THE

LEEA

DARWIN

CASUAL IN ROOM DINING
5:30pm to 9pm
Please dial 213 from your room phone

All food orders will be package in eco-friendly disposable containers

................................................................................................................................................................................

SNACKS

Jalapefio poppers, chipotle aioli V¥¢ 22

Grilled Chorizo, Mojo Verde and sweet potato crisps /" 21

Chips, spiced salt, aioli v 14

Lamb skewers, jalapenos, herb crema, pickled vegetables 7/°F° )

MAINS

Battered or grilled whiting, fennel, rocket, citrus salad, chips, aioli' 29
Steak sandwich, ciabatta, rocket, Swiss cheese, pickled onion, chips, aioli, chimichurri 31
Chorizo, mushroom fettuccini, shaved Manchego, macadamia romesco 29
Double bacon cheeseburger, chips, tomato sauce 31
SALADS

Grilled pumpkin wedge salad, pepitas, manchego, pickled vegetables and mixed leaves V¢ 22
Grilled chicken green salad, citrus, rocket, macadamias, cranberries and green goddess dressing ¢\ 26
PIZLAS

Hawaiian, ham, pineapple, mozzarella 28
Pepperoni, pepperoni, mozzarella 28
Meat, wave ham, pepperoni, sausage, mozzarella 30
Margherita, tomato, Napoli, mozzarella 24

................................................................................................................................................................................

DESSERTS - KIDS

Chocolate mousse, chocolate wafer sticks, 18 Beef burger & chips, cheese, tomato, lettuce, 18
pistachio praline, berry compote /¢7° i  tomato sauce
Baked Basque cheesecake, mango, 18 Crumbed chicken tenders & chips, tomato 18
whipped cream” i sauce

i Crumbed chicken tenders salad, lettuce, 18

tomato, cucumber, green goddess dressing

V - Vegetarian / VO - Vegetarian option / VG - Vegan / DF - Dairy free / GF - Gluten free GFO - gluten free option / DFO - dairy free option / VGO- vegan option

Food prepared in our kitchen may contain or come into contact with major allergens including milk, eggs, nuts, tree nuts, wheat, fish, shellfish and soy. Please
inform your server of any allergies or dietaries before ordering. Not all ingredients are listed.

Seafood origin: A - Australian / | - Imported / M - Mixed



DRINKS

SPARKLING / CHAMPAGNE

Dunes & Greene 200ml
South Eastern, AUS

Da luca Prosecco

Veneto, ITA

Veuve Clicquot Brut NV
Reims, FRA

WHITES

Sandalford Estate Reserve Sauvignon Blanc Semillon
Margaret River, WA

Shaw & Smith Sauvignon Blanc

Adelaide Hills, SA

Sandalford Estate Reserve Chardonnay
Margaret River, WA

Langmeil High Road Chardonnay

Eden Valley, SA

Pizzini Villa Fresco Pinot Gris

King Valley, VIC

Henschke Peggy's Hill Riesling

Eden Valley, SA

Stray Society Fiano-Verdejo

Margaret River, WA

REDS

Stray Society Pinot Noir

Margaret River, WA

Pipers Brook Pinot Noir

Pipers Brook, TAS

Dalrymple Pinot Noir

Coal River, TAS

Sandalford Estate Reserve Shiraz
Margaret River, WA

Prendiville Reserve Shiraz

Margaret River, WA

St Hallett Blockhead Shiraz

Barossa Valley, SA

Sandalford Estate Reserve Cabernet Sauvignon
Margaret River, WA

Rock Bare Click ‘99 Cabernet Sauvignon
MecLaren Vale, SA

Chaos Valley Tempranillo

Margaret River, WA

Antinori Peppoli, Chianti Classico
Tuscany, ITA
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ROSE

Sandalford 1840 66
Swan Valley, WA

Triennes IGP Mediterranée VAl

Provence, FRA

BEER / CIDER / GINGER BEER / RTD

Gage Road Single Fin 12
Great Northern Super Crisp 10
Carlton Dry "
Asahi 12
Corona 12
Gage Road Yeah Bouy Pale Ale 0% 9
Great Northern 0% 9
Somersby Apple Cider 13
Matso's Ginger Beer 15
Hard Rated Lemon 15

MINERAL WATER
Apani Sparkling or Still 8

NON - ALCOHOLIC

Coca Cola

Coca Cola No Sugar
Sprite

Ginger Beer
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	Lamb skewers, jalapenos, herb crema, pickled vegetables GF/DFO

	MAINS
	Battered or grilled whiting, fennel, rocket, citrus salad, chips, aioli I
	Steak sandwich, ciabatta, rocket, Swiss cheese, pickled onion, chips, aioli, chimichurri
	Chorizo, mushroom fettuccini, shaved Manchego, macadamia romesco
	Double bacon cheeseburger, chips, tomato sauce

	SALADS
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	Hawaiian, ham, pineapple, mozzarella
	Pepperoni, pepperoni, mozzarella
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