LOI LOI ROOFTOP
food, drink & music

Our kitchen serves a casual Asia bistro style menu.

Our service style i1s “order-as-you-go”,
please queue at the bar when you’'re ready
to place your meal order.

A LA CARTE

TIGER PRAWN SALAD ¢ 21€
TIGER PRAWNS, SALAD GREENS, CUCUMBER,
RADISH, BOK CHOY, CARROTS, JACKFRUIT,
CHERRY TOMATO, FRESH HERBS, ROASTED SESAME
& SOY DRESSING, PRAWN CRACKER, GRILLED
LEMON

GAI PING SALAD o 19€

GRILLED CHICKEN, SALAD GREENS, CUCUMBER,
RADISH, BOK CHOY, CARROTS, JACKFRUIT,
CHERRY TOMATO, FRESH HERBS, ROASTED SESAME
AND SOY DRESSING, PRAWN CRACKER

EGGPLANT SALAD ve ¢r 19€
GRILLED EGGPLANT, MISO GLAZED TEMPEH, SALAD
GREENS, CUCUMBER, RADISH, BOK CHOY,
CARROTS, JACKFRUIT, CHERRY TOMATO, FRESH
HERBS, CITRUS SOY DRESSING

ROTI FOLDOVER vec 16€

ROTI BREAD, PULLED OATS, SWEET SOY SAUCE,
DAIKON, CUCUMBER, CARROT, MIXED HERBS, PICO
DE GALLO, CITRUS CREME, SRIRACHA MAYO

CHICKEN WINGS ¢ 16€
12 PIECES WINGS, GARLIC SOY-GLAZE, CARROTS,
CUCUMBER, SPRING ONION, RANCH DRESSING

FISH AND CHIPS 19€
TEMPURA BATTERED FISH, ROOFTOP FRIES,
MASHED PEAS, SRIRACHA TARTAR SAUCE,
GRILLED LEMON

SALMON OKONOMIYAKTI 16€

JAPANESE STYLE VEGETABLE PANCAKES, SWEET
SOY, MAYONNAISE, SMOKED SALMON, FRESH HERBS

TOFU OKONOMIYAKI ve 15€
JAPANESE STYLE VEGETABLE PANCAKES, SWEET
SOY, MAYONNAISE, ORGANIC LOCAL TOFU BY MAMA
MEMS, FRESH HERBS

“WINNER OF MOST SUSTAINABLE MEAL
COMPETITION, FLOW FESTIVAL 2022

CHICKEN KATSU SANDO 14¢€
HOKKAIDO MILK BUN, PANKO BREADED FRIED
CHICKEN, JAPANESE MAYO, LETTUCE,

KATSU SAUCE + ADD FRIES 4,5€

BBQ PORK SANDO 14¢€

HOKKAIDO MILK BUN, BBQ PORK BELLY, SRIRACHA
MAYO, BBQ SAUCE, CARROTS, DAIKON, CUCUMBER,
FRESH HERBS + ADD FRIES 4,5€

EXTRA THINGS

ROOFTOP FRIES WITH HOUSE MAYO 7€
ROTI BREAD WITH PEANUT SATAY V 6€
SIDE SALAD 4,5¢€

SWEET THINGS
MANGO POUND CAKE vec or 8€

WITH MANGO COMPOTE, LIME CREAM, PISTACHIOS

CARAMEL CUSTARD 7€

WITH LYCHEE, STRAWBERRIES, RICE CRISPIES

VG= Vegan, GF= Gluten Free, V=Vegetarian

*1{tems marked may contain traces of seafood/shellfish not 1listed in the item description.

Please inform our staff if you have any allergies or special dietary requirements.

Origins of proteins:

Chicken: EU / Pork:

EU / Fish: VN / Prawns: VN



LOI LOI ROOFTOP
distillates, beers & wine

A1l gin served at Lol Lol is made in-house
by Konepaja Distilling Co.

Gin Mixers- 11€

‘Gin & Tonic: signature gin,
mediterranean tonic

-Gin N’ Roses: Gin, rose lemonade
Sunset: Gin, blood orange soda

Spring Vibe: Gin, green mandarin, orange
bitters

‘Sloeberry Lemonade: Sloe gin, cedrata

BEERS ON TAP- 9€ BEERS, BOTTLES- 9¢€ TINGS COFFEE

Heineken Tsingtao Coke, Coke Zero 3,5€ Tea- Oolong, Black 4€

Lagunitas IPA Sapporo Vichy 3,5€ Espresso/Dopio 3,2/3,9€

Birra Moretti Apple Cider Artisan Sodas 4 ,5€ Barista Coffee 3,9/4,5€
Alco-Free Beer (7€) Filter Coffee 2,9€

Wine 12cl 16cl @

SPARKLING E E LOI LOI EEATS

Vita Vivet Cava Brut, ES 9,5 12,5 53 +

SCAN THESE CODES
AND ENJOY OUR MUSIC

ROSE WHEREVER YOU ARE
+
Saint Roux, FR 9,5 12,5 53
o IIl lIIlI .I.II.I 0
WHITE e l l l l
Sturmwolken Riesling 2019, DE 9,5 12,5 53
LOI LOI BEATS @ KONEPAJA
Marlborough Springs Sauvignon Blanc NZ 53
gh >pring d ' 1. OPEN SPOTIFY
Domaine Gobelsburg Gruner Veltliner, AT 53

2. TAP ON “SEARCH”
‘Alexandrie’ Nadal Hainaut, FR 53 3. TAP ON K3
4

SCAN THE CODE

RED
Convento da Gloria Temprenillo, PT 9,5 12,5 53 LOI LOI BEATS AW EDITION
Jeff Carrel Pinot Noir “En Coteaux”, FR 53
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