
DAIRY DOOR 
MENU

FROM PASTURE TO PLATE
Our food miles are so low they’re measured in metres.

FARM BREAKFAST TILL 11 AM
Toast with Farmhouse butter, jam and honey $10

Muesli, honey, berry compote with milk $10

Eggs (your choice) on stoneground toast  $12 
with butter and relish

Smashed pea guacamole with marinated fetta  $14 
on toast

Toast, truffle mushroom duxelle and butter  $18 
with poached or boiled egg

Trout with cream cheese, capers,  $18 
dill and lemon zest on toast

Scrambled eggs, ham off the bone, tomato,  $16 
relish and parmesan

Tomato on toast with whipped fetta and  $16 
native pepper berry

Brekkie toastie with ham off the bone, cheese,  $16 
tomato, relish and sunny side egg

Deluxe baked Croque Madame with sunny side  $22 
egg and parmesan

Add – egg  + $5

GELATO FLOATS
Raspberry, lime or cola with Signature cream gelato $8

MILKSHAKES
Malted chocolate, salted caramel, vanilla $7 
strawberry or coffee

JUICE
Apple or orange $5

SODA 
Tas Pop sodas – lemonade, mandarin, lime & bitters $5

Kombucha – ginger & strawberry and  $6 
mint & blackcurrant

Kefir – passionfruit or elderflower $6

WATER
Still S $4.5 L $8.5

Sparkling S $5 L $10

HOT BEVERAGES 
Coffee S $4.5 L $5

Tea – black, green, lemon & ginger,  $6  
peppermint

Chai latte S $4.5 L $5

Hot chocolate with toasted marshmallow $6

Hot malted caramel $6

FARM FACTS
  Cows are herbivores with 32 teeth. They chew 
about 50 times per minute and move their jaws 
approximately 40,000 times a day. What a workout!

  There are seven ingredients in every Ashgrove 
cheese: soil, water, grass, cow’s milk, rennet,  
culture and salt.

  10 litres of milk equals 1 kilogram  
of cheddar cheese.

MOO!

DRINKSBREAKFAST

Please note surcharges apply:  
10% on Sundays, 15% on public holidays.

Why do cows have hooves instead of feet?
Because they lactose.



CHEESE NIBBLES
Toasted herb and garlic bread with shaved parmesan $8

Cheesy Crunchettes and spiced nut mix $9

Olives with marinated fetta and herbs, fig  $12 
and walnut loaf

CHEESE DIPS
Hummus with spiced chickpeas, $15 
Vintage cheddar and pita crisp

Whipped lemon fetta with tomato $15 
and pita crisp

CHEESE CLASSICS
Mac n cheese with crispy gremolata crumb $18

House nachos with salsa, green pea $22 
guacamole and cheesy sauce

CHEESE FONDUE
Apple cider cheddar fondue $24

Deluxe white wine truffle fondue $35

Both with classic condiments: potato, pickle, 
spiced pumpkin and sourdough bread (V)

CHEESE SALADS
Potato, fresh cream dressing and herbs $12

Tomato, olive and fetta $15

Pumpkin, quinoa, pear and blue cheese $18

Baby cos with parmesan & cream salad dressing  $14

Add – trout  + $10

Add – woodsmoked beef  + $10

Add – ham off the bone  + $10

Add – boiled egg  + $5

OPEN CHEESE TOAST
Smashed pea guacamole, herbs and  $14 
marinated fetta 

Bruschetta with cheese, red onion,  $15 
spring onion, tomato and herbs

Whipped fetta, tomato  $16 
and native pepper

Trout with cream cheese, capers,  $18 
dill and lemon zest

CHEESE TOASTIES
Classic three cheese $12

Signature ham off the bone and cheese $14

Woodsmoked beef, horseradish aioli, $15  
onion and cheese

Cauliflower and smoked cheese (GF, Keto) $16

Signature truffle mushroom duxelles, $18 
ham and Lancashire cheese

Deluxe baked Croque Monsieur with parmesan $22

VEGETABLE & CHEESE
Pumpkin, quinoa, olives, tomato, boiled egg, $65 
native pepper, dukkah, Whitefoord Lancashire,  
Cloverfield Double Gloucester cheese

FISH & CHEESE
Trout, caper berry, olives, tomato, whipped fetta, $65 
Marinated fetta and Eddington Vintage cheddar

MEAT & CHEESE
Ham off the bone, wood-smoked beef, $65 
pickled onion, tomato relish, quince jelly, 
Rubicon Red Leicester, Eddington Mature Cheddar

It’s high tea for cheese lovers! A two tier  $35 pp 
stand of sweet, savoury and cheesy treats 
with your choice of either a pot of tea,  
coffee or flute of sparkling per person.

FARMHOUSE
Rubicon Red, Cheddar, Lancashire, Bush Pepper $38 
and Double Gloucester cheese with fig and 
walnut loaf, pita crisps, quince jelly, cauliflower 
chutney, fruit, nuts and Truffle Crunchettes

CHEESE LOVERS
Smoked Cheddar, Mature Cheddar, Wasabi, $38 
Jalapeño Havarti and Rubicon Red Cheese with 
fig and walnut loaf, pita crisps, red currant jelly, 
onion jam, fruit, nuts and Truffle Crunchettes

TASTE OF TASMANIA
Bush Pepper, Wasabi, Smoked Cheddar, $38 
Rubicon Red and Cheddar with fig and walnut loaf, 
pita crisps, apple paste, apricot chutney, fruit, 
nuts and Truffle Crunchettes

GRAND CRU SIGNATURE PLATE
Three aged cheeses cut from the wheel $48 
Blue Cheese, Vintage Cheddar, Cloth Matured 
Red Leicester, fruit paste, pear and pickled walnuts

SNACKS TOASTIES

CLASSICS

SALADS

CHEESE PLATTERS

DESSERTSSIGNATURE PLATTERS

HIGH CHEESE

What do you call cheese that isn’t yours?
NACHO cheese.

A farmer counted 398 cows.
But when he rounded them up he had 400.YUM!

Cheesecake and berries with raspberry gelato $13

Cheesecake with salted caramel, walnut $13 
and toffee gelato  

Creamy panna cotta with condensed milk gelato $13

Chocolate cream mousse with Signature cream gelato $13

Citrus tart with lemon & poppyseed gelato $13

GELATO SUNDAES
Triple chocolate with whipped cream $12

Very berry with whipped cream $12

Malted salted caramel with whipped cream $12

GELATO
Single scoop $5

Double scoop – one or two flavours $7


