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Breakfast Menu  2011
served from 7:30 till 11:45
Toast or fruit toast with home made or local jam  5.50 (V)
Home made muesli, honey and yoghurt, fresh seasonal fruit  8.50 (V)
Free range eggs on sourdough, poached, scrambled or fried  8.50 
Sides: Bacon 3.00 Formitchi Continental sausage  3.50 Avocado  2.50
             Grilled tomato 2.00 Grilled onions  2.00 Pan fried mushrooms with rosemary 2.50 
             Home made chutney  2.50 Wilted spinach  2.50 
La Maison big breakfast on sourdough  17.50 
             Bacon, free range eggs, continental sausage, pan fried mushrooms, grilled tomato and onion 
Spinach omelette, with fetta cheese on sourdough  14.50 (V)
Omelette Espagnole, with chorizo, desiree potatoes, roasted capsicum and rosemary on sourdough  15.50
Avocado on sourdough, grilled halloumi, rocquette and sumac salad  15.00 (V)
Pancakes with Canadian maple syrup, vanilla ice cream or cream  10.00 (V)
French toast with seasonal fruit compote, honey yoghurt and flaked almond  13.50 (V) 
Kids Menu
One egg and one piece of bacon on ciabatta bread  5.50
One pancake with maple syrup and ice cream  5.50
Coffee 
Griffiths - Premium blend
Cups  3.80 Mugs  4.20
Macchiato (short or long)
Espresso - Ristretto - Long Black - Doppio
Café Latte - Cappuccino - Flat White
Hot Chocolate 
Affagato - shot of coffee in a glass with ice-cream 
Iced Chocolate  4.50
Iced Coffee  4.50 
Tea
Loose leaf tea
Single pot  3.80 large pot  4.80
English Breakfast, Earl Grey, Jasmine tea, Orange Pekoe, Chai rocks
Pure Camomile, Peppermint, Black tea, Green tea
Sparkling Mineral water 
Blood orange, citrus blend, white grape & passionfruit  3.50 
Soft drinks and juices
Coke cola, sprite, solo and fanta  3.50
Orange juice, apple juice, pineapple juice  3.50
Blood orange juice  4.00
(v) Vegetarian

Lunch Menu 2011
Served from 12:00 PM

Welcome to La Maison Cafe,

Our cuisine is inspired by Mediterranean, Middle Eastern and Lebanese influences.

Enjoy your dinning experience with us.

mezza (to share)

Fresh herb and garlic bread (v)   5.5

Trio of dips, hommous, labneh, baba ghanouj served with Lebanese bread (v)   15

Mediterranean Mezza platter, local and imported cured meats, cheese, giant capers, marinated bell peppers, olives and fresh ciabatta bread 20
Cigara, pastry filled with halloumi, Spanish onion, parsley with walnut and roasted capsicum dip (4) 14

Shanklish, aged yoghurt cheese, Spanish onion, tomato, dukkah, olive oil and warm Lebanese bread  (v)  14 

Brunch
Chicken pie with seeded mustard, leek and grated cheese, with homemade relish and side salad 17.5
Gourmet foccacia with salami, sun dried tomato pesto, grilled eggplant, spinach and fetta cheese 12

Twice cooked cheese soufflé, hazelnut, pear and rocket salad (v)  15
Salads

Calamari salad, mixed leaves, tomato, cucumber, red onion, roasted capsicum drizzled with mint pesto  19

Grilled haloumi, asparagus, rocket, toasted pinenuts and light mustard vinaigrette (v)  19

House Smoked Peppered beef salad, roasted beetroot, sundried cherry tomato, red onion, mixed drizzled with Harissa Aioli 19

Mains

Chicken Tagine, bone in chicken, infused with Middle Eastern spices, preserved lemon & olives on date & pistachio cous cous 21

Ricotta & spinach ravioli with burnt butter and homemade sesame dukkah (v)  17.5
Shawarma, marinated beef fillet strips, hommous, mint, tomato, onions and sumac on flat bread 21
Prawns and scallops linguini, garlic, ginger, galangal and hint of chilli 23

Market fresh Fish of the day (see special board)  market price

Sides

Green salad 5

Chips 5

Kids Meals 
Calamari, chips and salad 10

Chicken strips, chips and salad 10

Desserts

Panna cotta with orange blossom and vanilla beans served with poached fruits  10

Fig & walnut pudding with warm butterscotch and vanilla ice cream 10

Assorted homemade cakes in the display
