
T O  S H A R E
PLOUGHMANS BOARD
Select ion of s l iced cured meats ,  house made chicken l iver
pate,  smoked cheddar,  preserves & pickles ,  toasted sourdough

L I G H T  M E A L S
FISH & CHIPS
Beer battered cone bay barramundi ,  leafy yuzu tartare sauce,
lemon, shoestr ing fr ies

SPAGHETTI ALLE NERANO
Fresh spaghett i ,  peas,  zucchini ,  mint ,  extra virgin ol ive oi l ,
parmigiano reggiano

CAESER SALAD
Baby cos gems, cr ispy bacon, parmesan, croutons,  boi led egg,
Caeser dressing
Add gril led Cajun chicken breast $8

$39

$28

$26

$21

Whilst al l  dishes are prepared with care,  due to the kitchen handling common al lergens,  we
cannot guarantee complete al lergen avoidance due to the r isk of cross contamination.

Please rest assured that we take food safety seriously and have str ict processes in place to
minimise this r isk .  If  you have specif ic quest ions about our menu or practices ,  please speak

with a member of our team. 

DEVONSHIRE TEA
House made scones (2 pcs) ,  c lotted cream, strawberry jam,
and your select ion from our La Maison Du The’  teas or barista
coffee  

$18

B U R G E R S  &  S A N D W I C H E S

CHICKEN AVOCADO MELT
Cajun chicken breast ,  smashed avocado, tomato rel ish ,  bacon,
Swiss cheese 

$26

Includes s ide of shoestr ing fr ies

BEEF BRISKET
Pulled beef brisket ,  pickles ,  pickled s law, sr iracha mayo,
mustard,  Swiss cheese

$26

BEEF BURGER
160g brisket and chuck patty ,  butter lettuce,  candied bacon &
onion jam, pickles ,  burger cheese,  special sauce on a brioche
bun

$28

LAMB BURGER
160g kofta patty ,  butter lettuce,  tomato rel ish ,  pickled onion,
harissa yoghurt on a brioche bun

$27

S I D E S
Shoestring Fries

Leafy Greens Salad
Leafy greens,  tomato,  onion,  cucumber,  house dressing

$10

$13



S O M E T H I N G  S W E E T
GELATO
Chocolate,  vani l la ,  pistachio

$5 per
scoop

Whilst al l  dishes are prepared with care,  due to the kitchen handling common al lergens,  we
cannot guarantee complete al lergen avoidance due to the r isk of cross contamination.

Please rest assured that we take food safety seriously and have str ict processes in place to
minimise this r isk .  If  you have specif ic quest ions about our menu or practices ,  please speak

with a member of our team. 

CHEESECAKE OF THE DAY
Served with a scoop of vani l la bean ice cream

$20

S O M E T H I N G  F O R  T H E
K I D S
HAM & CHEESE TOASTIE
Double smoked ham, tasty cheese,  shoestr ing fr ies ,  tomato
sauce

$13

SPAGHETTI BOLOGNESE
Fresh spaghett i ,  s low cooked pork & veal ragout in tomato
sugo, shaved parmesan

$13

CHICKEN NUGGETS
Tempura chicken (6pcs) ,  chips ,  tomato sauce

$13

BANANA SPLIT
Banana brulee,  vani l la ice cream, chocolate sauce,  biscoff
crumbs,  cream, wafer

$15

CHOCOLATE BROWNIE
Warm brownie,  chocolate sauce,  vani l la ice cream, sprinkles

$15

“La Maison Du The”
Teas - Pot

$5

T E A C O F F E E
Flat White/Latte/Long
Black/Cappucino

$6

Espresso $4

Macchiato $4

Iced Coffee $8

Babycino $3

Chai Latte $6

Hot Chocolate $6

Earl Grey, English Breakfast,
Chamomile, Darjeeling, Green,
Lemon & Ginger, Peppermint


