
Shall we begin?

D I N N E R

WARM OLIVES   
Marinated with herbs and oranges. 

8.00

WARM, FRESHLY BAKED BAGUETTE   
With Ma Maison’s dip. 

10.50

MUSHROOM PÂTÉ   
With truffle oil, mushroom jello and toasted focaccia. 

18.00

SEAFOOD LAKSA 
With dry egg noodles, prawns, mussels, clams and garlic bread. 

20.00

SEAFOOD AND SAFFRON CHOWDER 
Cream-based with mussels, baby shrimp, seasonal fish and garlic bread. 

18.00

PAN SEARED SCALLOPS 
Apple butter puree, tarragon mayo, candied walnuts and celery apple salad. 

24.50

Local produce, local flavour.

Our menu is a culinary expression of this region. The focus is on freshness and simplicity,  
using locally sourced ingredients wherever possible. All of the pickles, chutneys and sauces*  

you will enjoy are homemade with love. 
*Except for the Kikkoman and Heinz because who can beat them? Seriously, we’ve tried.

If you have any dietary requirements such as allergies or intolerances please tell your server. Many of our  
dishes can be prepared vegetarian  or vegan . Please note surcharge applies on public holidays.

“The older you get the more simply you present your food because 
you get more confidence, with more confidence you can generate a 

product which is exceptional and doesn’t need anything else.” 

Laurent Gras



And next…

AGED FILLET OF BEEF 220g 
Buttered mashed agria, caramelised onion puree, baby carrots, oyster mushroom and red wine herb butter. 

39.00

PRIME HEREFORD BEEF BURGER 
With onion jam, tomato, streaky bacon and edam cheese.   on request.  

25.00

FILLET OF LAMB 
Confit potato, creamy leek puree, honey glazed carrots, parsley crumble and beetroot gel. 

38.00

BUTTER CHICKEN 
Free range chicken thigh with basmati rice, papadum, carrot pickle and mint chutney. 

26.00

LENTIL CURRY    
With basmati rice, carrot pickle, mint chutney and papadum. 

25.00

SEAFOOD PASTA 
With homemade squid ink linguine, prawns, mussels, clams and tomato cream sauce. 

32.50

KING PRAWN SAFFRON TORTELLINI 
With stuffed fish mousse and white wine tomato sogu. 

34.00 

MARKET FISH OF THE DAY 
Ask your server what today’s fish is. Pan seared. 

36.00 

BEER BATTERED BLUE COD 
With tartare, simple green salad, lemon and chunky chips. Gluten Free on request. 

32.50

D I N N E R

We’re thrilled you could join us for dinner at Ma Maison, French for ‘my house’. 
Our intent is to create a delicious home cooked meal worth leaving your own house to enjoy.

And besides...

CHUNKY CUT FRIES 
With garlic aioli and 

tomato ketchup. 
10.00

WEDGES 
With chili aioli  

and tomato ketchup. 
12.00

MIXED  STEAMED  
GREEN VEGETABLES  

Seasoned with  
garlic butter and salt. 

6.50

BUTTERED  
MASHED POTATO 

6.50

SIMPLE  
GREEN SALAD 

6.50


