Ma maison daytime menu

petit dejeuner (breakfast) available until 1.00pm

tomato & bacon omeletfte w hollandaise sauce. 14.5
eggs benedict w bacon, hollandaise served on turkish bread. 16.0
grilled breakfast w griled tomato, sausage, bacon, hash browns, either poached or fried eggs. 19.0
french toast w banana coated in cinnamon & sugar. (v) 15.0

dejeuner (lunch) available from 11.00am until 3.30pm

freshly baked bread w smoked cheddar & chive cream cheese . (v) 12.5
duck liver pate, served w herb garlic bread & crispy wafers. 14.5
seafood saffron chowder w local seafood including akaroa salmon & blue cod. 14.0
seasonal soup of the day w oven baked bread. (v) 11.0
beer battered blue cod served w fries, salad &tartare sauce. 22.5
pan-fried market fish of the day served on a citrus rouille & a lemon butter sauce. 22.5
chicken caeser, bacon, croutons, cos lettuce, parmesan cheese, served w a poached 17.0
egg & traditional caeser dressing.

mushroom roulade & carpaccio of beetroot served w a chive & brie hollandaise.(v) 17.5
hungarian beef sausage on potato mousseline, red onion confit. 18.0
mafalde pasta w chorizo, prawn, olive tomato caper sauce. 18.0
moules mariniere (mussels) served w garlic & white wine, crispy bread. 18.5
turkish chicken sandwich w bacon, tomato, lettuce, egg mayonnaise, brie & fries. 18.5
pork cheek & porcini pie served on a herbed mash. 17.0
grilled smoked salmon bagel served w salad & a cream cheese, caper & chive mousse. 17.5
sides

bowl of fries w aioli (v) 7.0

seasoned wedges w sour cream & chilli v) 10.0
salad greens or vegetables (v) 7.5

entremets de sucre (sweets)

chocolate tort served w ice cream. 13.5
sticky date pudding w butter scotch sauce. 13.0
classic brulee served w vanilla bean ice cream. 13.0
berry sobet & ice cream. 12.5

Visa & mastercard accepted , one account per table, 15% surcharge applies on public holidays.



drinks list

hummingbird coffee

flat white, long black, short black, macchiato
cappuccino, latte

mochaccino

hot chocolate w marshmallows

soya milk / decaf

ligueur coffee

iced coffee/iced chocolate

iced coffee/iced chocolate w ice cream

sparkling & still water

san pellegrino 250ml 5.0
san pellegrino 1 litre 9.0
420 below still 420m| 5.0

tleaf teas

- english breakfast - earl grey flower
- emerald chai - gorgeous green
- red vanilla raspberry - peppermint

bottled beer

- corona
- stella artois

- heineken

- steinlager light

- steinlager pure

- steinlager edge
- isaacs cider

- steinlager classic

Introduction

Welcome to Ma Maison which in French means ‘my home’.

4.0
4.5
4.5
4.5
0.5
12.5
7.0
7.5

4.0

7.5
7.5
7.5
6.0
7.5
7.5
7.5
7.5

simply squeezed juices

grapefruit, pineapple
tomato, orange, apple 5.5

organic juices
- cranberry & apple

- orange & mango
- guava & apple

- apple
- feijoa & apple 55
tap beer 6.5

Rod Parkinson (Owner / Chef) has created a style of food which is contemporary, yet based on

classic cooking techniques, using the finest New Zealand ingredients. All our sauces, dressings,

spreads, pickles, jus, soups & chowders are made right here on premise. It is all about good food..

not fast food..

We hope you enjoy our menu as much as Rod has enjoyed creating it for you and we thank you

for choosing our Restaurant to dine.

Welcome and a fond farewell.

Rod, Natasha & The Team.



Award Winning Restaurant, Situated behind the
Akaroa Information Cenire.

For Every Occasion ....... Waterfront Location .........
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Ma maison wine list

champagne

nv tattinger - reims
120

nv lansons black label 200ml (2 flutes)
20

nv lansons black label 750ml
80

bubbles

nv lindauer special reserve
29

nv quartz reef ‘chavet’ - central otago
65

rose

05 matua innovator — hawkes bay
32

04/5  turkey flat - barossa valley
48

06 domain road — canterbury
46

riesling

05 charles wiffen — marlborough
33

05 milton ‘opou’ - gisborne
52

05 crater rim - akaroa
39

05 astrolabe - marlborough
41

04 pegasus bay - waipara
54

gewurtziraminer

04 takamatua - akaroa
49

04 bentwood - canterbury
44

pinot gris

04 crater rim - akaroa

39

7.5

8.5



06 kaituna valley — canterbury
49

05 woods edge - canterbury
48

05 matua innovator — marlborough
44

05 bilancia - hawkes bay
55

05/6  quartz reef - central otago
60

verdelho

04 chesnut grove — manjimup, wa
49

sauvignon

06 wither hills — marlborough
41

05 catalina sounds - marlborough
48

05 secret stone - marlborough
45

05 rabbit ranch - central otago
39

06 astrolabe - marlborough
46

05 craggy range ‘old renwick road’ — marlborough
49

05 matua ‘paretai’ — marlborough
52

05 pegasus bay - waipara
55

chardonnay

04 charles wiffen — marlborough
38

04 wairpara springs — north Canterbury
36

04 judd estate - gisborne
45

03 main divide - waipara
44

04 dogpoint — marlborough
66

03 cloudy bay - marlborough
68

04 kemeu river — kemeu
76

pinot noir

05 mudhouse - marlborough
45

05 rabbit ranch - central otago
48

04 crater rim - akaroa
55

05 secret stone - marlborough
49

05 chard farm ‘river run’ — central otago
64

04 kaituna valley - canterbury
65

shiraz

03 matua innovator syrah - hawkes bay
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04 rockbare — mclaren vale
46
04 pepperjack - barossa valley
39
03 coriole ‘redstone’ - mclaren vale
46
03 turkey flat — barossa valley
85
other reds
03 jamesons run cab/sauv - coonawarra, aus
36
04 pepperjack cab/sauv - barossa, aus
42
05 red rock merlot/cabernet - hawkes bay
42
03 turkey flat ‘the turk’ cab/sauv/grenache/shiraz — barossa, aus
48
04 matua matheson cab merlot/melbec - kemeu
62
03 bulrush merlot - hawkes bay
55
02 torbreck ' the steading’ grenache - barossa, aus
78
04

craggy range ‘the quarry’ - hawkes bay
92

cab/sav/cab franc/merlot

dessert wines

06
23
02

03

matua valley late harvest muscat 375ml - gisborne

charles wiffen dessert riesling 500ml — marlborough
42

pegasus bay ‘finale’ — canterbury

55
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