
‘Your Place or Mine?’  
Summer Menu

Plant Bouillabaisse 
with artichoke hearts, white bean, kale, and MD aioli 

+ Add sourdough and MD Butter

Plant Lasagne 
with vegan mince, almond white wine béchamel, pea shoot pesto,

and baby leaf salad with basil, heirloom tomatoes
served with a creamy lemon and Dijon dressing 

+ Add olive and sun-dried tomato focaccia

Pistachio Nut Roast
with cherry tomato and rosemary sauce,
pan-fried asparagus and seasonal greens 

+ Add roasted harissa baby potatoes 

MD Caesar Salad
with pan-fried ‘chicken’ pieces, crispy kale, romaine and baby leaf salad,

garlic and herb croutons, smoked tofu, gondino
served with MD Caesar Dressing 

+ Add asparagus

Superfood Rainbow Salad
with sweet potato, turmeric quinoa and baby leaves

almond and pumpkin seed crunch
pomegranate and mixed micro sprouts   

served with a zingy citrus and ginger dressing

+ Add asparagus
+ Add soy chicken

Crispy ‘Chicken’ Sandwich
with tonkatsu sauce, Asian slaw, kimchi and sesame lime mayo 

(choose hand-cut fries or sweet potato with MD Mayo) 

+ Add smoked tofu

MD ‘Cheese’ Burger
with Max & Bien fondue sauce, pickles, grilled red onion, tomato and  

MD chipotle burger sauce
(choose hand-cut fries or sweet potato with MD Mayo)

+ Add smoked tofu

Our menu is 100% plant based and made fresh daily in house.  
Please let us know if you have any food allergies  
Dishes my vary slightly due to availability of produce at this moment.  
Please check our website for daily updates.



‘Your Place or Mine?’  
Summer Menu

 

Small Plates and Sides

Local Sourdough
 with house-made vegan butter

  
Mushroom and Lentil Faux Gras 
with house-made vegan butter

House-made Black Olive and Sun-dried Tomato Focaccia

Sautéed Asparagus
with MD Hollandaise and smoked tofu

Heirloom Tomato Salad
with house-made macadamia cheese, basil and creamy lemon and Dijon dressing

Harissa Roasted Baby Potatoes
with vegan feta, confit garlic and parsley

Whole Braised Artichoke
 with preserved lemon and MD Aioli

Hand-cut ‘Friethoes’ Fries with MD Mayo 
+ Add second MD Sauce

Sweet Potato fries with MD Lemon Aioli
+ Add second MD Sauce

Sauces
MD Mayo (50g or 250g)

MD Chipotle Burger Sauce (50g or 250g)
MD Caesar Dressing (50g or 250g)

MD Lemon Aioli (50g or 250g)
MD Hollandaise (50g or 250g)

Sweet treats

Dutch Apple Pie (Willempie)
+ Add whipped cream

NY Cheesecake (Willempie)
with champagne laced strawberries and basil 

Housemade Triple Chocolate Cake
+ Add whipped cream

Our menu is 100% plant based and made fresh daily in house.  
Please let us know if you have any food allergies  
Dishes my vary slightly due to availability of produce at this moment.  
Please check our website for daily updates.


