Breakfast Faves - ...all day
Big Shed Breaky - $22.00

Eggs Florentine (V) (*) - $14.50

A traditional breakfast consisting of a rasher of bacon, 2x
eggs (poached, fried, or scrambled), spinach, tomato, a hash
brown, a pork and cherry banger, with toasted sourdough.

A lightly toasted English Muffin, topped with spinach, 2x
poached eggs, and a generous covering of delicious
Hollandaise Sauce.

Veg Breaky (V) - $22.00

Eggs Benedict (*) - $15.50

The ‘no meat breakfast treat’: with grilled haloumi cheese,
tomato, spinach, beetroot hummus, 2x eggs (poached, fried,
or scrambled), a hash brown, with toasted sourdough.

A lightly toasted English Muffin, topped with ham, 2x
poached eggs, and a generous covering of delicious
Hollandaise Sauce.

Bacon & Eggs - $11.50

Eggs Royale (*) - $16.50

A lighter breakfast consisting 2x eggs (poached, fried, or
scrambled), a rasher of bacon, with toasted sourdough.

A lightly toasted English Muffin, topped with Tasmanian
smoked salmon, 2x poached eggs, and a generous covering
of delicious Hollandaise Sauce.

… on Toast (*) - $5.50
Build your breaky, yourself. Starting with two lightly toasted
sourdough slices then add any of the below to create your
own breakfast treat.

Fruit Toast - $5.50
Thick and Fruity!!! Served with butter..
Add a serve of Cherry or Raspberry Jam $0.50
Add an extra slice for $2.00

Add the below to any of the above....
Extra $1.00 each - Slice of sourdough.
Extra $2.00 each - Bacon, Egg, Ham, Hash Brown, Tomato,
Spinach. Tassie Smoked Salmon, Pork & Cherry Banger.

Back to Basics - ...all day
The Shed Beef Burger - $16.00

Quiche of the Day - $12.00

Locally made grilled beef and cherry patty, bacon, tomato,
egg, lettuce, cheese, and cherry relish nestled into a lightly
toasted bun.

Refer to ‘Specials Board’ for today’s offering.
Homestyle quiche made in-house, served with salad or chips.

The Shed Chicken Burger - $16.00

Add a side of chips to any of the above for just $4.00

Tender chicken schnitzel, combined with lettuce, cheese,
tomato, bacon, mayonnaise, and pineapple, tucked into a
lightly toasted bun.

The Shed Veg Burger (V) - $16.00
Slices of marinated haloumi and sweet potato, grilled and
tucked in a lightly toasted bun with our Cherry Chilli Pickle,
spinach, and roasted peppers.

BLT (*) - $12.00
Bacon, lettuce, tomato, with garlic aioli tucked in a toasted
Turkish Bread.

Soup of the Day - $11.00
Refer to ‘Specials Board’ for today’s offering.
A hearty, homemade soup. Served with sourdough.

Seasoned Wedges (V) - $10.00
A large bowl of seasoned wedges served with a sour cream /
sweet chilli mix dipping sauce.

Bacon & Egg Sandwich - $9.50

Devilled Wedges (VO) - $14.00
Grilled bacon, fried egg, cheese, and a your choice of cherry
A large bowl of seasoned wedges topped with melted cheese
relish, BBQ, or tomato sauce.
and bacon served with a sour cream/sweet chilli mix dipping
sauce.
Ham, Cheese, Tomato Toastie - $8.50
Old School Classic!! Ham, cheese, and tomato toastie on
sourdough.

Bowl of Chips (V) - $6.50

(V) Vegetarian or (VO) Vegetarian Option available
(*) Gluten Free option available.
**Please note our kitchen is not certified 'Gluten Free' . Traces of Gluten may be present in all dishes as 'Gluten Free' options are prepared in areas where gluten products are used.

Lunch - from 11.30am…
The Shed Garlic Bread (V)

The Shed Bruschetta (V)

Turkish Panini bread, lightly toasted, and garlic butter.
Starter For two - $8.00
For four - $12.00

(please allow 10 minutes for serving)
Turkish Bread with a thin layer of The Cherry Shed's own
Cherry Chilli Pickle sauce, topped with fresh tomato, red
onion, Italian Herbs, a light garlic butter, and grated cheese.
Starter - $10.00
Main - $14.00

Beef & Cherry Wine Pot Pie - $22.00

Marinated Grilled Chicken (*) - $18.00

A hearty house-made beef & cherry wine pie. A blend of
locally sourced tender beef marinated in our unique
seasoning and our own Cherry Liqueur. Served with chips
and a fresh garden side salad.

Tender chicken breast, marinated with basil pesto, finished
with a house-made creamy garlic sauce. Served with chips
and a fresh garden side salad.

Chicken Parmigiana - $18.00

Enjoy our traditional Caesar style salad of cos lettuce, crispy
bacon, parmesan cheese, crutons, topped with a poached
egg and house-made Caesar Dressing.
with chicken - $18.00
with salmon - $19.00

Tender chicken schnitzel, topped with our Cherry Relish,
ham, and melted cheese. Served with chips and a fresh
garden side salad.

Caesar Salad (VO) (*) - $15.00

Crispy Battered Tasmanian Gummy - $18.00

Thai Beef Salad - $18.50

Caught in waters around Tasmania’s north west, coated in
our chef’s own crispy batter, and deep fried to perfection.
Served with chips and a fresh garden side salad.
1/2 serve $14.00

Marinate beef strips served in a tossed salad with a Thai
style dressing and crispy noodles.

Something Sweet - served all day...
Cherry Pie - $9.50

Black Forest Experience (*) - $12.00

Our cherry pie is made from locally grown cherries, wrapped
in our own special sweet pastry, and served with whipped
cream, and our house-made vanilla bean ice cream.

Scone Jam and Cream (V) - $6.50

Choc Cherry Molten Lava Muffin, served with whipped
cream, and our house-made vanilla bean ice cream, drizzled
with our Cherry Dessert Sauce.
Add a shot of our own Cherry Liqueur (for the over 18's
only) - $17.00

One freshly made scone served with cream and a choice of
cherry or raspberry jam. Add extra scones - $2.00 each

Duo Basket (*) - $9.50

A scoop each of our own Cherry Ice Cream and Cherry
Sorbet,
nestled in a house-made tuile basket, topped with
Pancake Stack (V) (*) - $12.00
cream
and
your choice of Cherry Dessert Sauce or Chocolate
Two home-style pancakes, served with cherry ice-cream, and
Topping.
cream, then topped with your choice of Cherry Compote or
Add
an
extra
ice
cream
or
sorbet scoop for just $1.50 each
Chocolate Ganache
Add extra pancakes for just $2.50 each

Cheesecake - $6.50
Our own creamy cheesecake, filled with delicious locally
grown cherries and raspberries, mixed with white chocolate,
and drizzled with mixed berry coulis. Served with whipped
cream.

Affogato ‘Classic’ - $7.90
A 'super scoop' of delicious, creamy vanilla ice cream,
garnished with chocolate flakes, and served with a fresh run
shot of Espresso.
Add a shot of our own Cherry Liqueur (for the over
18's only) - $12.90
Don’t forget to check our cake display fridge for cakes,

(V) Vegetarian or (VO) Vegetarian Option available
(*) Gluten Free option available.
**Please note our kitchen is not certified 'Gluten Free' . Traces of Gluten may be present in all dishes as 'Gluten Free'
options are prepared in areas where gluten products are used.

Cold Drinks...
The Cherry Shed’s own Iced Drink $6.50
Cherry, raspberry, strawberry, coffee, chocolate, mocha,
caramel, vanilla, lime, Cinnamon Chai, Vanilla Chai.

Milkshake $6.00

Cherry Cola $5.00
The Cherry Shed's own Cherry Dessert Sauce mixed with
Coca Cola & cooled with a local frozen cherry.

Cherry, raspberry, strawberry, coffee, chocolate, mocha,
caramel, vanilla, or lime.

Fruit Juice $4.00

Spider $6.00

Fizzy Drinks $4.50

Cherry Dessert Sauce, mixed berry coulis, or the ‘Fizzy
Drinks’ range

Cherryade $5.00

Glass of Spreyton Fresh Apple Juice or Orange Juice (TAS)

Choice of: Coca Cola, Coke ’No Sugar’, Lift, Ginger Beer,
Lemon Lime & Bitters, Lemonade, Crushed Raspberry,
Lightly Sparkling Water.

The Cherry Shed's own Cherry Dessert Sauce mixed with
lemonade & cooled with a frozen cherry.

Henry’s Ginger Beer $7

Mixed-berryade $5.00

Bottled Still Water - $3.00

Tasmanian ‘homemade on the north coast’... (500ml) (TAS)

Mixed berry coulis mixed with lemonade and cooled with a
local frozen raspberry.

Hot Drinks...
Flat White, Latte, Cappuccino, Mocha, Hot
Chocolate, White Hot Chocolate, Cinnamon
Chai , Vanilla Chai, or Dirty Chai
Cup - $4.50

Mug - $5.00

NOTE: Full cream and light milk is heated to 65
degrees C. All other milk offerings (ie soy, &
lactose free. ) will only be heated to 60 degrees C.
Please advise if you require hotter or cooler.

Long Black
Cup - $4.00
Mug - $4.50
Add ‘milk on the side’ - $0.30
Add ‘cream on the side’ - $0.50

Piccolo Latte - $4.50
Short Black or Macchiato - $4.00
Baby Chino - $1.00
Coffee Extras $0.50 each
Choice of: Extra shot, decaf, vanilla syrup, hazelnut syrup,
or caramel syrup.

Soy or Lactose Free Milk $1- extra

Pot of Tea for 1 - $4.50
Pot of Tea for 2 - $8.50
Leaves: English Breakfast, Earl Grey, Green, or
Peppermint.
Specialty: Wild Cherry (Hibiscus, rosehip
peels, apple bits, sour cherries, grapes)
Green Tea Cherry (Green tea,
rosehip, hibiscus, sour cherries, pomegranate
blossoms, rose petals)
Tea Bags: Bushells, or Lemon.

(V) Vegetarian or (VO) Vegetarian Option available
(*) Gluten Free option available.
**Please note our kitchen is not certified 'Gluten Free' . Traces of Gluten may be present in all dishes as 'Gluten Free'
options are prepared in areas where gluten products are used.

Beer, Wine, and Liqueur...
Wine

Beer

Piccolo
White
Jacobs Creek Chardonnay 187ml

$8

Jacobs Creek Sav Blanc 187ml

$8

Brown Brothers Moscato 275ml

$10

Yellow Sparkling White 200ml

$8

Red
Jacobs Creek Shiraz Cab 187ml

$8

Jacobs Creek Merlot 187ml

$8

Cascade Light (375ml Stubbie)

$6

Boags Draught (375ml Stubbie)

$6

Boags Premium (375ml Stubbie)

$7

Cider
Franks Cherry Pear

$8

Spreyton Cider Apple

$8

The Cherry Shed

by the Bottle
White
Jacobs Creek Pinot Grigio

$35

Banrock Station Moscato

$24

Yellow Sparkling White

$20

Red - all Tasmanian
Joseph Chromy Pepik Pinot Noir

$35

Beautiful Isle Red Delicious

$28

Storm Bay Cab Sav Merlot

$35

Tawny, Liqueur, and
Cocktails
Cherry Tawny (glass)

$5

Cherry Liqueur (glass)

$5

Raspberry Liqueur (glass)

$5

Sparkling Liqueur Cocktail

$12

Liqueur and Lemonade

$8

(V) Vegetarian or (VO) Vegetarian Option available
(*) Gluten Free option available.
**Please note our kitchen is not certified 'Gluten Free' . Traces of Gluten may be present in all dishes as
'Gluten Free' options are prepared in areas where gluten products are used.

