
Blossom



SHARED ENTREES

Nduja, Stracciatella, Nashi Pear, Wood Fired Bread Lemon Thyme

Smoked Trout Bruschetta, Crème Fraiche, Capers & Pickled Cucumber

MB6+ Wagyu Beef & Guanciale Skewers, Blossom BBQ (gf)

CHOICE OF A PIZZA PER PERSON

Garlic Pizza, That’s Amore Mozzarella

Kipfler Potato, Rosemary, Caramelized Onion, Parmesan (v)

Porcini Mushroom, White Truffle Oil, Pecorino (v)

Margherita, San Marzano Tomato, Mozzarella Di Bufala, Basil (v)

Prosciutto Di Parma, Artichoke, San Marzano Tomato, Mozzarella, Roquette

Prawn & Chilli, Zucchini, San Marzano Tomato, Oregano (pesc)

Hot Sopressa, Basil Pesto, Mozzarella, Oregano

Italian Pork Sausage, Roasted Capsicum, San Marzano Tomato, Basil

Capricciosa, Double Smoked Ham, Mushrooms, Artichoke, Olives, Basil

Pizza Pollo, Pancetta, Barbeque Sauce, Red Onion, Basil

Gluten Free Base + $4, Vegan Cheese + $4

DESSERT

Sweet Ricotta Chocolate Lined Cannoli

GLASS OF HOUSE BEER OR WINE PER PERSON

*No Accor discount applies to Feed Me.
*Kindly advise our team of any dietary alterations

*2 people minimum, 10 people maximum

FEED ME MENU
$68pp



Hervey Bay Scallop, Orange & Tarragon Butter, Pangratatto (gfo, dfo)     9ea

MB6+ Wagyu Beef & Guanciale Skewers, Blossom BBQ (gf) 14ea

Victorian Millawarra Lamb Cutlet, Salsa Verde (gf) 14ea

Shaved Beef Bresaola, Brioche Toast, Cured Yolk, Parmesan 12

Beetroot Carpaccio, Heirloom Tomatoes, Basil, Vincotto, Smoked 
Almonds (vg)

14

Smoked Trout Bruschetta, Crème Fraiche, Capers & pickled Cucumber
(pesc)

14

Nduja, Stracciatella, Nashi Pear, Wood-Fired Bread, Lemon Thyme (vo) 24

House Charcuterie - 50g ea, Served w Sourdough & Pickles
Prosciutto Di Parma ($16), Beef Bresaola ($12), Double Smoked Ham ($10)

House Made Lasagne, Beef & Pork Ragu, Bechamel, Parmesan Grana
Padano

28

Surrey Farms Ox Cheek, Roasted Garlic Pomme Puree (gf) 45

170g Wagyu MB6+ Steak Frites, Red Wine Jus, Shoestring Fries (gf, df) 25

250g Red Gum Striploin, Broccolini, Watercress, Red Wine Jus (gf, df) 40

Brown Butter Gnocchi, Sumac Onions, Pine Nuts, Pecorino (v) 26

Roasted Free Range Chicken — Half or Whole (gf)
Marinated in Rosemary, Gravy, Garlic & Lemon
Choice of One Side

32 / 55

Caesar Salad, Soft Poached Egg, Prosciutto, White Anchovies,
Parmesan, Sourdough
Add smoked chicken / Prawns +8 (dfo, gfo)

24

Wagyu Beef Cheese Burger, Dill Pickle, Tomato, Lettuce, Burger Sauce,
Fries (dfo, gfo)

28

Club Sandwich, Smoked Chicken, Swiss Cheese, Bacon, Egg, Lettuce,
Tomato, Fries (dfo, gfo)

28

Beer Battered Blue Grenadier, Fries, Tartare Sauce, Lemon (df) 30

SMALL

LARGE



Garlic Pizza, That’s Amore Mozzarella (v, veo) 18

Kipfler Potato, Rosemary, Caramelized Onion, Parmesan (v, veo) 24

Porcini Mushroom, White Truffle Oil, Pecorino (v) 26

Margherita, San Marzano Tomato, Mozzarella Di Bufala, Basil (v) 24

Prosciutto De Parma, San Marzano Tomato, Mozzarella, Rocket 30

Prawn & Chilli, Zucchini, San Marzano Tomato, Oregano (pesc) 30

Hot Sopressa, Basil Pesto, Mozzarella, Basil 28

Italian Pork Sausage, Roasted Capsicum, San Marzano Tomato, Basil 28

Capricciosa, Double Smoked Ham, Mushrooms, Artichoke, Olives, Basil 28

Pizza Pollo, Pancetta, Barbeque Sauce, Red Onion, Basil 26

Bolognese & Sopressa Calzone, Beef & Pork Ragu 32

WOODFIRE PIZZA

v - vegetarian | vo- vegetarian option |  ve - vegan | veo - vegan
option | gf - gluten free | gfo - gluten free option | df - dairy free | dfo

- dairy free option | pesc - pescatarian

Gluten Free Base +$4 / Vegan Cheese +$4
Gluten free may contain traces of gluten due to pizza oven

contamination.



Shoestring Fries, Blossom Salt (vf, gf) 12

Charred Sprouting Broccolini With Chilli & Garlic (vg, gf) 14

Cauliflower Gratinato, Bechamel, Parmesan, Pangratatto (gfo) 14

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

10

Chocolate Sabayon Tart, Vanilla Whiskey Crème 16

Tiramisu, Mascarpone, Marsala 18

Sweet Ricotta Cannoli, Chocolate Lined 12ea

SIDES

DESSERT



BERRIED IN BUBBLES

Fruity, Tart, Crisp

Four Pillars Rare Dry, Cartron Apricot Brandy, Strawberry & Basil

Shrub, Sometimes Always Prosecco, Soda

20

COSMIC GIRL

Fruity, Refreshing, Bubbly

Antagonist Spirits Orchard Vodka, St Germain Elderflower, Raspberry,

Aloe Vera, Verjuice, CO2

22

LADY BLOSSOM

Sweet, Tropical, Fruity

Antagonist Spirits Hard Cut Gin, Malfy Con Arancia, Licor 43,

Pineapple, Lemon, Passionfruit & Blossom Water Foam

24

YUZU MUSE

Citrusy, Refreshing, Green

Cucumber Infused Vansetter Vodka, Cartron Melon Liqueur, Green

tea cordial, Yuzu, Lemon, Soda

24

FIRE & FLORA

Spicy, Slightly Smoky, Margarita-like

Jalapeno infused Rooster Rojo Blanco Tequila, Mezcal, Charred

Pineapple, Lime, Agave

24

SIGNATURE COCKTAILS



COCO-SPRESSO

Creamy, Dessert-like, Bittersweet

Coconut Fat-Washed Antagonist Spirits Sun Baked Sundae Spiced,

Kahlua, Cold Brew Coffee, Aztec Chocolate Bitters, Brown Sugar

24

OLD FLAME

Bold, Bitter, Oaky

Starward Two-Fold Whisky, Campari, Antica Formula Sweet

Vermouth, Pedro Ximenes Sherry, Black Walnut Bitters, Barrel aged

for over a month

28



BLOSSOM MULLED WINE

Sipped hot, served cheeky

Cabernet Merlot, Brandy, Mixed Berries, Orange, Mixed Spices

14

BOOZY HOT CHOCOLATE

Sips like a dessert, hits like a drink

Rum, Licor 43, Milk Hot Chocolate, Whipped Cream*

*Contains Dairy

18

SEASONAL COCKTAILS

APEROL SPRITZ
Aperol, Bubbles, Soda, Orange

CLUB SPRITZ
Peach & Hibiscus, Prosecco, Soda, Orange & Rosemary

LIMONCELLO SPRITZ
Limoncello, Bubbles, Soda, Lemon

HUGO SPRITZ
St Germain Elderflower, Bubbles, Soda, Mint

All $17

SPRITZES



OLD FASHIONED
Bourbon, Bitters, Sugar

NEGRONI
Gin, Sweet Vermouth, Campari

MARTINI
Vodka OR Gin, Dry Vermouth, Dirty OR Dry

CLOVER CLUB
Gin, Raspberries, Lemon, Wonderfoam

MARGARITA
Tequila, Cointreau, Agave, Lime

FRENCH MARTINI
Vodka, Chambord, Pineapple

ESPRESSO MARTINI
Vodka, Kahlua, First Press Coffee

SOURS
Amaretto OR Bourbon, Lemon, Wonderfoam

All $24

CLASSIC COCKTAILS

*Other classic cocktails available on request.



SPARKLING

Taittinger Champagne, Reims Fr 180 30

Sometimes Always NV Prosecco, Murray Darling 60 13

WHITE

Aquilani Pinot Grigio, Fruili It 65 14

The Falls Sauvignon Blanc, Adelaide Hills               65 14

Siren Fiano 70 15

PHI Single Vineyard Chardonnay, Yarra Valley 70 15

ROSE

Petit Amour By Rameau D'Or Rose, Provence Fr 65 14

RED

In Dreams Pinot Noir, Yarra Valley 70 15

Alpha Box & Dice ‘Very Special’ Shiraz, McLaren Vale 70 15

Tarot Grenache, McLaren Vale 60 13

WINES
BOTTLE GLASS



TAP

Bells Beach Endless Summer Lager, 5%                                           7.5 15

Hawkers Pale Ale, 4.8% 7.5 15

Napoleone & Co Apple Cider, 4.7%      7.5 15

Carlton Draught, 4.6% 7.5 15

Balter XPA, 5% 8 16

Heineken, 5% 8 16

PACKAGED

Asahi Super Dry, Japan 330ml                                12

Corona Extra, Mexico 355ml 12

Peroni Red, Italy 330ml                                                                  12

Bells Beach Session Ale, VIC 375ml                          12

Moon Dog Tropical Crush Seltzer, VIC 330ml                                   13

Kaiju Krush Tropical Pale Ale, VIC 375ml 13

Little Dragon Ginger Beer, AUS 330ml 13

Hawkers Into The Forest, I Go Berry Kettle Sour, VIC 375ml 14

Hawkers IPA, VIC 375ml                                                                14

BEER

POT PINT



MOCKTAILS

PASSIONFRUIT NO-JITO

Passionfruit, Lime, Mint, Soda

12

SUMMERTIME BREEZE

Pineapple, Mango, Lemon, Lemonade

12

LYERS AMARETTO SOUR

Lyers Amaretti Non-Alcoholic, Orgeat, Lemon, Wonderfoam

14

STRAWBERRY KISS 16

Lyre’s Italian Orange, Strawberry & Basil Shrub, Verjuice, Soda

NON-ALC BEER (less than 0.5% ABV)

Heineken Zero, Netherlands 330ml                                                             10

Heaps Normal Quiet XPA, Australia 375ml                                                  10

SOFT DRINKS

Coke / Coke No Sugar / Sprite / Soda            5

Juices 5

FEVER-TREE MIXERS 

Mediterranean Tonic / Elderflower Tonic /Dry Ginger Ale / Premium Ginger
Beer / Lime & Yuzu Soda / Sparkling Pink Grapefruit Soda

5.5

ZERO ALCOHOL



Antagonist Spirits Hard Cut Gin, Melbourne 40% 13

Four Pillars Navy Strength, Yarra Valley VIC 58.8% 17

Four Pillars Rare Dry, Yarra Valley VIC 41.8% 14

Four Pillars Bloody Shiraz, Yarra Valley VIC 37.8% 15

Four Pillars Yuzu, Yarra Valley VIC 41.4% 14

Hendricks, Scotland 41.4% 15

Little Lon Distilling Co Miss Yoko, Melbourne 42% 15

Malfy Gin Con Arancia, Italy 41% 14

Malfy Gin Originale, Italy 41% 14

Malfy Gin Rosa, Italy 41% 14

Monkey 47, Germany 47% 17

Never Never Distilling Co Oyster Shell Gin, South Australia 42% 16

Never Never Distilling Co Triple Juniper, South Australia 43% 14

Nikka Coffey Gin, Japan 47% 15

Plymouth Sloe Gin, England 26% 13

Republic of Fremantle Aromatic Gin, Fremantle WA 42% 14

Roku Gin, Japan 43% 14

Tanqueray, England 40% 13

The Botanist Islay Dry Gin, Scotland 46% 15

Wildflower Pink Gin, Queensland Australia 40% 13

GIN



Antagonist Spirits Orchard Vodka, Melbourne 40% 13

Grey Goose, France 40% 15

Haku, Japan 40% 14

Ketel One, Netherlands 40% 13

Vansetter Vodka, Ballarat 40% 13

1800 Coconut Tequila, Mexico 35% 14

818 Blanco, Mexico 40% 16

818 Reposado, Mexico 40% 18

Clase Azul Reposado, Mexico 40% 40

Del Maguey Vida Mezcal, Mexico 42% 15

Patron El Alto, Mexico 40% 32

Patron El Cielo, Mexico 40% 24

Patron Reposado, Mexico 40% 17

Patron Silver, Mexico 40% 15

Rooster Rojo Anejo, Mexico 38% 16

Rooster Rojo Blanco, Mexico 38% 13

Rooster Rojo Reposado, Mexico 38% 14

VODKA

TEQUILA & MEZCAL



Antagonist Spirits Sun Baked Sundae Spiced Rum, Melbourne 40% 13

Bacardi 8 Year Old, Cuba 40% 14

Bacardi White, Cuba 37.5% 13

Diplomatico Reserva Exclusiva, Venezuela 40% 16

Kraken Black Spiced Rum, USA 40% 14

Malibu Coconut Spiced Rum, Barbados 21% 13

Plantation Original Dark, Trinidad & Tobago 40% 14

Plantation O.F.T.D Overproof, Trinidad & Tobago 69% 21

Plantation Pineapple, Trinidad & Tobago 40% 14

Ron Zacapa Centenario 23, Guatemala 40% 18

Sagatiba Pura Cachaca Silver, Brazil 38% 13

Sailor Jerry Spiced, U.S Virgin Islands 40% 13

RUM



Balvenie DoubleWood 12 Single Malt, Speyside Scotland 40% 18

Bruichladdich Port Charlotte 10, Islay Scotland 50% 19

Dalwhinnie 15 Highlands Malt, Highland Scotland 43% 16

Glenfiddich 12 Single Malt, Speyside Scotland 40% 15

Glenfiddich 18 Single Malt, Speyside Scotland 40% 25

Jameson, Ireland 40% 13

Johnnie Walker Black Label, Scotland 40% 13

Laphroaig 10 Single Malt, Islay Scotland 40% 16

Macallan 12 Sherry Oak Cask, Speyside Scotland 40% 24

Macallan 12 Double Cask, Speyside Scotland 40% 22

Starward Nova Single Malt, VIC 41% 15

Starward Two Fold Double Grain, VIC 40% 13

Hibiki Harmony, Japan 43% 32

Ichiro’s Malt & Grain Blended Whisky, Japan 46% 17

Nikka From the Barrel, Japan 51.4% 19

Yamazaki 12 Year Old Single Malt, Japan 43% 45

WHISKY

JAPANESE



Angels Envy Bourbon, USA 45% 15

Bulleit Rye Small Batch Frontier Whiskey, USA 45% 14

Canadian Club, Canada 37% 13

Gentleman Jack Tennessee Whiskey, USA 40% 14

Jack Daniels Old No7 Tennessee Whiskey, USA 40% 13

Makers Mark Kentucky Straight Bourbon, USA 40% 13

Rittenhouse Straight Rye Whiskey, USA 50% 16

Woodford Reserve Kentucky Straight Bourbon, USA 40% 14

Barsol Quebranta Pisco, Peru 41.3% 13

Hennessy VS Cognac, France 40% 15

Hennessy VSOP Cognac, France 40% 19

Hennessy XO Cognac, France 40% 45

St Remmy Signature Brandy, France 40% 13

AMERICAN

BRANDY & COGNAC



Amaro Montenegro, Italy 23% 12

Aperol Aperitivo, Italy 11% 12

Baileys Irish Cream, Ireland 17% 11

Campari Bitter, Italy 25% 12

Chartreuse Green, France 55% 17

Chartreuse Yellow, France 40% 15

Cointreau, France 40% 12

Fernet Branca, Italy 39% 14

Fernet Branca Menta, Italy 39% 14

Fireball Cinnamon Liqueur, Canada 33% 12

Frangelico, Italy 20% 12

Jagermeister, Germany 35% 12

Licor 43, Spain 31% 12

Midori, Japan 20% 12

Pampelle Ruby Grapefruit Aperitif, France 15% 12

Pernod Absinthe, France 68% 18

Pimms, England 25% 12

Select Aperitivo, Italy 14% 12

Villa Massa Limoncello, Italy 30% 12

APERITIF/DIGESTIF

*For other options please speak to our team.



@BLOSSOMROOFTOP

PRIVATE EVENTS
E: INFO@BLOSSOMROOFTOP.COM.AU

STAY IN TOUCH


