
TOAST ^ *	  
seeded or sourdough with	  
jam or peanut spread 	 / 6,5

SPICED FRUIT TOAST *	   
house jam & butter	 / 8,5

CHEZ DRE GRANOLA *	  
rose yoghurt pannacotta, organic Australian	   
oats, seeds & nuts, seasonal fruit 	 / 14,5 

FRENCH TOAST	  
Chez Dré brioche, berry compote,	   
lemon ricotta, raspberry dust,	  
‘Bibelot’ strawberry & oat gelato		  / 17,5

AVO LUXE 2.0 ^ *	  
spiced nuts & seeds, ‘Meredith’ 	  
goats cheese, avocado hummus,	   
hazelnut dukkah & grilled sourdough	   / 16,5 

ROAST DUCK CRÊPE 	  
spiced roast duck, panko crumbed egg,	   
cucumber, aioli, hoisin & side salad	 / 18,5

EGGS YOUR WAY ^ *	  
soft boiled, poached, scrambled or fried 	  
with toasted sourdough	  / 11,5 
with croissant	  / 12,5

OMELETTE PROVENÇALE ^ *	  
emmental cheese, oven baked tomatoes, 	  
green olives, pesto & toasted baguette 	 / 16,5 

GRILLED HAM & CHEESE CROISSANT	  / 9,5

CROQUE MONSIEUR	  
smoked ham, emmental cheese, 	  
dijon mustard, béchamel 	 / 13,5 
CROQUE MADAME - add a fried egg 	 / 15,5 

WAGYU BEEF BURGER	  
wagyu beef  patty, smoked cheddar,	   
swiss cheese, lettuce, ‘royale’ sauce,	   
Chez Dré buttermilk bun,	   
sweet potato crisps & pickles 	 / 19,5

CHORIZO & SMASHED PEAS	  
‘Istra’ chorizo, smashed peas, poached eggs,	   
‘Meredith’ goats cheese, harissa	   
& grilled sourdough	 / 19,5  

EGGPLANT & CHICKPEA RAGU *	  
poached eggs, smoked eggplant, chickpeas	   
& spiced tomato ragu, coriander pesto,	   
labneh & toasted baguette	 / 16,5  

GRAND PETIT DÉJEUNER ^	  
smoked bacon, toulouse sausage,	   
avocado, roasted mushrooms, 	  
provençal tomato, poached eggs,	  
toasted sourdough	 / 22,5

GRAIN SALAD *	  
ancient grains, pickled cabbage,	   
charred corn, hazelnut dukkah, 	  
labneh & pomegranate dressing	 / 17,5 
add spiced pulled chicken	 / 22,5

extras

* denotes vegetarian 
^ gluten friendly option available / 1,0

extra egg • relish / 3,0

avocado • baked mushrooms • double smoked ham • provençal tomato 
‘meredith’ goats cheese • green salad • eggplant & chickpea ragu / 4,0

toulouse sasauge •  ‘Istra’ chorizo • smoked salmon • ‘Felice’s’ bacon / 5,0

please note

monday - friday kitchen closes at 3pm • weekends & public holidays kitchen closes at 3.30pm 
no split bills • no alterations to the menu on weekends

10% surcharge on public holidays • 3% surcharge on card transactions under $10

all day menu



tea selection

ORGANIC & FAIR TRADE 
tea master’s breakfast • cartel grey  

jasmine pearls • organic peppermint • ginger glow 
chamomile & vanilla • african sunset  

wen shan bouzhong oolong 
/ 4,5

drinks

OUR COFFEE IS ROASTED EXCLUSIVELY  
BY SYMMETRY COFFEE ROASTERS  

house blend ‘symmetry’ / 4,0 
single origin of  the day / 4,5

cold filter / 4,0 
batch brew / 3,5 

check with your waiter for weekly specials 

ICED COFFEE /  7,5 
ICED CHOCOLATE /  7,5 

ICED CHAI /  7,5

CHEZ DRÉ HOT CHOCOLATE / 4,0

PRANA CHAI    
black ceylon tea, honey, spices & ginger; 

tea / 4,5     latte / 4,5

ADDITIONS 
decaf  / +0,5      soy / +0,5      large / 0,5

market juice

orange / 7,5 
apple / 7,5

cold pressed juice

Summer Lovin 
apple, pineapple, lemon, mint / 7,5

Garden Greens 
apple, celery, cucumber, kale / 7,5

Back to Roots 
apple, spinach, beetroot, lemon, parsley / 7,5

remedy kombucha

Original 330ml / 5,0 
Hibiscus Kiss 330ml / 5,0

SPARKLING drinks (sugar free)

Ginger & pomegranate / 4,5 
Lemonade with cucumber / 4,5 

Sparkling cola / 4,5 
 

SPARKLING MINERAL WATER 
300ml / 4,0       750ml / 7,0

STILL MINERAL WATER 
300ml / 4,0       750ml / 7,0

ALL SANDWICHES SERVED WITH GREEN SALAD	   
 

PASTRAMI BUN	  
pastrami, pickled cabbage, swiss cheese,	  
gherkins & ranch dressing 		  / 11,5

SALMON & SQUID INK BAGUETTE	  
smoked salmon, goats curd, pickled beets,	  
cucumber & alfalfa sprouts	 / 11,5 

VEGETARIAN SANDWICH *	  
spiced pumpkin, sweet capsicum,	  
beetroot jam, ricotta, spinach & pesto 	 / 10,5

PROSCIUTTO SANDWICH	   
prosciutto, fior di latte, sweet capsicum, 	  
basil & roquette 	 / 11,5

CHICKEN SANDWICH	  
poached chicken, provolone, cranberry jam,	  
watercress & mustard aioli 	 / 11,5

TRIO OF SALADS	  
trio of  seasonal salads with fresh sourdough 	 / 15,5

QUICHE DU JOUR	  
quiche of  the day served with green salad 	 / 10,5

connect with us

	 instagram & twitter - @chezdrecafe             facebook.com/chezdre   #chezdre #chezdrecafe

from the cabinet


