
PIZZA

Margherita (v)

pomodoro, fior di latte, basil

23

Olive (vg) (df)

pomodoro, olive, roast capsicum, confit garlic, oregano

22

Pepperoni

pomodoro, pepperoni, olives, fennel seed, fior di latte

29

Sausage Time 

pomodoro, pork & fennel sausage, caramelised onion, zucchini pickles

28

Po-ta-to (v)

potato, fior di latte, gorgonzola, rosemary, lemon extra virgin olive oil

26

Prawn King

pomodoro, marinated king prawn, chorizo, chilli oil, mozzarella

28

Fun-gi (v)

Mushroom, Taleggio, Fior di Latte, Basil Pesto, Garlic Oil

26

PB&J 

pomodoro, pineapple, bacon, pickled jalapenos, fior di latte

28

+ gluten free pizza +4
PANUOZZO

Changes daily 20

SWEETS

Nutella pizza (v),

strawberries, pistachio

16

Tiramisu (v) 16

Basque cheesecake (v) (nf) (gf),

rhubarb, smoked blackberry & vanilla

18

Ballyhoo house sorbet 12

The Lawns by day.
Available 11.30am – 2.30pm Sit anywhere, indoor or out. We’ll take your order at the bar.

10% Surcharge applies on weekends | 15% Surchage applies on public holidays    (V) Vegetarian   |   (VG/O) Vegan / Option   |   (GF/O) Gluten Free / Option   |   (NF/O) Nut free / Option   |   (DF) Dairy free 

SNACKS

Wood fired bread (vg),

whipped ricotta, honey & chilli oil

13

3 Sydney Rock oysters,

margarita granita

16

Stracciatella, hazelnut agrodolce (v) (gfo) 24

Charcuterie selection by LP’s;

mortadella, proscuitto, bresola & pickles

35

Pear, rocket & parmesan salad (v) (vgo) (gf) 12

Fried spiced cauliflower (vg) (gfo),

chickpeas, kale, mint, pomegranate dressing

16

Fries, aioli (v) (vgo) (gf) 12

PASTA

Wagyu beef ragu, cherry tomato, rigatoni, 
pecorino (nf) (gfo)

28

Sea urchin, crème fraiche, linguine, alliums 30

Aglio e olio, lemon zest, garlic confit,  
chili, parsley

20

+ summer truffle +6

PROTEINS

Brick pressed ½ chicken

bagna cauda butter, plantain

30

Local lamb neck, Jervis Bay mussels,

mussel caramel cream

34

Crispy salmon (gf) (nfo)

charred endive, vermouth sauce, ‘nduja crumb

38

The Lawns by night.
Join us for dinner. Take a seat,  

settle in—we’ll take care of  
the rest. 

A refined yet refreshing departure from the 
formality of the National Triangle. It’s a fiery 

elevated dining experience with Mediterranean 
and South American influences. 

Open Tuesday to Saturday from 5.30pm
Book your seat at ballyhoo.au

Ballyhoo

Rosa’s is your all-day, outdoor garden bar serving 
pizza by the pie and drinks by the glass (or the 

bottle if you prefer). 

Open 7 days (open late Fridays and Saturdays)
Book your seat at rosascbr.au

ROSA’S

HOME TO



The Lawns by day.

Drinks

10% Surcharge applies on weekends | 15% Surchage applies on public holidays 

CO CKTAILS

Aperol Spritz 20

Classic Bellini
peach + prosecco

17

Gin & Juice
Underground Spirits + pink grapefruit

15

Dark & Stormy
Husk dark rum + ginger beer

17

CARAFES (1L)

Sangria
your choice of red or white with 
 granny smith apple, lemon, orange,  
strawberry

55

Sangria (non-alcoholic)
with altina

35

Giant Gin + Tonic
hendricks grand cabaret gin, cucumber,
strawberry, mint, lemon

45

WINES (ask our bar staff for the full wine list)

Sparkling

NV Tar & Roses Prosecco 15 70

White

2024 Nick O’Leary Riesling - Murrumbateman, NSW 16 75

2024 Linear Fiano  - Hilltops, NSW 15 75

2022 Babo Soave - Veneto, Italy 18 85

Rosé

2023 Easy Peasy Rosé - Murrumbateman, NSW 13 62

Red

2024 Bourke St Pinot Noir - Collector, NSW 16 70

2023 Reshcke R-Series Malbec - Limestone Coast, SA 17 75

2022 Easy Peasy Shiraz - Murrummbateman, NSW 14 67

Mulled wine - hot, citrus, spice 15

BEER + CIDER + PRE-MIX

Tap Beers (ask our bar staff what’s pouring this week) 13.5

Batlow Cider 13

Bridge Road Free Time Pale Ale <0.5% 10

Four Pillars Shiraz Gin and Dry 12

Gravity Seltzer Watermelon and Salty lemon 12

glass / bottle

Available 11.30am – 2.30pm Sit anywhere, indoor or out. We’ll take your order at the bar.


