
MENU
Thursday to Saturday

Blossom



BAR SNACKS

Salted Nuts                                                                                   

White Anchovies, Sourdough                                                                      

Mixed Olives, Lemon, Garlic, Chilli                                                                  

Oysters, Champagne Vinegar, Cucumber                                                         

Citrus Salad, Bitter Leaves, Fennel                                                                  

Tuna Crudo, Pepperonata, Capers                                                                    

Moreton Bay Bug, Salsa Verde

Charcutiere & Cheese - Prosciutto Di Parma, Hot Sopressa,   

                                  Smoked Ham, Brie, Cheddar                                             

Burrata, Caprese Salad, Basil     

WOODFIRE PIZZA 

Margherita, Tomato Napoli, Basil, Mozzarella

Kipfler Potato, Rosemary, Caramelized Onion, Parmesan 

Porcini Mushroom, White Truffle Oil, Pecorino 

Prosciutto Di Parma, Artichoke, Roquette 

Prawn & Chilli, Zucchini, Tomato Napoli, Oregano 

Hot Sopressa, Basil, Pesto, Mozzarella 

Italian Sausage, Roasted Capsicum, Basil 

Gluten Free Base +$4
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Blossom

Follow us at @blossomrooftop



WINES

Taittinger Champagne, Reims Fr    

Redbank Prosecco, King Valley  

Whites

Aquilani Pinot Grigio, Fruili It  

The Falls Sauvignon Blanc, Adelaide Hills                                        

Monte Tondo Mito Soave, Veneto It                                   

Rob Dolan Chardonnay, Yarra Valley       

         

Rosé

Petit Amour By Rameau D'Or Rose, Provence Fr      

Red

Fringe Societe Gamay, South-West Fr                                   

In Dreams Pinot Noir, Yarra Valley               

The Hedonist Shiraz, McLaren Vale            

Vernaiolo Chianti DOCG, Tuscany It   

BEERS

On Tap

Bells Beach Endless Summer Lager 

Carlton Draught

Asahi           

Heineken

Cans

Stomping Ground Footloose Pale Ale 0%, VIC

Bells Beach Session Ale VIC 

Melbourne Bitter, VIC 

Hop Nation Melbourne Fog Hazy Pale, VIC 

Peroni Red, Italy 

Bells Beach Sea Cider, VIC

   

COCKTAILS ON TAP

Canadian Club and Dry  

Mojito      

Espresso Martini   

COCKTAIL CANS

Cloud Cuckoo Claret Cup Sangria 10% VIC 250ml    

Young Henry’s Australian Gin & Tonic 5% NSW 250ml  

SPIRITS    

Jack Daniels Gentlemen Jack Tennessee Whiskey, USA                                           

Maker’s Mark Bourbon Whiskey, USA         

Johnnie Walker Double Black Scotch Whisky, Scotland                                           

Grey Goose Vodka, France                                                              

Hendrick’s Gin, Scotland

Havana Club 3 Year Old Anejo White Rum, Cuba

Patron Silver Tequila, Mexico

SOFT DRINKS

Soft Drinks 250ml Can - Coke / Coke No Sugar / Fanta / Sprite

Cascade Mixers 200ml Can - Tonic / Soda / Ginger Beer
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MENU
Sunday to Wednesday

Blossom



BAR SNACKS

Salted Nuts                                                                                   

White Anchovies, Sourdough                                                                      

Mixed Olives, Lemon, Garlic, Chilli                                                                  

Oysters, Champagne Vinegar, Cucumber                                                         

Citrus Salad, Bitter Leaves, Fennel                                                                  

Tuna Crudo, Pepperonata, Capers                                                                    

Moreton Bay Bug, Salsa Verde

Charcutiere & Cheese - Prosciutto Di Parma, Hot Sopressa, Smoked Ham, Brie, Cheddar                                                                                                                                  

Burrata, Caprese Salad, Basil     

Salt & Pepper Squid, Aioli
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SOMETHING MORE

Spaghetti Arrabiata, Cherry Tomato, Chilli, Garlic, Basil, Pangrattato 

           Add prawns +$8                                                   

Caesar Salad, Soft Poached Egg, Prosciutto, White Anchovies, Parmesan, Sourdough                       

          Add smoked chicken / Prawns $8 

Wagyu Beef Cheese Burger, Dill Pickle, Tomato, Lettuce, Burger Sauce, Fries                          

Steak Sandwich, Caramelised Onion, Portobello Mushroom, Cheddar, Wild Roquette, Dijonnaise                  

Beer Battered Fish & Chips, Tartare Sauce, Lemon                                                                             

Mushroom Ragu, Gnocchi, Pecorino, Gremolata                           
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WOODFIRE PIZZA 

Margherita, Tomato Napoli, Basil, Mozzarella

Kipfler Potato, Rosemary, Caramelized Onion, Parmesan 

Porcini Mushroom, White Truffle Oil, Pecorino 

Prosciutto Di Parma, Artichoke, Roquette 

Prawn & Chilli, Zucchini, Tomato Napoli, Oregano 

Hot Sopressa, Basil, Pesto, Mozzarella 

Italian Sausage, Roasted Capsicum, Basil 

Gluten Free Base +$4
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SIDES

Fries, Aioli 

Bitter Leaves, Vanilla Citrus Dressing

                                                                                                   
  

SOMETHING SWEET 

Sticky Date Pudding, Butterscotch, Brandy Cream                            

Chocolate & Passionfruit Torte, Vanilla Bean Crème                        
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Blossom

Follow us on Instagram @blossomrooftop



WINES

Taittinger Champagne, Reims Fr    

Redbank Prosecco, King Valley  

Whites

Aquilani Pinot Grigio, Fruili It  

The Falls Sauvignon Blanc, Adelaide Hills                                        

Monte Tondo Mito Soave, Veneto It                                   

Rob Dolan Chardonnay, Yarra Valley       

         

Rosé

Petit Amour By Rameau D'Or Rose, Provence Fr      

Red

Fringe Societe Gamay, South-West Fr                                   

In Dreams Pinot Noir, Yarra Valley               

The Hedonist Shiraz, McLaren Vale            

Vernaiolo Chianti DOCG, Tuscany It   

BEERS

On Tap

Bells Beach Endless Summer Lager 

Carlton Draught

Asahi           

Heineken

Cans

Stomping Ground Footloose Pale Ale 0%, VIC

Bells Beach Session Ale VIC 

Melbourne Bitter, VIC 

Hop Nation Melbourne Fog Hazy Pale, VIC 

Peroni Red, Italy 

Bells Beach Sea Cider, VIC

   

COCKTAILS ON TAP

Canadian Club and Dry  

Mojito      

Espresso Martini   

COCKTAIL CANS

Cloud Cuckoo Claret Cup Sangria 10% VIC 250ml    

Young Henry’s Australian Gin & Tonic 5% NSW 250ml  

SPIRITS    

Jack Daniels Gentlemen Jack Tennessee Whiskey, USA                                           

Maker’s Mark Bourbon Whiskey, USA         

Johnnie Walker Double Black Scotch Whisky, Scotland                                           

Grey Goose Vodka, France                                                              

Hendrick’s Gin, Scotland

Havana Club 3 Year Old Anejo White Rum, Cuba

Patron Silver Tequila, Mexico

SOFT DRINKS

Soft Drinks 250ml Can - Coke / Coke No Sugar / Fanta / Sprite

Cascade Mixers 200ml Can - Tonic / Soda / Ginger Beer
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