
barramundi beauty 
tasty trio of fish tacos, with pan seared barramundi, 
avocado mash, fresh coriander, radish, diced orange flesh, 
red cabbage, dressed with a creamy tartar sauce, lemon oil 
and fresh lime  
pair with La Zona Prosecco NV 

really reuben 
a lovingly loaded classic as it should with slow cooked 
corned beef, swiss cheese, traditional sauerkraut, 
sandwiched on toasted dark malt loaf, beer battered thick 
cut chips and creamy aioli
pair with Petits Detours Gamay

paprika party                                                        {gf}
smoked paprika grilled calamari with a slaw style salad of 
green cabbage, shredded carrots, red peppers, spanish 
onions, with sweet chilli, apple mint and lemon pressed oil 
pair with Joseph Cattin Pinot Blanc

sriracha styling
D&D southern fried chicken on charred tortillas, purple 
cabbage, avocado, cilantro, dressed with fresh lime, red 
onion vinaigrette, chipotle and sriracha sauce
pair with Auvigue Mâcon-Villages Moulin du Pont 

totally toadstool                                                     {v}
mushroom katsu burger with rocket, double cheddar, 
chunky tomato chutney, on a charred milk bun served 
with beer battered thick cut chips and creamy aioli 
pair with Bream Creek Pinot Noir 2019.

charming caesar
a classic caesar salad with your choice of smoked salmon 
or smoked chicken, with cos lettuce, toasted croutons, 
diced bacon, parmesan, poached egg and traditional 
caesar dressing
pair with Momo Sauvignon Blanc 2019

beefy babe
glamour beef burger, adorned with rocket, aged cheddar, 
D&D’s special burger sauce packed onto a charred milk 
bun, served with beer battered chips and creamy aioli 
pair with Sons of Eden Marschall Shiraz 2019.

24.00

23.00

21.00

24.00

20.00

21.00

22.00

L U N C H 12pm - 3:30pm

Allergy warning
Nuts, dairy & wheat are all used extensively in our kitchen. Therefore, we
are unable to guarantee that any items we serve are entirely free of allergens

v: vegetarian, vo: vegetarian option gf: gluten free
gfo: gluten free option veo: vegan option

the dandy man                                                          {vo, gf}
traditional corn & zucchini fritters with two free range eggs of 
your choice, avocado and rocket, toasted pine nuts, 
accompanied with sweet chilli jam and cream cheese 

the drifter woman                                                           {gf}
house made potato rostis topped with hanks onion marmalade 
served, american streaky bacon rashers, two free range eggs of 
your choice, fresh spinach and chives 

simple pleasures                                                           {gfo}
avocado with crumbled barambah feta on toasted sourdough 
with grilled haloumi, fresh rocket sprigs, lemon pressed olive oil, 
pistachio dukkah and lemon wedge 
+add smoked salmon 

first crack 
savoury cheese & chive wa�e served with american streaky 
bacon, poached egg, rocket, blend hickory smoked honey, 
cream cheese and chives

second crack                                                                     {v}
sweet, thick, old school wa�e with toasted macadamia, drizzled 
with our housemade creamy caramel fudge sauce and vanilla 
bean ice-cream with a light sugar dusting 

22.00

22.00

20.00

21.00

19.00

double the fun, savoury & sweet all in one
a tower of pleasure

$60.00
a duo of D&D sriracha chicken tacos, really reuben, paprika 
party, beer battered thick cut chips with tru�e aioli.

signature sweet wa�e with toasted macadamia, drizzled 
with our housemade creamy caramel fudge sauce and 
vanilla bean ice-cream with a light sugar dusting.

D&D DOUBLE DECKER

At D&D on Doncaster we are delighted to o�er
an array of delicious High Teas.

This involves manners, pretty things and dainty food served on 
a three tiered stand.* Traditionally enjoyed late afternoon with 
tea, however with your D&D High Tea you can select either a 
pot of tea or regular co�ee. Why not really celebrate with a 

glass of prosecco, sparkling rosé or french champagne.
Your gorgeous three-tiered share stand includes on the base 

tier our signature ribbon sandwiches, selection of mini 
assorted savouries, pretty pastries and mini filled croissants. It 
also includes on the middle tier two signature light and flu�y 
scones with The Grainge raspberry jam & double cream. On 
the top tier a delightful selection of sweets, including mini 
lemon curd tart, mini caramel tart, specialty cupcakes and 

other mouthwatering mini sweets & treats.

D&D High Tea $50pp
1 regular D&D co�ee or tea pot per person

La Zona Prosecco NV High Tea $60pp
1 glass of prosecco per person

+ 1 regular D&D co�ee or tea pot per person

De Chanceny Cremant Rosé High Tea $65pp
1 glass of rosé per person

+ 1 regular D&D co�ee or tea pot per person

Collet Art Deco Premier Champagne High Tea $70pp
1 glass of champagne per person

+ 1 regular D&D co�ee or tea pot per person

HIGH TEAS

10% surcharge applies on Sundays



ristretto
espresso
piccollo
short macchiato
long macchiato
sh-long
long black
latte
flat white
cappuccino
chai latte
single origin peruvian hot chocolate
sicilian orange hot chocolate {big only}
french mint hot chocolate {big only}
mocha
dirty chai latte
flu�y

go bigger
alternative milks*

3.50
3.50
4.20
3.50
4.00
4.00
4.00
4.70
4.70
4.70
4.70
4.70
5.60
5.60
5.20
5.20
2.50

+0.70
1.00reg 0.50

SPECIALTY COFFEE

blended black teas
morning tea
afternoon tea
supreme earl grey
french earl grey
malabar chai

single estate black teas
20 years pu ehr
assam long leaf
keemun black
darjeeling
ceylon orange pekoe

white tea
peony

green teas
melon green
mango magic green
sencha
long jing
jasmine dragon pearl

oolong teas
big red robe {da hong pao}
iron goddess {tie guan yin}

herbal teas
peppermint
chamomile
fruits of eden

6.50
6.50
6.50
6.50
6.50

8.50
6.50
6.50
6.50
6.50

6.50

6.50
6.50
6.50

10.50
12.50

6.50
6.50

6.50
6.50
6.50

SPECIALTY TEAS

sparkling & champagne 
La Zona Prosecco NV,
King Valley, Victoria, Australia

De Chanceny Cremant Rosé NV,
Loire Valley, France

Collet Art Deco Premier Cru NV,
Ay, Champagne, France

white wines
Joseph Cattin Pinot Blanc 2019, 
Alsace, France

Momo Sauvignon Blanc 2019, {ve}
Marlborough, New Zealand

Auvigue Mâcon-Villages Moulin du Pont,
AOC Mâcon-Villages, France

rosés
Wooing Tree ‘Blondie’ Pinot Noir {Rosé},
Central Otago, New Zealand

Clandestine Rosé, {ve}
Great Southern, West Australia, Australia

red wines
Petits Detours Gamay 2018,
Languedoc, France

Sons of Eden, Marschall Shiraz 2019,
Barossa Valley, South Australia, Australia

Bream Creek Pinot Noir 2019,
Tasmania, Australia

Heaps Normal
Quiet XPA {low-alcohol 0.5%}

Deeds
Halftime Pale Ale {3.5%}

Brouhaha
Maleny Lager {4.6%}

Bentspoke
Cranckshaft IPA {5.8%}

Deeds
Lamington Brown Ale (440ml) {5.5%}

Three Oaks
Apple Cider {5%}

Willie Smith’s
Organic Apple Cider {5.4%}

8.00

9.00

10.00

12.00

18.00

10.00

10.00

D&D CIDER AND BEER LIST 

D&D WINE LIST
bottle

50.00

80.00

110.00

60.00

50.00

80.00

80.00

60.00

50.00

56.00

80.00

glass
12.00

18.00

22.00

14.00

12.00

18.00

18.00

14.00

12.00

13.00

18.00

10% surcharge applies on Sundays


