
We are proud to support 
local suppliers:

Allpress Espresso

Pranah Chai

Felice’s Place Gourmet Butchers

Gippsland Natural Beef

Free-Range Chicken

Otway Outdoor-Reared Pork

El Cielo
 Terra Madre

 

Welcome to 
Ladygreen 

Our menu is 

inspired by a 

passion for vibrant 

and fresh Mexican + 

Californian cuisine. 

Quality local 

produce takes centre 

stage with plenty of 

0rganic + vegetarian 
+ vegan choices.   

Our salsas, stocks +
sauces are plant based.
Let us know if we can 
assist you with 
allergies or dietary
requirements.

,

(v+) vegan
(v) vegetarian
(gf) gluten-free
(df) dairy-free

                @ladygreenbrighton

         @ladygreencafebar

  www.ladygreen.com.au

             

....

 
 Green Goddess

Pan Tossed Seasonal Vegetables with

 

Garlic, Lemongrass, Chilli  and
Fensi noodles.   

 

 
32.0

    

Served with your choice of: 
Smoked Tofu, Chicken or  Prawns.   

Burrito bowl   26.0
Brown rice + black beans with 
guacamole, Picco de gallo, 

  

 

Choose:  
    Wagyu con carne, Pulled Pork or 

 

(df)(gf) 

(df)(p)(gf)

 

*(v+0)

    

 

.
.

(v+o) Vegan option

*Pulled Jack fruit  (v+).

 Jalapeños + organic corn chips

Chilli scrambled eggs, smokey 
black beans, flat bread, 
guacamole + picco de gallo. 
*Tofu scrambled  (v+)
Add on Chorizo 7.0 

Mexican Bowl   25.0

  

 

 Florida   27
Poached eggs on hash browns with 
tequila cured salmon + avocado.

Hippy Green Fried Rice  30.0 (p)
Pan tossed jasmine rice with market 
greens, crispy peanuts, sesame &
shallots.

 Smoked Chicken or Crispy QLD Prawn

. 

   (gf, v+)

Choose: *Crispy sesame Tofu,

Mexican Parma   30.0 (v+o)
Katsu Chicken OR Vegan parma, 
topped with grilled cheese, guacamole,
Jalapeños and salsa, served with 
Tijuana slaw and chunky chips.

Warm Beef Salad   32.0   (gf)(df)(p)

 *

Sukiyaki Marinated Beef, 
Charred Green Beans, shoots, corriander,
Roast Butternut Pumpkin, Peanuts & 
Crispy Black Sesame. 

* Can be Vegan with 
   Sukiyaki Mushrooms. 

Hollywood Avo  25.0 (v+)

1/2 Seeded Avocado with Roast 
Tomato, Smashed Avo + Tomato 
Terrine on Sproted  Grain Toast. (v+)

(p) penuts 

    BRUNCH + LUNCH  Vol 18.

.
 

Omelette served on 
toasted Sour dough  26.0
Choose from:
- Tru ffled mushrooms + 4 cheese. 
-  Ham, olives, fetta, tomato,  
    onion and garden herbs. 

Enchilada’s     30.0
Filled with beef brisket,  
tomatillo sugo and
caccio peppe-cheese.

 

Crispy Sesame Tofu   30.0
Salt and pepper Crispy Sesame tofu, 
black garlic miso creme,  
baby tat choi, bean shoots and 
peanut ginger salad.

 

  Vol 24.

( 10% Surcharge on Wkends & 15% on Public holidays)

Spring Salad Special   Ask your host 

Market inspired daily special.

San Francisco Quesadilla   29.0
Organic corn tortilla with roast 
vegetables, cheese, romesco salsa &  
brown rice served with 
your choice of: chunky chips or 
Tijuana slaw.   (v) (gf)  *(v+o)  

.
.



L.A Hipster    Pepita-Crusted Tempeh
, Seeded Pumpkin Smash, 

Chimichurri Sticky Beetroot
+ Toasted Pecans  18.0 (v+)(gf)
Add a Poached Free-Range Egg  3.0    Or
Add Free-Range free range ham 5.0

 

 

————————————————————————————————————-

TAQUERIA - TACO SELECTION     21.0  (2 Tacos per serve, NO mix/splits)

- Pulled Jerk pork, slaw, guacamole + lime crema.  (df )

- Crispy sesame tofu, asian slaw, crunch + chipotle. (v+) (p)

- Calamari, pico de gallo, lime crema, guacamole + leaves.  (df )

- Tequila Cured Salmon with sticky beetroot, guacamole + leaves.  (df) 

- Okonomyaki with slaw, lime crema, sticky guava, ferakaki and wasabi.  (v+)

L.A NACHOS  20.0 smI.    /  25.5 large   (gf) (v+o)
Served with  Grilled cheese, lime crema, salsa rojo + guacamole.

ADD EXTRA’S
Jerk pork, smoked chicken, wagyu con carne, black beans   7.0  EACH 
Can be made with Vegan cheese  (+ 4.0)

——————————————————————————

( 10% Surcharge on Wkends & 15% on Public holidays)
 

 
    Burgers Add Chunky Chips  6.0  

Casino Royal  22.0 Premium house made Wagyu beef patty with
chipotle, guacamole, pickles, cheese + BBQ sauce.

 

  

 

 

      Katsu Joe  22.0 Green Pickled Zucchini, Avocado,   BBQ sauce + Lettuce. 

Your Choice of:  Vegan Schnitzel
 
(V+)   

  
or  Katsu Chicken.

Vegan Cheese Available (+4.0)

  

Guacamole - coriander lime and maldon salt with corn chips 15.0 (gf) (v+)

Salt and pepper tempura    prawns with asian slaw and tamarind chilli.  24.0  (df ) (gf) (p)

Vegetable spring rolls with noc cham + fensi noodles.  15.0 (6 per serve) (v) (p) 
Prawns & nappa cabbage spring rolls with noc cham and fensi noodles.  15.0 (6 per serve) (p)
Hand made steamed prawn dumplings in a XO chilli sauce   18.5  (4  per serve) (p)

Bowl of Chips served with lime crema + bbq sauce   Sml. 11.0   Lrg. 14.5   

Lemon salt, lime crema + leaves   20.0  (gf)    Crispy Calamari

TAPAS 

——————————————————————————

Cauli�ower Poppers - taekung chilli �akes, pickled zuchini + lime crema. 16.0   (v+)
Croquette - Tru�ed mushroom, quinoa, parmesan +lime crema.   7.0 EACH

Flat bread topped with mushrooms, olives, cheese, garlic + chilli  16.0   (v+o)   

* Platter of Ten Mixed Taco’s - Great for Large groups to share  $99.0 (gf available)

Lunch + Brunch


