
Starters.

Lobster Mac & Cheese. 
Succulent lobster meat and macaroni folded in  
a lobster bisque and creamy four cheese sauce.

$17

Pan-Fried King Prawns. 
Served in a smoked paprika and garlic butter sauce.

3 pieces $13 / 6 pieces $25

Lobster Nuggets. 
Crispy lobster claw ‘nuggets’ in a spicy batter served with a cooling 
lemon mayo

$18

Salted Egg Yolk Baby Squid. 
Crispy baby squid flavoured with home-made  
salted egg yolk spice mix.

$12

Lobster Rosti. 
Pan-fried potato topped with a gently spiced  
guacamole, succulent lobster meat, red chilli  
and fresh lime.

$18

Kale & Quinoa Salad. 
Quinoa, avocado and kale leaves with fig, cranberry  
and roasted walnuts. Tossed in a balsamic dressing  
served with succulent lobster meat and shavings  
of radish.

$20

Starters.

Kick off your B&L experience with our tempting starters. Either order your own, or pick a few for the table 
and enjoy a taste of everything.

Combos.

We’ve made your life a little bit easier, get the best of both worlds! Minimum 2 people

Combo for 2. 
One 1.5Lb lobster coming either steamed or grilled,  a choice of two 
mains, a choice of two sides and all served alongside our lemon 
garlic butter. Two drinks options also included.
$120

Combo for 4.
One 1.5Lb lobster coming either steamed or grilled,  a choice of four 
mains, a choice of four sides and all served alongside our lemon 
garlic butter. Four drinks options also included.

$180

Main Course Options: Mayfair Burger, Smoked BBQ Burger, The Wholesome Burger, Original Roll, Seven Samurai Roll, 
California Roll or Surf & Turf Roll.*
Side Options:  Sautéed Mushrooms, Garlic Spinach, Truffle Fries, Sweet Potato Fries or Salted Egg Yolk Fries.
Drink Options: Coke, Coke Zero, Sprite or B&L’s Pineapple Iced Tea. Upgrade to our bottled cocktails for just $60.

Combo for 6. 
Two 1.5Lb lobsters coming either steamed or grilled,  a choice of 
six mains, a choice of six sides and all served alongside our lemon 
garlic butter. Six drinks options also included.
$290

Upgrade to a Cocktail for $10 per drink or $60 for our Bottled Cocktails.

Sides.
B&L 

Fries.
$5

House 
Salad.

$5

Sautéed  
Mushrooms.

$7

Sweet Potato 
Fries.

$7

Garlic 
Spinach.

$7

Salted Egg 
Yolk Fries.

$7

Truffle 
Fries.

$7



Mains.

Burgers.
Our beef comes from farmers in Nebraska, USA, 
who look after their cattle specifically for us.  
Add Aged Cheddar $1 | Add Bacon $1 

The Mayfair. 
Nebraskan beef patty with lettuce, tomato, house-made pickles, 
onion and B&L’s secret burger sauce.  
$14 / $20 when served with fries and salad.

Kalbi Burger. 
Nebraskan beef patty marinated with Korean sesame soy 
served with Asian pear, kimchi and Korean slaw on our 
signature brioche burger bun.

$18

The Wholesome (VG).
Crispy fried herbed chickpea & green pea patty served on a 
multi-grain wholemeal bun with homemade guacamole, 
kale lettuce, tomato, onion, smoked vegan cheese and crispy 
eggplant bacon. 
$19.5

Smoked BBQ Burger. 
Nebraskan beef patty glazed with a smoked BBQ sauce, 
smoked cheddar, maple glazed bacon on our signature brioche 
bun, BBQ mayo, kale, beef tomato and balsamic onion jam.

$18

B&L Beast Burger. 
Nebraskan beef patty topped with succulent chunks  
of lobster meat and brie cheese. Served on our  
signature brioche bun with truffle mayo, fennel  
and Chinese cabbage slaw.

$23

Avocado Burger. 
Nebraskan beef patty topped up with crushed avocado and 
aged cheddar.
$14

The Cheeseburger. 
Nebraskan beef patty with lettuce, B&L’s secret sauce and 
aged cheddar. Served on our signature brioche bun.

$14

Lobster.

We serve live wild Canadian lobster delivered 
fresh daily into our restaurants. Ask about our 
jumbos! 

 1.5lb.
Served either grilled or steamed and alongside either our 
clarified butter or B&L’s famous lemon and garlic butter.

$55 / $60 when served with fries and salad.

Half Lobster.
Served either grilled or steamed alongside fries and B&L’s 
famous lemon and garlic butter. 
$30 

Lobster Thermidor.
Lobster tossed in a creamy mushroom sauce and gratinated 
with parmesan and cheddar cheese. Served with garlic toast.

$31 for 1/2 lobster | $58 for whole lobster served with salad

Lobster Laksa.
Wild caught fresh lobster cooked in an aromatic coconut  
sauce. Served with rice noodles, bean sprouts and tofu.

$37 for 1/2 lobster | $67 for whole lobster

Sambal Glazed Lobster.
A grilled Original Lobster glazed with Sambal and served 
alongside garlic toast.

$37 for 1/2 lobster | $67 for whole lobster

Original Lobster Roll. 
Chilled chunks of lobster meat dressed in lemon mayo 
and served in a toasted brioche roll. Accompanied  
by our lemon and garlic butter.

$28 / $34 when served with fries and salad.

The Surf & Turf. 
Succulent lobster meat tossed in a Japanese mayo on one 
side, and and mini Nebraskan beef patty and cheese on the 
other side. All served in our signature brioche roll.

$20

Seven Samurai Lobster Roll. 
Chilled chunks of lobster meat tossed in a pickled ginger 
mayo, Chinese cabbage and cucumber shavings. Topped with 
Togarashi spice blend and spring onions.

$20

California Lobster Roll. 
Chilled chunks of lobster meat and prawns tossed in a spiced 
avocado sauce with crisp iceberg, cucumber shavings and 
cherry tomatoes. Topped with chives and served with fresh 
lime.

$20

Lobster Rolls.

Salad.
Lobster & Quinoa Salad.
Quinoa, avocado and kale leaves with fig, cranberry 
and roasted walnuts. Tossed in a balsamic dressing  
served with lobster tail and claws.

$59

PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD OR BEVERAGE ALLERGIES! SUBJECT TO A 10% SERVICE 
CHARGE AND + 7% GST BEING ADDED TO YOUR BILL.



$6

Espresso
Cappuccino

Latte
Long Black

Desserts.

Cheesecake Tart
Baked vanilla cheesecake in a pastry case and served with homemade 

strawberry coulis, fresh raspberries and a dusting of icing sugar. 
$8

Chocolate Jewels 
Indulgently dark chocolate spheres topped with our very own B&L salted 

caramel sauce. 
$12

$6 

English Breakfast Tea
Jasmine Green Tea

Chamomile Tea

Tea. Coffee.

PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD OR BEVERAGE ALLERGIES!
SUBJECT TO 10% SERVICE CHARGE + 7% GST BEING ADDED TO YOUR BILL.

Lustau Oloroso  
“Don Nuno”

$15

Amaro.Sherry. Brandy.

 Fernet Branca 
$13

Amaro 
Ramazzotti

$13

Cynar
$13

Rémy Martin 
VSOP

$12

Digestif.



Please inform a member of our team if you have any food or beverage allergies! 
Subject to 10% service charge + 7% GST being added to your bill.

B&L Sling.
Gin, Bénédictine, peach, apricot, 

orange, pineapple, lemon.

$16

B&L Specials.
Bottled Cocktails | 500 ml / Serves 6

Paradiso.
Whiskey, spiced plum syrup, 

passion fruit puree. 
$65

My Fair Lady.
Gin, peach, chamomile, citric acid, 

distilled water. 
$65

MF Gin & Tonic.
Gin, lime, juniper, rosemary, thyme, 

tonic.

$16

Signature Cocktails.

“BBQ” Whiskey Sour.
Bourbon, lemon, sugar, charred 
lapsang souchong, egg white.

$16



Classic Cocktails.

Please inform a member of our team if you have any food or beverage allergies! 
Subject to 10% service charge + 7% GST being added to your bill.

Champagne & Sparkling Wine.
Glass / Bottle

Botter Prosecco DOC.
Veneto, Italy. 

$12 / $65

Billecart Salmon Brut Réserve.
Champagne, France. 

$22 / $120

Amaretto Sour.
Amaretto, lemon, sugar, egg white.

$16

Boulevardier.
Bourbon, sweet vermouth, Campari.

$16

Gimlet.
Gin, lime, sugar.

$16

B&L Nespresso Martini.
Vodka, Nespresso espresso forte,  

coffee liqueur, frangelico, gula melaka.

$16



White Wine.
125 ml / Bottle

Anselmi, Pinot Grigio.
Friuli, Italy. 
 $12 / $65

Wild Rock, 
 Sauvignon Blanc.

Marlborough, New Zealand. 
$14 / $75

Please inform a member of our team if you have any food or beverage allergies! 
Subject to 10% service charge + 7% GST being added to your bill.

Red Wine.
125 ml / Bottle

Cantine Pellegrino, 
Tareni Syrah.

Sicily, Italy. 
 $12 / $65

Maycas del Limari  
Sumaq, Pinot Noir.

Limari Valley, Chile. 
$14 / $75

Rosé Wine.
125 ml / Bottle

Les Sardines Rosé.
Pays d’Oc, France. 

 $12 / $65



Beer.

Please inform a member of our team if you have any food or beverage allergies! 
Subject to 10% service charge + 7% GST being added to your bill.

330 ml Bottles

Bickens.
$12 / $140

Tanqueray.
$12 / $120

Gin.
30 ml / Bottle

Kronenbourg 
1664 Blanc.

A fruity French wheat 
beer with a hint of cit-

rus. Refreshing & slightly 
sweet.

$12

Asahi.
Dry light-bodied lager 

with subtle bready 
notes a gentle maltiness 

and a mild grassy hop 
bitterness.

$12

B&L Tri-Tip.
Brewed just for us: Bold 
orange and grapefruit 
notes intertwined with 
fruity yeast character 

and smooth bitterness

$14

Drinks Bundles.

The Sober One.
2 x B&L Pineapple 

Iced Teas and 2 x Soft 
Drinks.

$20

The Half & Half.
1 x Asahi,  

1 x Kronenbourg and 2 
x B&L Pineapple Iced 

Teas.

$36

Bundles to suit every taste.

The Beer One.
2 x B&L Beers, 1 x Asahi 

and  
1 x Kronenbourg.

$48

The Ultimate.
2 x B&L Beers, 2 x 

Bottled Cocktails and 
2 x B&L Pineapple Iced 

Teas.

$158 

Bucket of Beer.
Exclusive Offer:  

5 X bottles of 
Burger & Lobster’s  

Tri-Tip Beer. 
$60 

The Mixed One.
2 x B&L Beers and 2 

x B&L Pineapple Iced 
Teas.

$40



Please inform a member of our team if you have any food or beverage allergies! 
Subject to 10% service charge + 7% GST being added to your bill.

Ketel One.
$12 / $120

Skyy.
$12 / $120

Vodka.
30 ml / Bottle

Wild Turkey 81. 
$12 / $120 

Chivas Regal 12. 
$14 / $140

Glen Grant 10. 
$16 / $160 

Glenmorangie Original. 
$16 / $160 

Whiskey/Whisky.
30 ml / Bottle

Espolòn Blanco. 
$12 / $120 

Espolòn Reposado. 
$12 / $120 

Tequila.
30 ml / Bottle



All spirits are served as a 45ml measure.
Please inform a member of our team if you have any food or beverage allergies! 

Subject to 10% service charge + 7% GST being added to your bill.

St-Rémy VSOP.
$12 / $120

Brandy.
30 ml / Bottle

Aperol.
$13

Campari.
$13

Fernet Branca.
$13

Branca Menta.
$13

Aperitif / Digestif.

Havana Club 3.
$12 / $120

Sailor Jerry.
$12 / $120

Rum.
30 ml / Bottle



Non-Alcoholic.

Please inform a member of our team if you have any food or beverage allergies! 
Subject to 10% service charge + 7% GST being added to your bill.

Juices.
$6

Soft Drinks.
$6

Tea / Coffee.
$6

Still / Sparkling Water.
$8

Mocktails.

B&L Pineapple Iced Tea. 
Black tea, pineapple, lemon, 

gula melaka. 

$9

PG-13.
Grapefruit, lime, grenadine,  

tonic.

$9

No Gin Tonic. 
House made juniper cordial,  

lime, soda. 

$9

Tropicana.
Orange, passion fruit 

lime, sprite.

$9
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