterie $28
Selection of cured meats, cheese, quince paste, 
caper berries, apple, crackers, hummus, sourdough

Croquettes  $12
Jamon + mozzarella, paprika, aioli (3pc)

+ add an extra croquette $4

Prawn sliders  $17
Succulent chilled Queensland prawns, zesty kewpie,
shallots, watercress, lemon on a warm brioche (2pc)

+ add an extra slider $8.5

Calamari Fritos  $19
Salt + Pepper seasoned calamari, lightly 
fried, fresh lime, served with aioli (g)

Cheesy Garlic Bread $9
Herbed garlic butter, mozzarella blend

 Chicken Bao  $19
Spiced oven baked chicken, carrot, 

red cabbage, tangy citrus, kewpie (3pc)
+ add an extra bao $6.5

Pulled Pork Sliders  $16
Slow braised pork shoulder, jalapenos, 

cabbage, chipotle aioli, brioche (2pc)(gfa)
+ add an extra slider $8

Lona Nachos  $16
Cheese, napoli, avocado, 

sour cream, jalapenos (g)(vg)(va)
+ add pulled pork $5 + make it vegan $3 

Lona’s Wings $11/$20
Bucket of 5 or 10 wings, seasoned with 

Lona’s secret herbs + spices (g)
+ add sauce $2 Choose: Plum, Hot sauce, 

Honey BBQ or sweet chilli

T0 share



Sedgley Brewing Co.Lager, VIC
Sedgley Apple Cider, VIC
Furphy Ale, VIC
One Fifty Lashes,VIC
Stone N Wood, Byron Bay, NSW

Stella Artois, Belgium
Heineken, Amsterdam
Guinness, Ireland

ON TAP
6.9 9.9 18
6.9 9.9 21

13.5

7.9 10.9
7.9 10.9

Basic Spirit & Mixer
Grainshaker Australian Vodka (Wheat), 
Bombay Sapphire Gin, Bacardi Rum, Dewars Scotch, 
Jim Beam Bourbon, Cazadores Blanco Tequila

spirits
11.00

Corona, Mexico City
Peroni, Italy
Hahn Ultra Crisp (gf) NSW
Byron Bay Lager, Byron, NSW
Brooklyn Bel Air Sour, NYC
Boags Light, TAS
Iron Jack Mid Strength, QLD 
Heineken Zero Amsterdam, Non Alcoholic
Mornington Free Pale Ale, Non Alcoholic
King Brown (Melb Bitter), VIC 750ml
Rekorderlig: Strawberry + Lime Cider 330ml
Moondog Alcoholic Ginger Beer
Moondog Seltzer
Pink Flamingo/ Cocomango / Tropical Crush

Bottles+cans
9.0

8.5

white

bubbles

HOT + iced

11.0

39.0

6.9 9.9

14.9
14.0

PINT

5

2020 Tatachilla Chardonnay
2020 HRB Chardonnay Yarra, Margaret River
2022 Maressa Chardonnay, Mornington Peninsula
2019 Famille Paquet Pouilly Fuisse Burgundy, FRA
2020 Siduri ‘Willamette Valley’ California, USA 

2020 Tatachilla Sauvignon Blanc
2020 Ta Ku Sauvignon Blanc, Marlborough, NZ
2022 Craigie Range Sauvignon Blanc, Martinborough NZ

2020 Cantollo Pinot Grigio Veneto, ITA
2020 Quartz Reef Pinot Gris Central Otago,

NV Tatachilla Sparkling Brut
Mimosa 
NV Angel in the Room Prosecco King Valley, VIC
NV Pommery Brut Royale Champagne, FRA

Cabernet/Blend

2021 Parker Estate Cabernet, Coonawarra SA
2021 Poggio Anima Chianti (DOCG) Chianti, ITA
2020 Parker Estate Cabernet Sauvignon 
Coonawarra, SA
2019 Henschke Keyneton Euphonium Shiraz Cab Blend 
Barossa, SA

9.0 42.0

12.0 52.0
119.0

red

2022 Sedgley & Sons ‘Walter’ Pinot Noir, MP VIC
2021 Sedgley & Sons, Creadon Farm MP, VIC
2016 Terra Sancta Pinot Noir “Shingle Beach” 
Central Otago, NZ
2020 Nanny Goat ‘Super Nanny’, Central Otago, NZ
2018 Bouchard Pere Et Fills 
Beaune Du Chateau Rouge ‘Premier Cru’ Burgundy, FRA

Shiraz 

2019 Tatachilla Shiraz
2018 Endless Heathcote Shiraz, VIC
2012 D’arenburg ‘Footbolt’ McLaren Vale, VIC
2018 Whistling Eagle ‘Eagles Blood’ Shiraz Heathcote, VIC
2017 St Hallets ‘Old Block’ Barossa Valley, SA

9.0

9.0

8.0
8.0

8.0
8.0

9.0 42.0
74.0

9.0 42.0
14.0 62.0

139.0
145.0

9.0 42.0
11.0 49.0

69.0

9.5 44.0
75.0

11.0 49.0

84.0

149.0
178.0

12.0 54.0
55.0
54.0

105.0

9.0 42.0
10.0 48.0

198.0
98.0
84.0

39.0

39.0

Hot
Barista Coffee
+ Double shot / Decaf
+ Oat / Almond / Soy / Lactose Free
Chai Latte
+ Dirty (add a shot of coffee)
Hot Chocolate
Irish Coffee, shot of Jameson & cream (alcoholic)

Tea
English Breakfast, Earl Grey, Green, 
Honeydew Lemongrass, Chamomile, Peppermint
Iced
Iced Latte
+ add: Vanilla or Salted Caramel
Iced Coffee, with icecream
Iced Chocolate, with icecream
Iced Mocha, with icecream

4.80

0.70
1.00
5.00
1.00
5.00

4.50
12.50

0.70
6.00

7.00
7.00
7.00

Top Shelf & other spirit list available via QR code ordering or at the bar.

17.0
11.0

2020 The Riddle Moscato Reynella, SA
2021 Juliane Eller Rheinhessen Riesling, GER

9.0

SCH

16.0 66.0

BANK SURCHARGE APPLIES TO EFT TRANSACTIONS. 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.  LONA.COM.AU

Pinot Noir

Riesling/Moscato

Pinot Gris/Grigio

Sauvignon Blanc

Chardonnay
Internationals

9.0 39.0

9.5

66.0

ST KILDA

rosé

Filtered Sparkling Water
Organic Kombucha, ginger & lemon
The Usual Suspects
Lemonade, Coke, Coke Zero, Raspberry, 
Ginger Ale, Sparkling Grapefruit, Tonic
Energy Drink
Cranberry or Tomato juice
Cold Pressed Juice: orange, cloudy apple, pineapple

non-alcoholic

6.5

6.5

8.0

Pink Fizz
Gordons Pink Gin, strawberries, bubbles, 
lemonade, raspberries. Perfect party starter!
Grapefruit Spritz
Prosecco, Pampelle, grapefruit + soda!  
Aperol Spritz
The perfect blend of prosecco, Aperol + soda!
Watermelon & Basil Spritz
Grey goose watermelon & basil vodka, prosecco, 
lemonade + soda!
Pimms Cup
Fresh fruits, pimms, mint, cucumber, ginger
Sangria (white/red)
Shiraz or a moscato/chardonnay blend,
lemonade, ginger, infused with seasonal fruits

Spritz
17.0

after dinner

cocktails
Pornstar Martini
Grainshaker vodka, tangy passionfruit,
pineapple, fresh lime, bubbles
Pink Bugatti 
Bacardi spiced rum, Pampelle, strawberry,
white chocolate, lime, pineapple
Lona Margarita 
1. Classic Marg   2. Spicy Marg   3. Skinny Marg
Tequila, triple sec, citrus syrup, salted rim
Espresso Martini
Grainshaker vodka, kahlua, tia maria, espresso 
White Chocolate Passion Martini
Grainshaker vodka, passionfruit liqueur, 
white chocolate, ruby grapefruit, aquafaba
Fireball Sour
Fireball whiskey, triple sec, aquafaba, lemon
Te-quil-a Mockingbird
Patron Tequila, Watermelon, Lime, syrup. 
A spicy-sweet cocktail with bite!
Lemon Drop Martini
Mediterranean Lemon Bombay Gin, Lemon, syrup.
A lemon sherbet taste sensation!
The Lona Ranger
Southern Comfort whiskey, Amaretto, pineapple, 
lime, sugar syrup! Warming with hints of sweetness.
Netflix n’ Chill
Grainshaker Vodka, pineapple, salted caramel, 
popcorn, aquafaba! 
Kiwi Sour
Ned Australian whiskey, kiwifruit, lime, 
Lona’s take on a whiskey sour!
Pina Colona
Bacardi coconut rum, pineapple, coconut cream, lime!
Long Island Iced Tea 
Grainshaker vodka, Bombay Sapphire gin, 
Bacardi rum, Triple Sec, Tequila, coke, lemon
Bloody Mary
Grainshaker vodka, tomato juice, tabasco,
worcestershire, lemon, celery, salt+pepper
Zombi
Bacardi white rum, passionfruit, pineapple
grenadine, twist of lime

 Signature List

4.5

2021 Beautiful Mystery Rosé King Valley, VIC
2021 Les Graviéres Rosé, Provence

Dessert Wine 
2021 Frogmore Creek Iced Riesling
Coal River, TAS (70ml)/(375ml)
2018 Chateau Le Tertre du Lys Sauternes 
FRA (70ml)/(375ml)
Valdespino PX Sherry, Jerez ESP (60ml)
Grant Burge 10Y Tawny, Barossa SA (60ml)

Liquers
Manly Spirits Limoncello 30ml
Hennessy VSOP Cognac, FRA 30ml

zero alcohol exotics
Margarita Zero
Just like the real thing! Over ice, salt rim & lime
Lona Kiss
Passionfruit, white chocolate, pineapple, ruby 
grapefruit, lime, shaken. A fluffy delight!
Espresso Martini Zero
Cold drip coffee, white chocolate, salted caramel.
Just like the real thing! served shaken
Amalfi Spritz
The perfect non alcoholic Aperol Spritz
Dark n Stormy Zero
Refreshing mocktail with hints of vanilla, 
ginger & fresh lime
Rum Dry & Lime Zero
Bold caribbean blend of spices, vanilla, 
oak with dry + lime
Passionfruit Delight
Gordons Zero Gin, passionfruit, strawberry, lime
Gordons Zero Gin + Tonic
served with cucumber
Heineken Zero
Mornington Free Pale Ale

9.5 44.0
12.5 55.0

15.0 59.0

17.0 79.0

11.0
12.0

9.0
16.0

20.0

20.0

20.0

20.0

20.0

20.0

20.0

23.0

18.0

20.0

11.0 36.0

59.0

15.0 49.0

15.0 49.0

17.0 59.0

13.0 42.0

10.0

12.0

14.0

10.0

10.0

10.0

9.0

8.0
8.0

14.04.5/5.5

6.0

6.5

21.0

20.0

21.0

During peak service periods we may 
only offer our cocktail signature list.

14.0

22.0

20.0
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