
Shall we begin?

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

10.50

SEAFOOD AND SAFFRON CHOWDER 
Cream-based with mussels, baby shrimp,  

seasonal fish and garlic bread. 
18.00

VEGETABLE SAMOSA 
Handcrafted, Indian style. Potato and green pea curry filling,  

mint chutney, salad. 
17.00

FRIED CHINESE STYLE WONTON 
Choice of chicken or vegetarian with chili jam and Kikkoman. 

17.00

5 HOUR SLOW COOKED TOMATO TART 
With Barrys Bay feta cheese, olive tapenade and spinach puree. 

18.00

PAN SEARED SCALLOPS 
Cauliflower puree, prosciutto, pickled oyster mushrooms  

and squid ink tuile. 
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. For example, we can replace the beef in our  

burger with a handcrafted falafel or chickpea patty.
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And next…

SEAFOOD PLATTER FOR TWO 
Range of fresh seafood sourced daily with dips and garlic bread. 

P.O.A.

AGED FILLET OF BEEF 220g 
Buttered, mashed agria, caramelised onion puree, baby carrots,  

oyster mushroom and red wine herb butter. 
39.00

AGED RIB OF BEEF 350g 
Buttered mashed agria, grilled artichokes and smoked garlic puree. 

39.00

FILLET OF LAMB 
Confit potato, creamy leek puree, honey glazed carrots,  

parsley crumble and beetroot gel. 
38.00

SZECHUAN DUCK BREAST  
Potato sarladaise, bok choy, duck liver roll, gooseberries  

and red wine glaze.  
46.00

CONFIT PORK BELLY 
Potato sarladaise, pumpkin purée, confit black garlic  

and seasonal vegetable. 
37.00

BUTTER CHICKEN 
Free range chicken thigh with basmati rice, papadum,  

carrot pickle and mint chutney. 
26.00

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

25.00

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

36.00

BEER BATTERED BLUE COD 
With tartare, salad, lemon and chunky chips. 

32.50

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

25.00
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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

“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


