
Chicken parmigiana with smoked ham,
napoli and mozzarella, leaf salad and beer
battered chips

Chicken schnitzel with coleslaw, beer
battered chips and lemon
choice of mushroom or pepper sauce

Beer battered fish and chips with leaf
salad, lemon and tartare

Crumbed portobello mushroom burger
with butter lettuce, green goddess
dressing, pickles onion, beer battered
chips (VEO, GFO $3)

Sher Wagyu beef burger classique with
cheese, tomato, onion, lettuce, mustard
mayo, beer battered chips (DFO, GFO +$3)
add bacon +$4

Steak sandwich with peperonata, rocket,
provolone, beer battered chips 
(DFO, GFO +$3)

$32

$32

$31

$30

$32

$32

CLASSICS

$47

$66

FROM THE GRILL
250g Porterhouse Reserva 
‘Vintage Beef Co.’ grass-fed, Flinders & Co

300g Scotch Fillet Cape Grim
Grass-fed, MB4+, Tasmania

All steaks are served with a leaf salad, beer battered
chips and choice of pepper sauce, mushroom sauce,
mustards, red wine jus or Cafe de Paris

Sticky date pudding with butterscotch
sauce & vanilla ice cream 

Pavlova with roasted tarragon
strawberries & creme fraiche Chantilly

Affogato - ice cream, espresso &
Frangelico

DESSERT
$14

$16

$18

Oysters (min 4)
Natural with lemon
Kilpatrick

Arancini bites with salsa verde - 4 piece
choice of:
   Bolognese ragu with beef, peas & cheese
   Roasted pumpkin with thyme & Meredith
   goats cheese (V, GF)

Salt & pepper calamari with wasabi 
mayo & lemon (GF)

Fried chicken wings with ‘Franks Red Hot
Buffalo Sauce’, bread & butter pickles &
ranch (GF)

Confit garlic and cheese bread (V)

Cured meat and cheese board with
condiments & assorted pickles (GFO)

SMALL & SHARED PLATES

$5.5ea
$6.5ea

$18

$18

$17

$12

$MP

MAINS
Market fish with romesco, grilled 
broccolini & fennel salad (GF, DF)

½ kilo Mussels arrabbiata with 
guanciale, Calabrian chilli, marinara
 sauce & sourdough bread (GFO)

Quinoa and lentil salad with grilled
broccoli, golden raisins, pistachios, 
mixed herbs & labneh (VEO, GF, )
Add falafel $10 or grilled chicken $12

Rigatoni with vodka sauce, 
Calabrian chilli, cherry tomatoes &
pecorino romano (VEO)

$MP

$29

$22

$28

bar

Grilled bread (GFO)

Beer battered chips with truffle aioli 
(V, VEO)

Sweet potato fries with chipotle mayo 
(V, VEO, GF)

SIDES
$6

$10 | $15

$12 | $15

side

side bar

(V) = Vegetarian   (VE) = Vegan   (VEO) = Vegan option
(GF) = Gluten  free   (GFO) = Gluten free option   
(DFO) = Dairy free option   (N) =  Contains Nuts

Sweet potato chips served with gluten free options.
Please inform our staff of any food allergy or intolerance.

while we endeavour to accommodate requests, we
cannot guarantee completely allergy-free meals

1% surcharge on all debit & credit card transactions 
15% surcharge applies on pubic holidays 

THE LEVESON



THE LEVESON

46 Leveson St North Melbourne | 9328 1109 | theleveson.melbourne | @theleveson

PARMA & PINT
Thursday

CHICKEN PARMA + CRAFT PINT = $28
AVAILABLE LUNCH & DINNER - HAPPY HOUR 5-7PM

Tuesday

BURGER DAY
BURGER + HOUSE DRINK = $28

AVAILABLE LUNCH & DINNER - HAPPY HOUR 5-7PM

Sunday

ROAST
WEEKLY ROAST WITH TRIMMINGS = $32

AVAILABLE ALL DAY - HAPPY HOUR 3-5PM

STEAK & WINE
Wednesday

250G PORTERHOUSE + HOUSE DRINK = $32
300G SCOTCH + HOUSE DRINK = $48

AVAILABLE LUNCH & DINNER - HAPPY HOUR 5-7PM
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