
 

To Drink

Freshly squeezed fruit/vegetable juice........................................................6
(orange, apple, pineapple, carrot, beetroot, celery avail)

Spicy tomato juice........................................................................................................................7.5

Banana Smoothie.............................................................................................................................7.5

lemon lime & bitters..................................................................................................................5

Iced coffee / chocolate / chai latte..................................................................6

Milkshakes choc, vanilla, caramel, strawberry...................................6

T2 Tea: English Brekky, Earl Grey, Peppermint, Sencha, 

Spiced Chai, Chamomile, Liquorice Legs, Strawberries & Cream..........................4.5

Campos coffee as you like it: $3.3/$3.8/$4.5/50c  for extras

Babycino.....................................................................................................................................................1.5

Baby milkshakes.............................................................................................................................3.5

A selection of soft drinks / sparkling H20 is available  

Brekky, Brunch, Lunch 
Available 8am-3:00pm daily

SONOMA TOAST wholemeal, turkish, soy & linseed, raisin & gluten free...................... 6
nutella / vegemite / honey / berry jam made here

BREAKFAST BRUSCHETTA crisp bacon, 2 poached eggs,  roast tomato, hollandaise.............18.5

POTATO HASHCAKES field mushrooms, sauteed spinach, roast tomato............................................... 18

CLASSIC BIRCHER MUESLI, fresh berries, low fat yoghurt............................................................... 14.5

ZUCCHINI & CORN FRITTERS w smoked trout, crème fraiche & a poached egg....................... 19.5

THE BACON & EGG BREKKY ROLL DELUXE.................................................................................................... 12

FRENCH TOAST marscapone, organic maple syrup....................................................................................... 17.5

TWO EGGS poached, scrambled or fried w toast............................................................................................. 10

CHOOSE YOUR SIDES ......................................................................................................................................................
bacon $3.5/ roast tomato $3/ large roasted field mushrooms $3/ sauteed spinach $3
half an avocado $4/ smoked trout $5/ potato hashcake $5

     
Available From Midday until 3pm

HOMEMADE HERB GNOCCHI truffled mushroom, goats cheese & peas......................... 21

wine recommendation: ‘10 Kangarilla Chardonnay (Mclaren Vale, S.A) $10.5gl

HOUSE ROASTED BEETROOT, LABNA & WALNUT SALAD.......................................................................... 18

wine recommendation: ‘10 Nitty Gritty Pinot Grigio (Pemberton WA) $11.5gls 

PROSCIUTTO SALAD w baby spinach, truffled goats cheese, black olive honey dressing.... .21

wine recommendation: ‘09 Krinklewood Biodynamic Rose (Hunter Valley, NSW) $9.5gls

PAPARDELLE W DUCK RAGU & aged parmesan................................................................................................ .24

wine recommendation: ‘08 Luigi Bosca ‘La Linda’ (Mendoza, Argentina) $10gls

STEAK SANDWICH house relish on fresh baked bread, w fries & salad....................................... .23

wine recommendation: ‘08 Estella Shiraz (Maclaren Vale, SA) $9gls

ANTIPASTO BOARD selection of cold meats, cheeses, pate, olives, pickled veg & fresh bread

FOR ONE..................................................................................................................................................................................... 22

FOR TWO..................................................................................................................................................................................... 35

wine recommendation: ‘08 Luigi Bosca ‘La Linda’ Malbec (Mendoza, Argentina) $9gls

See chalkboard for daily additions

For the kids
Spaghetti Meatballs .............................................................................................................................................. .10

Margherita pizzetta................................................................................................................................................ 9

Pintsize Chicken Schnitzel............................................................................................................................ 12

Kids Sundae: choc, vanilla, caramel, strawberry available...................................... 6

 Whats on
    

*follow us - twitter.com/fireflysydney 
*join us -facebook.com/firefly.sydney

• HALF PRICE Pizzas! •
 Rustic pizzas half price 

Mon-Sat, 3:00-6pm
Sunday 3:00-830pm

• Raid your Cellar •

Firefly offers BYO wine
on Tuesdays

only $4pp corkage

 • Champagne Friday’s•

2 Glasses for $11 (12pm to 2pm) !

Sweets
 .  Classic sticky fig pudding - 15

 • Black Russian Tart w fresh 
strawberries & marscapone - 15

 • Lemon Curd & Italian Brioche 
Bread & Butter Pudding

 - 15

Deluxe Cheese Platter - 25

Rustic Pizza
Available from midday til late

Gluten Free Base Avaliable 

Margherita...............................................................................................................................................................20

Caramelised spanish onion & goats cheese.......................................................22

Prosciutto, rocket, shaved parmesan.............................................................................25

Roast mushroom, three cheese & truffle oil.....................................................24

Garlic prawn & fresh basil.........................................................................................................25

Pizza of the week

check chalk board or with our staff for details

Light Snacks
FROM MIDDAY UNTIL LATE 

Battered potato fries W two Sauces - 9

House marinated Olives - 7

Chilli Salt & pepper calamari- 17

Our Infamous zucchini Fries W Z’Atar - 10
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Firefly Lodge Bistro Mains

SALAD OF ROASTED BEE TROOT, labna & toasted walnuts 20 

wine recommendation: ‘10 Nitty Gritty Pinot Grigio (Pemberton WA) 10gls

PAPARDELLE DUCK RAGU w aged parmesan 27

wine recommendation: ‘08 Luigi Bosca ‘La Linda’ Malbec (Mendoza, Argentina) 10gls

HOMEMADE GNOCCHI truffled mushroom, goats cheese and peas 25

wine recommendation: ‘10 Kangarilla Chardonnay (McLaren Vale, SA) 10.5gls

ITALIAN BEEF FILLET w sweet potato mash, broccolini,  I talian pesto & jus  31

wine recommendation: ‘08 Estella Shiraz (McLaren Vale, SA) 9gls

PAN ROASTED BARRAMUNDI w crushed potato, thai salad & nahm jim 28

wine recommendation: ‘10 Invivo Sauvignon Blanc (Marlborough, NZ) 10.5gls

Starters and Share Plates

CHILLI  SALT & PEPPER CALAMARI fresh coriander 17

PINO’S CHORIZO w haloumi & sauce romesco 15

ROASTED FIELD MUSHROOMS, Meredith fetta, PX glaze 16

SLOW COOKED PORK BELLY w pineapple, tamarind & thai salad 23

CHICKEN PARFAIT, house date chutney & cornichons 18

LAMB BACKSTRAP w smoked eggplant & baked mushrooms 24

SPATCHCOCK stuffed with walnut, smoked bacon & sage  24

PLEASE TRY OUR DELUXE SHARED BANQUET. YOUR CHOICE OF ANY RUSTIC PIZZA, TWO SHARE PLATES, ZUCCHINI FRIES & 
ROASTED BEETROOT SALAD PER EVERY TWO GUESTS... $44PER PERSON

Rustic Pizza 

Margherita 20

Caramelised Spanish Onion & goats cheese 22

Prosciutto, rocket, shaved parmesan 25

Roast mushroom, three cheese & truffle oil  24

Garlic Prawn & fresh basil  25

Pizza of the week
check chalk board or with our staff for details

Sweet Treats  

CLASSIC STICKY Fig Pudding 15

LEMON CURD & ITALIAN BRIOCHE 
BREAD & BUT TER PUDDING 15

BLACK RUSSIAN TART 
w strawberries & marscapone 15

CLASSIC AFFOGATO
with espresso 9, or add a liqueur of your choice..16

DELUXE CHEESE PLAT TER three premium cheeses 
w classic accompaniments 25

Sides
Olives 7

Our Infamous Zucchini fries 10

Warm BreadRoll w butter 2ea

For the kids
Spaghetti meatballs 10

Margherita Pizzetta 10

Pintsize Chicken Schnitzel 12
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