
Big Shed Breakfast (*O) - $22.00 
Larger meal consisting of Bacon, two eggs (poached, fried, or 
scrambled), pork banger, baked tomato with parmesan cheese, 

mushrooms, a hash brown, and two slices of 18 hour sourdough. 
 

Bacon & Eggs (*O) - $11.50 
A lighter breakfast consisting 2x eggs (poached, fried, or 
scrambled),  a rasher of bacon, with toasted sourdough. 

 
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 

Eggs Florentine (V) (*O) - $14.50 
A lightly toasted English Muffin, topped with spinach, 2x 

poached eggs, and a generous covering of delicious Hollandaise 
Sauce. 

 
Eggs Benedict (*O) - $15.50 

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

 
Bacon & Egg Sandwich (*O) - $9.50 

Grilled bacon, fried egg, cheese, and your choice of cherry relish, 
BBQ, or tomato sauce. 

 

Breakfast… available all day!! 

Lunch… after 11.30am 
  

(V) - Vegetarian 
(VO) - vegetarian option available 

(*) - gluten free or (*O) - option available 

Mains... 
Soup of the Day - $10.00 

Refer to ‘Specials Board’ for today’s offering. 
A hearty, homemade soup.  Served with sourdough. 

 
Beef & Cherry Wine Pot Pie - $22.00 

Beef chunks cooked in our own gravy and cherry wine sauce 
mix, capped with puff pastry.  Served with chips and salad. 

 
Thai Beef Salad - $18.50 

Marinate beef strips served on a Thai style noodle salad seasoned 
with house made Thai style dressing. 

 
Seasoned Wedges (V) - $10.00 

A large bowl of seasoned wedges served with a sour cream / 
sweet chilli mix dipping sauce. 

 
Devilled Wedges (VO) - $14.00 

A large bowl of seasoned wedges topped with melted cheese and 
bacon served with a sour cream/sweet chilli mix dipping sauce. 

 
Bowl of Chips (V) - $6.50 

Add gravy or sour cream/sweet chilli mix dipping sauce 
for just $1.50 extra 

 

 
Quiche of the Day - $18.00 

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

 
Beef Burger - $18.00 

Grilled beef patty, bacon, lettuce, cheese, and cherry relish 
nestled into a lightly toasted bun. Served with a side of chips. 

 
Chicken Burger - $18.00 

Tender chicken schnitzel, bacon, lettuce, cheese, and 
mayonnaise,  tucked into a lightly toasted bun. Served with a side 

of chips. 
 

Veg Burger - $18.00 
House made chickpea and lentil patty, lettuce, mayo, and cheese, 

on a lightly toasted bun. Served with a side of chips. 
 

BLT (*O) - $16.00 
Bacon, lettuce, tomato, with garlic butter and mayo, tucked in a 

toasted Turkish Bread. Served with a side of chips. 
 

Ham, Cheese, Tomato Toastie - $8.00 
Old School Classic!!  Ham, cheese, & tomato toastie on 

sourdough. 

Starters... 
Garlic Bread (V) 

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

The Shed Bruschetta (V) 
(please allow 10 minutes for serving) 

Turkish Bread with a light garlic butter, a thin layer of The 
Cherry Shed's own Cherry Chilli Pickle sauce, topped with fresh 

tomato, red onion, Italian Herbs, and grated cheese. 
Starter - $10.00  Main - $14.00 

 

Add the below to any of the above.... 
Extra $1.00 each - Slice of sourdough. 

Extra $2.00 each - bacon, egg, ham, hash brown, baked tomato with parmesan cheese, mushrooms, spinach, pork banger. 





Cherry Pie - $9.50 
Our cherry pie is made from locally grown cherries, wrapped in 
our own special sweet pastry, and served cold or warmed, with 

whipped cream, and vanilla bean ice cream. 
 

Scone Jam and Cream (V) - $6.50 
One freshly made scone served with cream and a choice of 

cherry or raspberry jam.  Add extra scones - $2.00 each 
 

Pancake Stack (V) (GF Option) - $12.00 
Two housemade pancakes, served with cherry ice-cream, and 

cream, then topped with your choice of Cherry Compote or 
Chocolate Ganache  

Add extra pancakes for just $2.50 each 
 

Choc Brownie (GF) - $8.00 
Triple choc, gluten free favourite.  Dutch chocolate infused base 

with milk and white chocolate chunks mixed through.  Served 
with Cream. 

 
Cherry Ripe Slice - $5.00 

A wonderful homemade take on a classic.  Served with cream. 
 
 

Muffin - $4.50 
Check for today’s variety. Served with cream. 

 
Affogato ‘Classic’ - $8.00 

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) - 

$13.00 
 

Choc Lava Pudding (GF) - $8.00 
Choc Cherry Molten Lava pudding, served with whipped cream, 

and vanilla bean ice cream. 
 

Sticky Cherry and Date Pudding - $8.00 
Home made cherry and date pudding with caramel sauce and 

served with Vanilla Bean ice-cream... 
 

Orange Cake (GF) - $8.00 
Gluten free delight.  Topped with a glazed orange slice and 

orange syrup.  Served with cream. 
 

Don’t forget to check our cake display fridge for 
cakes, biscuits, and more... 

Something Sweet - served all day... 

Flat White, Latte, Cappuccino, Mocha, Hot Chocolate, 
White Hot Chocolate, Cinnamon Chai , Vanilla Chai, or 

Dirty Chai   
Cup - $4.50  Mug - $5.00 
 

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 $0.50 extra 

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. 

 
 
 

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. 
 

 

Hot Drinks... 



Iced Drink $6.50 
Cherry, mixedberry, strawberry, coffee, chocolate, mocha, 
caramel, vanilla, Cinnamon Chai, Vanilla Chai. 
 
Milkshake $6.00 
Cherry, mixedberry, strawberry, coffee, chocolate, mocha, 
caramel, vanilla, Cinnamon Chai, Vanilla Chai. 
 
Spider $6.00 
Cherry Dessert Sauce, mixed berry coulis, or the ‘Fizzy Drinks’ 
range. 
 
Cherryade $5.00 
The Cherry Shed's own Cherry Dessert Sauce mixed with 
lemonade & cooled with a frozen cherry and ice. 
 
Mixed-berryade $5.00 
Mixed berry coulis mixed with lemonade and ice. 
 

Cherry Cola $5.00 
The Cherry Shed's own Cherry Dessert Sauce mixed with Coca 
Cola & cooled with a local frozen cherry and ice. 
 
Fruit Juice $4.00 
Glass of Spreyton Fresh Apple Juice or Orange Juice (TAS) 

 
Fizzy Drinks $4.50 (by the glass) 
Choice of: Coca Cola, Coke ’No Sugar’, Lemon Squash, Lemon 
Lime & Bitters (housemade), Lemonade, Sparkling Water. 
 
Henry’s Ginger Beer $7 
Tasmanian ‘homemade on the north coast’... (500ml) (TAS) 
 
Bottled Still Water - $3.00 

Cold Drinks... 

Wine 
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 

  

by the Bottle  
White               Jacobs Creek Pinot Grigio $35 

Banrock Station Moscato $24 

Yellow Sparkling White $20 

Red - all Tasmanian  
Beautiful Isle Red Delicious $28 

Storm Bay Cab Sav Merlot $35 

Beer 
Cascade Light  (375ml Stubbie) $6 

Boags Draught (375ml Stubbie) $6 

Boags Premium (375ml Stubbie) $7 

Cider 
Franks Cherry Pear $8 

Tawny, Liqueur, and Cocktails 
Cherry Tawny (glass) $5 

Cherry Liqueur (glass)  $5 

Raspberry Liqueur (glass) $5 

  

Sparkling Liqueur Cocktail $12 

Liqueur and Lemonade $8 

Beer, Wine, and Liqueur... 


