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Dinner Menu Spring 2011
Served from 6:00 PM
Welcome to La Maison Cafe,
Our cuisine is greatly influenced by the Mediterranean, Middle Eastern and Lebanese regions.
Enjoy your dinning experience with us.
Mezza 
Grilled fresh herb and garlic sourdough (v) 5.5
Dips, Hommous, Labneh, baba Ghanouj served with Lebanese bread (v) 15
Shanklish, aged yoghurt cheese, Spanish onion, tomato, Dukkah, olive oil and warm Lebanese bread (v) 14 

Mediterranean Mezza platter, local and imported cured meats and cheeses, marinated bell peppers, olives and fresh ciabatta bread 20
Entree

House Smoked Peppered beef Carpaccio, drizzled with Harissa Aioli & herbs 15
Tempura soft shell crab, herb & tomato salad, goat cheese with Tamarind dressing  16
Cigara, cigar shaped pastry filled haloumi, Spanish onions, parsley, with roasted capsicum and walnut dip (4) (v) 14
Shawarma, an old family recipe, marinated beef fillet strips, hommous, mint, tomato, onions, sumac on flat bread 20

Chermoula Grilled calamari, yoghurt dressing & minted ribbon cucumber  15
Twice cooked cheese soufflé with pear, rocket and hazelnut salad  14
Mains

Chicken Tagine, bone in chicken, infused with Middle Eastern spices, preserved lemon & olives on date & pistachio cous cous 26

Ricotta & spinach ravioli with burnt butter and homemade sesame dukkah (v)  23

Prawn and scallop Linguini with garlic, ginger and chilli 25
Twice cooked crackling pork Belly, potato & celeriac puree, Calvados caramelised apples & cider sauce  29
Ale Cured Eye Fillet of Beef infused with thyme, black pepper & bay leaves, potato, buttered greens, red wine & balsamic jus  30
Slow cooked lamb on white bean puree, grilled asparagus, poccini jus and mint pesto  30
Fresh Fish on the day – Please see special board for today’s selection  30
Sides
Garden salad 5
Seasonal, vegetable medley  7
Chilli & garlic green beans  7
Desserts
Orange blossom Panna cotta, vanilla & cinnamon poached pears  10
Fig and walnut pudding, butterscotch sauce and vanilla ice cream  10
