
	

WELCOME TO LUCY LIU LOUNGE,  
FLAVOUR-DRIVEN SOUTH EAST ASIAN COOKING  

CURATED TO BE SHARED AMONGST FRIENDS

LET LUCY CHOOSE
5 COURSES - $70 PP

BEER & CIDER
PERONI	  $12.5
GOAT	 $12.6
ASAHI 	 $14
GREAT NORTHERN 	 $10.5

PIRATE LIFE 0.9	 $8.5
TWO BAYS GLUTEN FREE  	

$12
SOMERSBY CIDER	  $12

SPARKLING
MCC SPARKLING Goulburn Valley, Vic	 $12 / $56

T’GALLANT PROSECCO Mornington Peninsula, Vic	 $13.5 / $61

GEORG JENSEN HALLMARK CUVEE Tas	 $20 / $96

CHAMPAGNE THIENOT X PENFOLDS BRUT Reims, France	 $150

WHITE
MCC SAUVIGNON BLANC West Gippsland, Vic	 $11.5 / $54

SECRET STONE SAUVIGNON BLANC Marlborough, NZ	 $13 / $65

RIESLINGFREAK NO. 4 RIESLING Clare Valley, SA	 $13 / $65

DEVILS LAIR “DANCE WITH THE DEVIL” 	 $15.5 / $76 
CHARDONNAY Margaret River, WA	

COLDSTREAM HILLS CHARDONNAY Yarra Valley, Vic	 $84

PENFOLDS BIN 311 CHARDONNAY Southern NSW	 $100                                                                                                                              

CAPE SCHANCK PINOT GRIGIO 	 $12 / $62 
Mornington Peninsula, Vic	

ALKOOMI GRAZING COLLECTION RIESLING	 $12 / $62 
Franklin River, Tas	

SALTRAM FIANO Barossa Valley, SA	 $65

RED 
FICKLE MISTRESS PINOT NOIR Marlborough, NZ	 $12.6 / $65

NEPENTHE PINOT NOIR Adelaide Hills, SA	 $75

RED CLAW PINOT NOIR Mornington Peninsula., Vic	 $18 / $90

WYNNS “THE GABLES” CABERNET SAUVIGNON 	 $13 / $65  
Coonawarra, SA	

REDMAN CABERNET SAUVIGNON Coonawarra, SA	 $85

MCC SHIRAZ Heathcote, Vic	 $12 / $56

SANGUINE ESTATE PROGENY SHIRAZ Heathcote, Vic	 $13.5 / $65 

WOLF BLASS GREY LABEL SHIRAZ McLaren Vale, SA	 $95

PENFOLDS CELLAR RESERVE GSM, McLaren Vale, SA	 $100

ROSÉ 
ST HUBERTS ROSÉ Yarra Valley, Vic	 $12 / $60

DESSERT
HENSCHKE NOBLE SEMILLON Barossa, SA  	 $70

COCKTAILS
RUBY DUCHESS 	 $19
Olmeca Gold Reposado Tequila, Lucy Liu Arancia Rossa, Lillet Rosé,  
ruby grapefruit juice, honey syrup, lime juice

FLOATING MARKET 	 $19
Smirnoff Vodka, cloudy apple juice, pear puree, fresh lime juice,  
rosemary syrup   

T-ARA TOWN 	 $19
Beefeater Gin, Campari,  
orgeat syrup, fresh lime juice, sparkling rosé 

SPIRITS
VODKA, GIN, SCOTCH & BOURBON	 from $9.5

SMALL BITES AND TASTES 
KINGFISH SASHIMI, GREEN NAM JIM, COCONUT	 $24 
AND THAI BASIL	  

TUNA TATAKI, GINGER AND WASABI DRESSING, 	 $26 
PICKLED PAPAYA	  

SOM TUM, THAI STYLE GREEN PAPAYA, SHRIMP,	 $19 
CHILI AND LIME	  

KOREAN FRIED CHICKEN BUN, GOCHUJANG, 	 $9ea 
LEMONADE RADISH	  

CRYSTAL SKIN KING PRAWN DUMPLING, 	 $18 
RED VINEGAR DRESSING, FRIED GARLIC	  

TUMERIC CAULIFLOWER, SESAME TOFU DRESSING	 $17 
AND FURIKAKE	  

LARGER 
CAPE GRIM SHORT RIB RENDANG, TURMERIC PICKLES, 	 $48  
SAMBAL ASLI, SERUNDANG, STEAMED JASMINE RICE	  

PAN FRIED BARRAMUNDI, BLACK BEAN DRESSING	 $42 
PICKLED CARROT SALAD	  

DRUNKEN CHICKEN, SHAO XING WINE, GREEN ONION	 $26 
AND GINGER DRESSING	  

SRI LANKAN KEDALA DAHL, FRESH COCONUT SAMBAL, 	 $32  
BRINJAL PICKLE, STEAMED JASMINE RICE	  

ON THE SIDE 
SICHUAN STYLE SMASHED CUCUMBER, GARLIC	 $12 
AND BLACK VINEGAR	

STEAMED JASMINE RICE	 $5 

ROTI BREAD	 $5 

SWEET
VIETNAMESE COFFEE ICE CREAM AND CHINESE DONUTS	 $16 

DARK CHOCOLATE PAVE, CHERRY FOAM, 	 $16 
COCONUT SORBET	




