LAGOON BAR LUNCH MENU

Please note there will be a 1.5% transaction fee added to all card payments.

A 15% Public Holiday Surcharge will also apply.

Poolside Bites

Burgers

Hearty meals served with a side of French fries

Classic Cheeseburger 32
Perfect for grazing, sharing or pairing with a cocktail Grilled beef patty, cheddar, shaved lettuce, onion & pickles
Chicken Burger 30
French Fries 13 Crispy Chicken, cheddar, shaved lettuce, onion & pickles
Golden shoestring fries with sea salt, tomato sauce Pulled Pork Burger 30
Buffalo Cauliflower Bites 29 Pulled Pork, cheddar, shaved lettuce, onion & pickles
Golden cauliflower tossed in tangy buffalo sauce, Haloumi Burger 28
served with celery sticks & vegan ranch Grilled haloumi, cheddar, shaved lettuce, onion & pickles
Crispy Calamari 23 BLT Sandwich 26
Flaﬁh-ffried_ withl a zesty dressing, lime wedges, cowboy Toasted bread, bacon, lettuce, tomato, aioli
aioli & festive slaw ALT Sandwich 24
Duo Tacos 25 Toasted bread, Avocado, Lettuce, Tomato, aioli
Your choice between
e Crispy battered barramundi .
. Pulled Pork Oven Baked Pizzas
« Crispy Haloumi Classic favourites, perfect for sharing
Margherita 26
. Tomato base, mozzarella & fresh basil
Fresh & Vibrant .
Bright, seasonal salads and bowls Pepperoni 27
gnt, Tomato base, mozzarella, pepperoni, kalamata olives, green
Quinoa Power Bowl| 28 peppers & green onions
Mixed leaves, roasted peppers, red onion, cherry . .
: . , Garlic & Rosemary Pizza 20
tomatoes, avocado, dried cranberries & pumpkin seeds : : :
_ _ . . _ _ Rosemary oil, confit garlic
with a choice of crispy cauliflower or grilled chicken
Chicken Caesar Salad 28 .
Baby Gem lettuce, grilled chicken, bacon, croutons, S omet h IN g SW eet
parmesan cheese, poached egg & anchovies Simple and satisfying treats to end your meal
Budda Bowl 28 Mungali Scooped Ice Cream $6 /1 scoop
Spinach, Quinoa, Chickpea, Avocado, Grilled Halloumi, Ask us about todays selection of ice cream $9 / 2 scoops
Roast.ed Pumpkin, Poached Eggs, Green Godess Fruit Salad 18
dressing Selection of seasonal fruit, passionfruit pulp

“Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the shared production and
serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”



LAGOON BAR
Cold Drinks D ri N kS Men U Beer, Cider and Seltzer

Fruit Juices 6 Hahn Super Dry 13.5
Assorted juices
XXXX Gold 13.5
Iced Tea 7
Peach or green Tea Stone and Wood Pale Ale 13.5
. ames Boags Premium Light 13.5
Soft Drink 6 J g g
Assorted softdrinks Heineken 500ml 15
M 0( kt 3 | | S James Squire Apple Cider 14
- . . . . ames Squire Ginger Beer
Virgin Passionfruit Bellini 13 J q g 1
Lyres non alcoholic sparkling wine and passionfruit puree Heineken Zero 11
Salted Coconut Daiquiri 13 Little Creatures Pale Ale 13.5
Lyres cane spirit, coconut cream and lime juice
Wavee Seltzer 14

Spliced Tea 13
Pineapple juice, lime, iced tea

Tap Beer

Icy Strawberry . 13
Strawberry puree, lime, sugar, mint Macallister Local Beer schooner 13.5
Coco Blueberry Lemonade 13 . . pint 1o
Coconut water, blueberry syrup, lime Wine List
Watermelon Spritz 13 o
Watermelon, lemon, soda Bandini Prosecco 16
Chandon Brut 18
AC cor M em b er H our Opawa Malborough Sauvignon Blanc 16
, Chaffey Bro’s Rieslin 16
Daily from 3PM - 5PM y 8
. . Chaffey Bro’s Chilled Red 16
Sign up or show your ALL membership
to enjoy our daily selection of $15 Chaffey Bro’s Rose 16
happy hour cocktails Lyres Non Alcoholic Sparkling Brut 12
House Wine selection 14

“Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”



LAGOON BAR
Cocktail Menu

Signature Sips The Classics

Unique and exclusive tropical creations Timeless classics made for tropical afternoons
Blooming Sunshine 23 Classic Pina Colada 23
Coconut Bacardi, Elderflower Liquor, guava juice Bacardi Rum, coconut and pineapple juice
Zesty Breeze 23 Mai Tai 22
Vodka, Triple Sec, grapefruit juice, mint, lime, sugar Bacardi Blanco, Kraken spiced rum, almond liqueur, orange and lime
Palm Cove Punch 23 Watermelon Mojito 22
Kraken spiced rum, mango, pineapple, lime, grenadine Bacardi Blanco, watermelon, mint, lime and soda
Citron Mix 23 Blue Lagoon 22
Gin, Aperol, cranberry juice, lime, sugar Vodka, blue curacao and lemonade
Mango Burst 23 Frozen Mango Daiquiri 22
Lychee Liquor, Dark Rum, mango juice, lime Bacardi, mango, lime, sugar
Lush Rainforest 23 Bloody Mary 29
Vodka, Midori, Blue Curacao, pineapple juice, lime Vodka, tomato juice, lemon juice, pepper, tabasco
Espresso Martini 22
Chilled vodka, Kahlua, espresso
I I Cosmopolitan
Sp [l tZ Se l € Ct 1on Vodka Tpriple Sec, cranberry juice 22
Simply crafted, full of flavour 7 R
o Passionfruit Caprioska 22
Midori Spritz . 21 Vodka, lime, sugar, passionfruit
Midori, sparkling wine and lift . .
) Coconut Chili Margarita 18
Lychee Spritz _ _ 21 Classic margarita with a chili salt rim and spiced infused tequila
Lychee liquor and sparkling wine
Blood Orange Spritz 21
TIVO Blood Orange sparkling wine and soda
Hugo Spritz 21 Feel like something different,
Elderflower, mint, lime, sparkling wine and soda
) o have a chat
emon Spritz 21 .
TIVO Lemon sparkling wine and soda with the bartender

“Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”



