
 
LUNCH MENU 

Spring Salad - $12.50 
Baby gem, colourful carrots, avocado, strawberry, fennel, 

lemon dressing, herbs. 

Beetroot Salad - $14.00 
Arugula, baby colourful beets, green apple, granola, feta 

cheese, balsamic dressing.  

Burrata salad - $15.75 
Burrata cheese, prosciutto, salad, yellow and green zucchini, 

cherry tomatoes, basil oil, sun-dried tomatoes. 

Colette Chicken Salad - $14.50 
Arugula, sesame seeds, coriander, ginger, mint & onions. 

Goat Cheese & Leek Quiche - $13.50 
Quiche Of The Week - $14.00 

Soup Of The Day - $9.00 

———— 

SMALL SANDWICH AND SOUP - $13.50 
Choice of soup or little gem salad 

 Homemade Focaccia bread, tomato, lettuce, bacon, 
avocado, homemade mayo & soup of the day. 

———— 

SANDWICH MENU 

Goat Cheese Tartine - $14.00 
 Homemade sourdough bread, lemon crème fraîche, goat 

cheese, pickles onions, caramelised pecan, arugula 
& sweet potato baked fries. 

Smoked Salmon - $15.75 
Homemade Focaccia bread, smoked salmon, light lemon 

cream cheese, avocado, red onion. 

Croque Monsieur - $13.50 
 Croque Madame (egg on top) - $14.50

DRINKS  MENU 

Fresh Orange - $4.50 
 Sodas - $2.95 

Mineral Water - $2.25 
Sparkling Water - $3.00 

Lorina lemon - $4.25 
Orangina - $2.00 

———— 

MARIAGE FRÉRES TEA MENU 

Tea from our menu selection - $4.25 

———— 

WHITE WINE 

Domaine des Caillots / 
Sauvignon blanc 2014 - $10 / $40 

Chablis / Albert Bichot 2016 - $16 / $68 

MiP premium / Rosé Côtes de Provence 
$12 / $48 

RED WINE 

Chateau Fleur de Lisse / Saint-Émilion 2014 
$13 / $52 

  
Pinot Noir Folk Machine 2014 - $12 / $48  

  

CHAMPAGNE 
Francinet - Grand Cru - Bruit $18 / $78 

SPARKLING 

Prosecco - $9/$36 

Made in a facility that is not nuts free 
Our Lunch menu is made from fresh, 
organic, local and seasonal produce. 

Consuming raw or undercooked food 
increase your risk of food borne illness.


