
SNACKS & SHARESSNACKS & SHARES

FRESH GARLIC AND HERB FOCACCIA  10  
Garlic and herb butter, parmesan (v*)

MARINATED MIXED OLIVES   8
Olives, fresh herbs, olive oil, chilli, garlic, lemon zest (veg) 

BURATTA     22  
Roasted pumpkin, toasted nuts and seeds,  
hot honey, stone fruit (v, gf*)

TUNA CEVICHE     29 
Sesame seared yellowfin tuna, ponzu, miso aioli,  
avocado, coriander oil (gf*)

CHICKEN WINGS      22
Pickled celery, hot sauce, lime, coriander cress (gf*) 

CRISPY CALAMARI     20 
Loligo squid, spiced szechuan pepper,  
yuzu and soy dressing (gf*)

HUMMUS     18
Cauliflower and butter bean hummus,  
house-made focaccia, cornichons, pimento oil (veg, gf*)

CAULIFLOWER BITES    18
Crispy cauliflower, curry mayo, curry leaves (veg)

FISH TACOS (3)     27
Marinated and grilled barramundi, chipotle mayo, 
shredded lettuce, salsa  |  Extra taco +9 

SALADSSALADS

CHICKEN CAESAR SALAD    25  
Grilled chicken, cos lettuce, caesar dressing,  
focaccia croutons, parmesan, soft boiled egg, bacon (v*, gf*)

VIET NOODLE SALAD    26 
Vermicelli noodles, fresh herbs, cashews, green mango,  
nam jim dressing, hoisin plum roasted pork

GRAIN AND GREENS SALAD   22 
Mixed seasonal greens, mixed grains, beetroot,  
pomegranate, avocado, sherry vinegar dressing (veg, gf)

Add chicken +6  |  Add tofu +6  
Add hot smoked salmon +7

BURGERS & SAMBOS BURGERS & SAMBOS 
All served with fries

BEEF BURGER      25  
Beef patty, lettuce, tomato, bacon, cheese,  
house sauce, potato bun (gf*)

SOUTHERN FRIED CHICKEN BURGER  25 
Bacon, slaw, nduja aioli, potato bun (gf*)

STEAK SANDWICH      27  
Tenderised rump steak, swiss cheese, rocket,  
tomato relish, aioli, toasted sourdough 

MUSHROOM SAMBO      26  
Grilled mushroom, rocket pesto, confit garlic,  
swiss cheese, truffle mayo, panini (v)

LP'S HOT DOG       26  
Ketchup, mustard, confit garlic and onion, brioche roll

SAUCESSAUCES

MUSHROOM (v, gf)     3 

PEPPER (v, gf)     3

RED WINE JUS (gf, df)      3

CAFÉ DE PARIS BUTTER (gf)     3

SIDESSIDES

FRIES       11 
Aioli (v, veg*, gf*, df)

SMASHED ROASTIES     15 
Malt vinegar, sea salt, aioli (v)

SWEET POTATO WEDGES     16
Sour cream, sweet chilli (v, gf, veg*) 

WEDGE SALAD       9
Green goddess dressing, pickled onion,  
tarragon, parmesan (v*, gf)

SEASONAL GREENS     14
Fermented chilli, butter, crispy shallots (v, veg*)

KIDSKIDS
Ask our friendly staff for a copy of  

our kids play pack (ages 12 and under)

LINGUINE BOLOGNESE     14
Shaved parmesan

KIDS GRILLED CHICKEN    14
Fries, salad & aioli (df)

LITTLE SCHNITTY     14
Fries, salad & aioli (df)

LITTLE FISH & CHIPS     14
Fries, salad & tartare sauce (df)

KIDS PAN FRIED SALMON    15
Fries, salad & tartare sauce (df)

KIDS BURGER     15
Cheese, tomato sauce & served with fries

DESSERTSDESSERTS

MIXED NUT BROWNIE    15  
Vanilla ice cream, caramel popcorn,  
peanut butter caramel (v)

STEAMED TREACLE SPONGE PUDDING           15
Steamed treacle pudding, golden syrup, 
vanilla ice cream (v)

AFFOGATO (v)     10
Add Baileys +8 | Add Amaretto +8 
Add Kahlua +8 | Add Frangelico +8

PUB GRUBPUB GRUB

CHICKEN SCHNITZEL     26 
Crumbed, aioli

CHICKEN PARMIGIANA    29
Napoletana sauce, mozzarella

Served with your choice of 2 sides: 
Mash, salad, chips, or veg

FISH OF THE DAY     MP
Please see specials board (gf*)

FISH AND CHIPS      25 
Beer battered flathead, chips, tartare sauce,  
mixed leaf lettuce

BANGERS AND MASH    29 
Cumberland sausages, onion gravy,  
mashed potato, fried sage

PRAWN LINGUINE      27
Capers, prawn bisque, prawns, cherry tomato,  
rocket, bottarga, herbs

GNOCCHI ALLA NORMA   25
Gnocchi, eggplant, tomato passata, basil,  
oregano, hard ricotta (v)

STEAK FRITES       34 
250g rump, café de paris butter, jus, skinny fries (gf*)

FROM THE GRILLFROM THE GRILL

RUMP STEAK 300G     38

RIBEYE 300G                   46

RED GUM EYE FILLET 200G   48

Served with your choice of 2 sides: 
Mash, salad, chips, or veg

&

your choice of sauce:
Mushroom (v, gf), pepper (v, gf),  

red wine jus (gf, df), café de Paris butter (gf)

DIETARY REQUIREMENTS
df = dairy free | gf = gluten free | v = vegetarian  
veg = vegan | * = option available on request

The Toxteth endeavours to identify ingredients on our menu that may pose risk to 
those with food allergies. However, due to the nature of commercial kitchens, we 
do not assume any liability for adverse reactions to food consumed. Patrons con-

cerned with food allergies are asked to advise our friendly staff of any intolerances. 
Refunds will not be issued if patrons do not make staff aware of any allergies or 

intolerances that they may have.


