
PAN-FRIED KING PRAWNS
Served with smoked paprika and a 

garlic butter sauce.
3 PIECES $19 | 6 PIECES $31 

SALTED EGG YOLK CUTTLEFISH
Crispy baby cuttlefish flavoured with 

a homemade salted egg yolk spice mix.
$15

STARTERS

THE MAYFAIR
6oz Nebraskan beef patty with 

pickles, onion, tomato, lettuce and 
B&L’s secret burger sauce. All served 

in our sesame seed brioche burger 
bun.
$17 

CLASSIC  
WHOLE LOBSTER

Whole lobster, grilled or steamed and 
served with a lemon & garlic  

butter sauce. 
$68 

LOBSTER ROLL
Chilled lobster meat dressed in lemon 

mayo and topped with fresh chives. 
Served in a toasted brioche roll with a 

lemon & garlic butter sauce. 
$37

THE ORIGINALS
The classics. The day-oners. Add Fries and Salad $8

All our lobster is wild-caught Canadian lobster delivered live into our restaurants daily.  
Our beef comes from farmers in Nebraska, USA, who look after their cattle specifically for us.

COMBOS
For when you just can’t decide between a burger or wild-caught 

lobster, get the best of both worlds.

  COMBO FOR TWO 
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.
$151

COMBO FOR FOUR 
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.
$235

COMBO FOR SIX 
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.
$381

COMBO FOR EIGHT 
Three 1.5LB Lobsters coming either steamed or grilled, 
a choice of eight mains, a choice of eight sides and all 
served alongside our lemon garlic butter. Eight drinks 

options also included
$527

Main Course Options: Mayfair Burger, Smoked BBQ Burger, The Wholesome Burger, Avocado Burger, Original Roll, 
California Roll or Surf & Turf Roll.

Side Options: Sautéed Mushrooms, B&L Fries, Truffle Chips, Sweet Potato Fries, House Salad or Salted Egg Yolk Fries. 

Drink Options: Coke, Coke Zero, Sprite.



SMOKED BBQ BURGER
6oz Nebraskan beef patty glazed with 

a BBQ sauce, topped with smoked 
cheddar, maple glazed bacon, BBQ 

mayo, kale, tomato and balsamic onion 
jam.
$21 

AVOCADO BURGER
6oz Nebraskan beef patty topped up  

with crushed avocado and aged 
cheddar.

$16

THE WHOLESOME(VG)
Crisp-fried chickpea & pea patty 
served on a multi-grain bun with 
guacamole, kale, lettuce, tomato, 
onion, smoked vegan cheese and 

eggplant ‘bacon.’
$22

B&L BEAST BURGER
The best of land and sea. 

6oz Nebraskan beef patty topped with lobster meat,  
brie, truffle and taragon mayo, fennel 

and Chinese cabbage slaw.
$28  

TEXAN WAFFLE CHICKEN
Buttermilk fried chicken with a Texas style BBQ sauce,  

onion, tomato & rocket leaves.  
Served in a buttery waffle ‘bun’.

$22

 Add Aged Cheddar $1.5 | Add Bacon $1.5 | Add Fries and Salad $8

BURGERS 
 

THE SIDES
SAUTÉED 

MUSHROOMS 
$9

SALTED EGG 
YOLK FRIES

$9

SWEET 
POTATO FRIES

$9

HOUSE 
SALAD

$8

TRUFFLE 
FRIES 

$10

B&L 
FRIES 

$8 

DESSERTS

Served steamed or grilled with our signature lemon and garlic butter sauce.  
Four sides of your choice included for the ultimate feast.

LOBSTER

For larger sharing lobster ask the team about today’s Big Boy catch.

SURF & TURF ROLL
Chilled chunks of lobster meat tossed in a Japanese mayo  

on one side, and a mini Nebraskan beef patty and  
cheese on the other side.

$26 

CALIFORNIA LOBSTER ROLL
Chilled chunks of lobster and prawn meat tossed in a  

spiced avocado sauce with lettuce, cucumber and  
cherry tomatoes. Topped with fresh chives and  

served with lime.
$27

LOBSTER ROLLS
 Add Fries and Salad $8

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

MOLTEN CHOCOLATE  
LAVA CAKE.

Chocolate lava cake with salted caramel  
sauce and raspberries.

$12

CHEESECAKE TART
Baked vanilla cheesecake in a pastry case and 
served with homemade strawberry coulis, fresh 

raspberries and a dusting of icing sugar.
$8


