
LA LOLA

LALOLA .com.au 
@LAlola_nedlandsLUNCH

WINE & DRINKS

FOR YOUR INFORMATION

CARD FACILITIES

• WE ACCEPT EFTPOS, VISA, MASTERCARD & AMEX

SURCHARGE

• 15% SURCHARGE IS APPLIED TO ALL MENU ITEMS 
ON PUBLIC HOLIDAYS

TRADING HOURS

MON TO FRI 
12Pm – 2:30PM & 5:30 PM – Late

SAT & PUBLIC HOLIDAYS 
5:30PM – Late

PH: 9386 5550

BEER

Moretti	 $8.5

Peroni	 $9.0

PERONI LEGGERA	 $8.0

LITTLE CREATURES PALE ALE	 $9.0

LITTLE CREATURES ELSIE	 $9.0

COCKTAILS

AMALFI GIN & TONIC	 $14.5

GIN, LIMONCELLO, TONIC	

APEROL SPRITZ	 $13.5

APEROL, PROSECCO, SODA

Bellini	 $11.5

Peach nectar & PRosecco

MOSCOW MULE	 $12.5

VODKA, LIME JUICE, GINGER ALE

NEGRONI	 $14.5

Campari, Cinzano Rosso, gin	

SPARKLING

HOUSE SPARKLING

PETE's PURE PROSECCO 2017 
(Griffiths, NSW)
Glass $8.5   BOTTLE $34.0 

Bandini PROSECCO NV 
(Veneto, italy)
BOTTLE $52.0

ROSÉ

CLARE wine co rosÉ 2016 
(CLARE VALLEY, SA)
Glass $11.5   BOTTLE $46.0

WHITE

HOUSE WHITE

Pete's pure bianco 2016 
(Griffiths, NSW)
Glass $8.5   BOTTLE $34.0

AQUIlani Pinot GRIGIO 2016 
(FRIULI, ITALY)
Glass $12.5   BOTTLE $48.5

GOLDEN GOOSE SAUVignon BLANC 2016 
(MARTINBOROUGH, NZ)
Glass $11.5   BOTTLE $46.0

Credaro 5 Tales Chardonnay 2017 
(Margaret River WA)
Glass $11.0   Bottle $44.50

Monte tondo mito soave DOC 2017 
(Veneto, italy)
BOTTLE $44.0

LAMURA Grillo DI Sicilia 2016 
(SICILY, ITALY)
BOTTLE $46.0

RED

HOUSE RED

Pete's pure ROSSO 2016 
(Griffiths, NSW)
Glass $8.5   BOTTLE $34.0

CLARE WINE CO CABERENT SAUVIGNON 2014 
(CLARE VALLEY, SA)
Glass $11.5   BOTTLE $46.5

AQUILANI SANgiovese 2015 
(TUSCANY, ITALY)
Glass $12.5   BOTTLE $48.5

Grazie CARA PINOT NOIR 2017 
(WENTWORTH, NSW)
Glass $9.5   BOTTLE $36.5

LAMURA Nero D'avola Di Sicilia 2015 
(SICILY, ITALY) Oragnic wine
BOTTLE $46.0

Kaesler Stonehorse shiraz 2015 
(Barossa Valley, SA)
BOTTLE $54.5

COLD DRINKS

WATER 750ml	 $7.5
Still, SPARKLING mineral

100% JUICES	 $4.5
ORANGE, APPLE, pineapple, tomato

SOFT DRINKS	 $4.0
Coca COLA, DIET COKE, SPRITE, dry ginger 
ale, soda water, tonic water

LEMON LIME & BITTERS	 $5.0

Soda LIME & BITTERS 	 $5.0

GINGER BEER 	 $5.0

ITALIAN SOFT DRINKS	 $5

Chinotto, Aranciata, GAZZOSA (CITRUS)	

HOT DRINKS

ESPRESSO	 3.7 
RISTRETTO	 3.7 
ESPRESSO MACCHIATO	 4.1 
DOUBLE ESPRESSO	 4.2 
LONG BLACK	 4.2 
CAFFE LATTE	 4.2 
FLAT WHITE	 4.2 
CAPPUCCINO	 4.2 
MACCHIATO (PICOLLO)	 4.1 
MACCHIATO (LONG)	 4.7 
AFFOGATO	 6.7 
MOCHA	 4.7 
HOT CHOCOLATE	 4.2

TEAS (LEAF TEAS)

POT FOR 1 (350ml)	 4.7

ENGLISH BREAKFAST 
EARL GREY 
GREEN 
CHAMOMILE 
LEMONGRASS & GINGER 
Peppermint 
CHAI

APERiTIVO HOUR 
@LA LOLA
EVERY FRIDAY FROM 5PM – 6PM

Prosciutto & Grissini 	 $5.5

Heirloom tomatoes, basil, 
stracciatella*, balsamic, XVO 
on toasted crostini	 $5.0

Parmesan polenta chips, tomato 
sugo*	 $5.5

Crumbed chicken cotoletta 
strips, lemon pepper aioli	 $7.0

2 arancini of the day	 $7.0

Chorizo & olives	 $7.0

Aperol Spritz, Bellini & 
Moscow Mule 	 $10.0

House sparkling, white & 
red wines	 $7.0

All bottled beers	 $7.0

Moretti 
Peroni 
PERONI LEGGERA 
LITTLE CREATURES PALE ALE 
LITTLE CREATURES ELSIE

FOOD DRINKS

BYO EVERY 
MONDAY, TUESDAY & 

WEDNESDAY

WINE & SPARKLING ONLY.

(FREE CORKAGE)



LUNCH

SALADS

CHICKEN SALAD (GF) – FRee range roast chicken, rocket, 
COS, mixed heirloom tomatoes, RED ONION, fior di latte*, 
fresh herbs, balsamic dressing	 $19.5

Prosciutto salad (GF) – San daniele prosciutto, 
rocket, radicchio, pear, toasted hazelnuts, Grana 
Padano*, Balsamic DRESSING	 $19.5

BRUSCHETTA

CAPRESE (V) – Mixed heirloom tomatoes, sHALLOTS, 
capers, basil,  stracciatella*, balsamic, XVO on 
toasted CRUNCHY ciabatta	 $14.5

CHICKEN – roast FREE RANGE chicken, PEPPERONATA 
(MIXED PEPPERS, garlic, xvo, frsh herbs), rocket, 
PECORINO, on toasted CRUNCHY ciabAtta	 $16.5

Panini

MEATBALL – Veal, pork & ricotta meatballs, 
tomato sugo*, rocket, Grana padano* in a 
crusty roll 	 $14.5

Chicken – Crumbed free range chicken, italian 
coleslaw, parmesan, lemon pepper aioli in a 
crusty roll	 $14.5

CONTINENTAL – San daniele prosciutto, LEG HAM, 
SALAMi, PEPPERONATA (MIXED PEPPERS, garlic, xvo, 
frsh herbs), mozzarella in a crusty roll 	 $12.5

ADD
Side of Fries	 $3.5
SIDE OF TRUFFLE FRIES	 $4.0

(GF) = GLUTEN FREE   (V) = VEGETARIAN (N) = CONTAINS NUTS

*GLUTEN FREE DISCLAIMER – Although 
considerable efforts have been undertaken to 
provide Gluten Free options for our customers, 
WE cannot guarantee any of our products are 
fully gluten free.

MENU

ONLY AVAILABLE FOR LUNCH MONDAY TO FRIDAY.
MAde FRESH TO ORDER.

KIDS

SPAGHETTI WITH	

- TOMATO SUGO*, MEATBALLS	 $14.5 
- TOMATO SUGO*, PARMEsAN	 $11.5

CHICKEN – CRUMBED CHICKEN, FRIES OR BROCCOLINI	$14.5

KIDS GELATO – 1 SCOOP vanilla bean gelato, 
chocolate sauce	 $4.5

SHARE

HOMEMADE Focaccia (V)(N) – SEA SALT, ROSEMARY, XVO 
SERVED WITH Caponata (Eggplant, zucchini, tomato, 
onion, garlic, pine nuts, raisins, herbs)	 $9.5

OLIVES – MIXed olives, caper berries, mixed herbs, 
chilli, garlic, XVO, lemon	 $9.5

ANTIPASTO BOARD – please see BLACKboard	 $MP

Tomato salad (V) – Mixed heirloom tomatoes, basil, 
stracciatella*, balsamic, XVO	 $16.5

CHORIZO – GRILLED SPICY CHORIZO SAUSAGE, MIXED 
OLIVES, GARLIC, CHILLI, RED WINE, OREGANo	 $18.5

Arancini of the day – please see BLACKboard	 $MP

Meatballs – Veal, pork & ricotta meatballs, 
tomato sugo*, parmesan polenta chips, Grana 
Padano*	 $18.5

Calamari – Lightly fried baby calamari, Rocket, chilli, 
shallots, garlic, parsley, lemon pepper aioli	 $24.5

Eggplant Parmigiana (V) – Layered eggplant, 
tomato sugo*, basil, Grana padano	 $14.5

Italian coleslaw (GF)(V) – WHITE cabbage, 
RED CABBAGE, CARROT, CHARDONNAY VINAIGRETTE	 $8.5

ROCKET SALAD (V)(N) – Rocket, radicchio, pear, 
hazelnut, Grana Padano*, BALSAMIC	 $12.5

Broccolini (V) – Sautéed broccolini, garlic, chilli, 
XVO, PANGRATTATO*	 $9.5

Fries (V) – French fries, truffle salt, parsley, XVO, 
grated Grana Padano*	 $12.5

COTOLETTA – PARMESAN & HERB CRUMBED FREE RANGE 
CHICKEN BREAST, POTATO, FENNEL & GARLIC GRATIN, 
ITALIAN COLESLAW	 $26.5

STEAK – 200Gm 30 DAY GRAIN FED SCOTCH FILLET, 
MIXED MUSHROOM TRUFFLE SAUCE, FRENCH FRIES	 $29.5

FISH OF THE DAY – PLEASE CHECK OUR BLACKBOARD 
FOR DAILY SPECIALS	 $MP

MAIN OF THE DAY – PLEASE CHECK OUR BLACKBOARD 
FOR DAILY SPECIALS	 $MP

PLATES
*GLOSSARY

CANNELLONI – cylindrical type of pasta served 
baked with a filling

DOLCE LATTE – sOFT AND SWEET BLUE VEINED CHEESE

FIOR DI LATTE –A SEMI SOFT COWS MILK CHEESE IN THE 
SAME STYLE AS MOZZARELLA

GRANA PADANO –A MILDER STYLE ITALIAN PARMESAN 
CHEESE

PANGRATTATO – CRISPY COOKED BREAD CRUMBS

PECORINO – HARD SHEEPS MILK CHEESE

STRAcciatella – a soft buffalo milk cheese

TOMATO SUGO – COOKED TOMATO PURÉE

BYO EVERY 
MONDAY, TUESDAY & 

WEDNESDAY

WINE & SPARKLING ONLY.

(FREE CORKAGE)

PASTA
LINGUINE – Prawns, GREEN OLIVES, capers, SEMI-dRIED 
tomato, XVO, CHILLI, garlic, parsley, PANGRATTATO*	 $26.5

PAPPARDELLE LA LOLA – Fresh pasta, veal & porcini 
mushroom ragù, rosso vermouth, basil, grated 
Grana Padano*	 $27.5

SPAGHETTI – PRAWNS, CALAMARI, FISH, TOMATO SUGO, 
XVO, CHILLI, GARLIC, LEMON, PARSLEY	 $27.5

(GF) OPTION AVAILABLE FOR ALL THE ABOVE PASTAS – 
ADD $2

TUBETTI FAGiOLI – SHORT TUBULAR PASTA, BRAISED 
DUCK, CANNELLINI BEANS, BORLOTTI BEANS, PROSCIUTTO 
HOCK & VEGETABLE BROTH, FRESH HERBS	 $26.5

LASAGNETTA – LASAGNA mADE IN HOUSE, Bolognese 
of pork, PANCETTA, tomato sugo*, fennel seeds, 
béchamel, Grana Padano*	 $25.5

GNOCCHI (V) – FRESH gnocchi MADE IN HOUSE, fresh 
tomato sugo*, pecorino, fior di latte*, basil	 $22.5

CANNELLONI* (V)(N) – Pumpkin, ricotta, sage, KALE, 
cauliflower puree, toasted pepitas, pine nuts, 
balsamic currants, rocket, Pecorino*	 $23.5

Tiramisu – Savoiardi biscuits, liquers, espresso, 
mascarpone	 $10.5

Torta Caprese (GF) – Chocolate & pecan cake, 
vanilla bean gelato, CHOCOLATE SAUCE	 $11.5

Pannacotta (GF) – Vanilla BEAN, SAUTEED APPLE, 
CINNAMON, SHORT BREAD CRUMBLE, BRANDY SOAKED 
RAISINS, raspberry dust	 $12.0

Affogato – Vanilla bean gelato, espresso, 
Frangelico, praline crumble, almond biscuit	 $14.5

GELATO – VANILLA BEAN GELATO WITH PRALINE 
CRUMBLE 	 2 SCOOPS $8.5   /   3 SCOOPS $11.5

DESSERTS


