
(GF) = Gluten Free,  (GFA) = Gluten Free Available (V) = Vegetarian, (VG) = Vegan  

We Accept Eftpos, Visa and Mastercard no American Express or Diners Cards  - Public Holidays 15% surcharge applies  

 

 

LADY MARMALADE CAFÉ  

MENU 

 

All Day Breakfast 

House-made Crumpets with Hokey Pokey Butter served with choice of honey, house-made lemon curd or house-made jam. 

(V) $11 

Toasted Banana Bread served with butter and your choice of preserves and spreads (V) $7.5  

Preserves and Spreads: 

• house-made jam, house-made marmalade, honey or Nutella 

Panna Cotta and Granola Bowl  with Rhubarb and Raspberry compote, fresh berries (V,GF) $18 

Ricotta Blueberry Pancakes with your choice of:- 

- pure maple syrup, fresh blueberries, lemon curd and brown butter ice-cream (V) $22 or  

- pure maple syrup, grilled bacon and pecan butter $23 

Vegan Loaded Potato Wedges, House made oven roasted potato wedges with miso glaze, vegan cheese sauce, truffle 

mushrooms, fried shallots, pepitas and roasted almonds.  (VG, GF) $19  

Smashed Avocado with toasted pumpkin bread, Meredith Dairy goat’s curd, dukkha, watercress, breakfast radish, semi-dried 

tomato and cherry balsamic (V, GFA) $16, No goat’s curd (VG, GFA) $14  

Shitake Mushroom Congee, silken tofu, sesame and mirin mushrooms, edamame beans, crumble (VG, GF) $19  

Confit Duck on Chilli Corn Bread Waffle Confit Duck Maryland with pecan butter, fried egg, candied pecans with a maple & 

chilli sauce (on side)  served on a chilli cornbread waffle $27 

ISO Bacon and Egg Roll  BBQ Sauce, Bacon, Egg, Cheese $10   

Savory Mince on Toast, Savory Mince on Toasted Sourdough, feta, gremolata, crispy shallots $16 

Big Breaky Burger with bacon, breakfast sausage patty, fried egg, caramelized onions, aioli, grilled haloumi, and rocket $18.5 

Eggs Bennie served on toasted English muffin, with spinach and citrus hollandaise sauce with your choice of: bacon, smoked 

salmon or haloumi  (V/GFA) $19.5  

Eggs Your Way 2 x free range eggs your way with toasted sourdough and tomato relish, select; eggs fried or poached $12.5 or 

scrambled (V,GFA) $13.5  

All Day Sides 

$1.5 House made relish  $3 One egg poached or fried • Citrus hollandaise sauce $3.5 • Meredith Dairy goat’s curd 

• Wilted spinach $4.5 • Haloumi (2 Pieces) $5 Side of Fries $5.5 • 2 Eggs poached or fried • Avocado smash • 

Double smoked bacon $6.5 • Serve of scrambled eggs • Smoked salmon $7.5 Bowl of Fries $9.5 Fries with truffle 

oil and parmesan  (sides cannot be ordered as a stand-alone meal they can be added to a meal only)  
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All Day Burgers and Toasties  

 

 

The “Pizza” Toastie  toasted bread closed sandwich with ham, salami, buffalo mozzarella, semi dried tomato, truffle mushrooms and 

pesto $14.5 Add a Side of Fries $5 

Ham, Cheese and Tomato Toastie leg ham layered with cheese and tomato on buttered toasted bread $10 Add a side of Fries $5 

Korean Fried Chicken Burger with kimchi slaw, Kewpie mayo and chilli caramel $16.5 Add a Side of Fries $5  

Chickpea and Broad Bean Falafel Burger with haloumi, fennel coleslaw, rocket, beetroot relish, smashed chickpeas $14.5  

Add a Side of Fries $5  

Lunch  

(served from 11am) 

 

Twice baked Three Cheese Souffle, roast pumpkin puree, roast pear, fennel salad, spiced walnuts (V) $29 

Japanese Karaage Confit Duck Leg with sushi rice, sesame dressing, seaweed salad, tonkatsu sauce, pickled vegetables 

and furikake seasoning $29   

Beetroot Tarte Tatin Dupuy lentils, wild rice and silver beet salad, whipped fetta, orange and olive tapenade 

(V/VGA) $25  Add Grilled Pork Belly $7 

 

 

 

 DESSERTS AND SWEETS 

                                                       We have an in-house pastry chef, ask your server about today’s 

                                                         amazing assortment of freshly baked sweets and desserts. 

                                          

 


