
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

D&D selection of specialty co�ee and teas is available all night.

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

oolong teas 
big red robe
iron goddess 

green teas 
melon green
spring green

herbal teas 
peppermint
chamomile

pot
6.50

6.50

6.50

6.50

SPECIALTY  COFFEE AND TEAS

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

100.00

glass
12.00

18.00

22.00

14.00

12.00

18.00

18.00

14.00

12.00

13.00

25.00

vodka
ketel one
ciroc

scotch
johnnie walker red label
talisker 10 year single malt

bourbon
jack daniels
woodford reserve double oaked

rum
sailor jerry spiced
pampero white

our range of spirits includes a 30ml shot and a mix.
ask one of our friendly sta� about our range of mix.

$12.00 - $15.00

tequila
el jimador reposado

gin
tanqueray gin
ink gin

liqueurs
cointreau
kahlua
baileys

SPIRITS

driftwood martini
driftwood blend double espresso, vodka,
kahlua, gomme.

pina colada on doncaster
malibu coconut rum, coconut cream,
pineapple juice, marschino cherry.

D&D after dark
el jimador reposado, cointreau, lime,
himalayan salt.

hendra mojito
sailor jerry spiced rum, lime juice,
brown sugar, mint leaves and soda water. 

inkredible pleasurable
ink gin, tonic water, cucumber, edible flower, 
aromatic sugar and rosemary.

16.00

16.00

16.00

16.00

16.00

SIGNATURE COCKTAILS

specialty co�ee
espresso
long black
flat white
latte
cappuccino
mocha
chai latte
peruvian hot chocolate
sicilian orange hot chocolate
french mint hot chocolate
a�ogato
a�ogato with a shot of  liqueur 

3.50
4.00
4.70
4.70
4.70
5.20
4.70
4.70
5.60
5.60
6.00
12.00

Heaps Normal
Quiet XPA {low-alcohol 0.5%}

Deeds
Halftime Pale Ale {3.5%}

Brouhaha
Maleny Lager {4.6%}

Bentspoke
Crankshaft IPA {5.8%}

Three Oaks
Apple Cider {5%}

Willie Smith’s
Organic Apple Cider {5.4%}

8.00

9.00

10.00

12.00

10.00

10.00



cheeky chicky 
bite sized mouthfulls of chicken joy! housemade popcorn 
chicken with smoked paprika, black pepper and D&D 
signature seasoning, served with spice chipotle sauce. {gf}
pair with La Zona Prosecco NV or Brouhaha Maleny Lager.

pretty prawns  
garlic prawn goodness in a sweet little salad, rocket and 
spinach greens, spanish onion, cherry tomatoes, fresh 
lime and tru�e oil. {gf}
pair with Collet Art Deco Premier Cru NV.

totally toadstool 
two deep fried crumbed mushroom sliders, rocket, tomato 
relish, aged cheddar all packed on toasted milk buns. 
pair with Bentspoke Crankshaft IPA.

charming calamari 
D&D delicately seasoned salt and pepper calamari 
curls, served with creamy aioli.
pair with Joseph Cattin Pinot Blanc 2019 or Deeds 
Halftime Pale Ale.
 
stunning statesman 
a traditional caesar salad, with cos lettuce, crispy 
croutons, diced bacon, parmesan cheese, poached egg 
and traditional caesar dressing. {vo}
pair with Wooing Tree ‘Blondie’ Pinot Noir {Rosé}.

16.00

18.00

14.00

18.00

18.00

buttered nuts wa�e 
thick old school wa�e with toasted macadamias, 
drizzled with our housemade creamy caramel fudge 
sauce and vanilla bean ice-cream with a light sugar 
dusting. {v}
pair with La Zona ProSecco NV.

auntie aubergine lemon pie
modern twist of an old-school lemon meringue pie with 
forest fruits. {v}
pair with De Chanceny Cremant Rosé NV.

cherry blossom brownie
dark chocolate and coconut brownie, housemade 
cherry cream and ice-cream. {gf, v}
pair with Collet Art Deco Premier Cru NV.

sunday roast
not as you know it.
oven grilled chicken with creamy corn cake, tricolour 
carrots, confit shallots, mini asparagus and our signature 
dandelion co�ee blend infused jus. {gf}
we recommend adding a side of seasoned corn corbettes
pair with Sons of Eden, Marschall Shiraz 2019.

mushroom nosotto
a twist on the traditional risotto with confit portobello 
mushroom, grilled oyster mushroom with blend hickory 
smoked honey, mushroom broth, beans and peas ‘risotto’, 
grilled spring onions and a cured egg yolk. {v}
pair with Auvigue Mâcon-Village Moulin du Pont.

incognito parmi
vegan schnitzel, vegan bacon and romesco sauce, with a 
side of house salad and chips. {ve}
pair with Brouhaha Maleny Lager.

18.00

16.00

18.00

32.00

30.00

30.00

ENTREES

beaut bully beef
slow cooked corned beef with homemade horseradish 
sauce, roasted potatoes and vegetables.
perfect with a side of seasoned corn cobettes. 
pair with Bream Creek Pinot Noir 2019.

so-fish-ticated
a completely unexpected experience,  chef’s choice fish 
of the day, banana tartare, blanched broccolini, baby 
beets, coconut puree, tropical curry foam. {gf}
perfect with a side of our fresh garden salad
pair with Wooing Tree ‘Blondie’ Pinot Noir {Rosé}.

pasta la vista, baby
an australian tradition with a d&d twist. home baked 
penne with spinach, squash, mushroom and a creamy 
cheese sauce. {gf, v}
pair with Joseph Cattin Pinot Blanc 2019.

sausage fest
trio of pork sausages, mashed potatoes, mini asparagus, 
baby beetroot with a hearty smoked capsicum sauce. {gf}
match with a side of chips with tru�e aioli.
pair with Petits Detours Gamay 2018.

32.00

34.00

32.00

30.00

MAINS

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

$60.00

pretty prawns, totally toadstool sliders, cheeky chicky and 
beer battered chips with tru�e aioli and grated parmesan. 

signature sweet wa�e with toasted macadamia, drizzled 
with our creamy caramel fudge sauce, vanilla bean 
ice-cream.

D&D DOUBLE DECKER

DESSERTS

beer battered chips, tru�e aioli and grated parmesan {gf}
signature seasoned corn cobettes {gf}
spinach and rocket green salad {gf}

ADD ONS
9.00
8.00
6.00

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

D I N N E R 5pm - 8:30pm


