
$23

$24

$26

$25

$27

$4

$26

$23

SIZZLING CHILLI PRAWNS (GFO) 
Fresh prawns marinated in chilli, garlic, ginger 
& lemon served with chilli mayo and flatbread

SALT & PEPPER CALAMARI 
Served with lemon, aioli & szechuan seasoning

ARANCINI BALLS (V) 
Fried risotto balls with parmesan, saffron, feta 
& herbs served with aioli

CRISPY CHICKEN BUFFALO 
WINGS (GF) 
Tossed in our home-made traditional louisiana 
hot sauce & blue cheese sauce on the side

STUFFED FIELD MUSHROOM (V) 
Roasted field mushrooms stuffed with a lemon 
& chive goat's curd & parmesan crumb

PEKING DUCK PANCAKES (3) 
Crispy skin peking duck, hoisin, cucumber, 
shallots, coriander all wrapped in mini 
pancakes

PRAWN TACOS (3)
Grilled chilli prawns, slaw, capsicum & corn 
salsa, red onion, salsa verde all on a soft tortilla

$18

$16

$14

$15

$17

$18

TO SHARE

ANTIPASTO BOARD (serves 3 - 4) 
Danish salami, prosciutto, crumbly 
cheddar, creamy brie, olives, semi-dried 
tomatoes, eggplant, feta, cornichons, caper 
berries & warm flatbread

BURRATA & PROSCIUTTO 
PLATE (serves 2 - 3)
Sliced prosciutto, tomato medley, burrata, 
basil, fried capers, and warm flatbread

LIL DARLIN NACHOS
Mexican style beef and kidney beans 
topped with cheese sauce, chili, tomato & 
parsley with sour cream and guacamole on 
the side

$36

$29

$23

$18

SALADS

$18

$20

EXTRA SAUCES

Add any of our sauces to any of your dishes: 

MUSHROOM SAUCE 
PEPPERCORN SAUCE 
LOUISIANA HOT SAUCE 

$24

$3

$4

$14

$14

$12

$16

CLASSIC MARGHERITA (V)(VEO)
Tomato, buffalo mozzarella, parmesan, basil

CHORIZO & BUFFALO 
MOZZARELLA 
With smoked chermoula dressing

CRISPY PEKING DUCK
Hoisin sauce, shallots, cucumber, coriander, 
drizzled with orange, star anise & cinnamon glaze

BBQ CHICKEN & PANCETTA 
Topped with rocket, fresh tomato & chipotle aioli

CHILLI PRAWN 
Roasted capsicum, tomato, chermoula & chilli oil

MUSHROOM & PANCETTA 
Goat's curd, roasted mushrooms, pancetta, 
rocket, balsamic glaze, lemon zest & parmesan 
crumb

LIL DARLIN DELUXE
Chorizo, pancetta, balsamic onions & 
mushrooms, topped with rocket & aioli

TRUFFLE & 4 CHEESE (V) 
Goat's curd, pizza cheese, buffalo mozzarella, 
parmesan, honey, truffle oil, parsley

GLUTEN FREE PIZZA BASES +$5
(Please note that we cannot always guarantee 
all pizzas will be 100% gluten or nut free)

$13

LARGER PLATES

FAMOUS 
GIANT 
SCHNITZEL
Home made giant schnitzel served with fries, 
coleslaw, and mushroom or peppercorn sauce

$28

SPEAK TO OUR TEAM FOR 
MORE VEGAN OPTIONS**

TAG & FOLLOW US 
ON INSTAGRAM

LOADED FRIES

SHOESTRING FRIES 
(ORIGINAL) 
SWEET POTATO FRIES 
TRUFFLE FRIES 
CHILLI CHEESE FRIES 
BACON & CHEESE FRIES  

SMALL $6 • LARGE $9
$10
$14
$14
$14

$23

$23

$23

CLASSIC CHEESEBURGER
Homemade burger sauce, lettuce, 
tomato, onions, pickles, double American 
cheddar served with fries or salad

CHILLI CHICKEN BURGER 
Fried chicken fillets, mayo, lettuce, 
tomato, chilli, & melted cheese served 
with fries or salad

MUSHROOM BURGER (V)
Roasted field mushroom, herb mayo, 
rocket, tomato, onion, feta served with 
fries or salad

@LILDARLINBAR

V = Vegetarian | VE = Vegan | VEO = Vegan Option | GFO = Gluten Free Option

Please understand that while we attempt to cater to dietary requirements, we cannot guarantee that 
there will be no traces of nuts, gluten etc, and items are cooked in the same oil. 

MOROCCAN CHICKEN SALAD (GF) 
Moroccan  grilled chicken served on hummus, 
parsley, tomato, pine nuts and sweet potato 
crisps.

ROAST PUMPKIN & BEETROOT 
SALAD (GF)
Oven roasted pumpkin and beetroot, served on a 
bed of rocket, topped with candied walnuts and 
crumbled feta.

CHICKEN SUPER VEG SALAD (GFO) 
(VO) (VEO) 
Chopped kale, red cabbage, broccoli, carrot, 
corn, red onion, capsicum, rocket, sunflower 
seeds, quinoa & sweet potato crisps.

CHOCOLATE BROWNIE
House made chocolate brownie served with 
vanilla ice cream

BROWNIE SWIRLS
Sweet pastry scrolls filled with nutella and 
brownies, drizzled with belgian chocolate, and 
served with vanilla ice cream

OREO SWIRLS
Sweet pastry scrolls filled with crumbled oreos, 
drizzled with belgian chocolate, and served with 
vanilla ice cream

CHURROS
Cinnamon sugar dusted churros served with 
chocolate dipping sauce and vanilla ice cream
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