sucrée

dessert & wine bar

MIXED ROASTED NUTS, GF DF V VG 9
MIXED OLIVES, GF DF V VG 9
MOZZARELLA STICKS, V NF 1

Served with a marinara dipping sauce.

ARANCINI (5) 19

Porcini, pecorino, garlic aioli.

WEDGES, V NF 12
Served with sourcream & sweet chili.
FRIES, V NF 11

Served with garlic aioli & tomato sauce.

(of) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan (nf) Nut Free.
Food Allergy Statement

Please note that whilst Sucree will endeavour to accommodate requests for special meals, from customers who have food
allergies or intolerances, we cannot guarantee completely allergen-free meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. Please speak to one of our staff should you have any
concerns.

BAR SNACKS

10% SURCHARGE ON ALL PUBLIC HOLIDAYS



sucrée

dessert & wine bar

BRUSCHETTA 18

Cherry tomatoes, olive oil, feta, parmesan
balsamic glaze, sourdough.

SALT & PEPPER CALAMARI 17

Rocket salad, tartare sauce, balsamic glaze.

GRAIN SALAD 14

Freekeh, green lentils, kale, parsley, feta, olive ail,
lemon juice & cumin powder.

PULLED PORK SLIDERS (3) 16

Brioche bun, pulled pork, apple slaw, mayonnaise.

CHEESE BURGER SLIDERS (3) 17

Brioche bun, beef patty, swiss cheese, pickles.

TRIO OF DIPS, V NF GF (ON REQUEST) 19

Choice of any 3 dips
Hummus, tzatziki, taramasalata, spicy capsicum, chilli
Served with Pita Bread.

(gf) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan (nf) Nut Free.

Food Allergy Statement

Please note that whilst Sucree will endeavour to accommodate requests for special meals, from customers who have food
allergies or intolerances, we cannot guarantee completely allergen-free meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. Please speak to one of our staff should you have any

concerns.
10% SURCHARGE ON ALL PUBLIC HOLIDAYS
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Please note that whilst Sucree will endeavour to accommodate requests for special meals, from customers who have food
allergies or intolerances, we cannot guarantee completely allergen-free meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. Please speak to one of our staff should you have any

sucrée

MARGHERITA 27

Mutti sugo, fior de latte, mozzarella, fresh basil.

GARLIC & CHEESE 22

Garlic Buttter, mozzarella, oregano.

VEGETARIAN 27

Zucchini, eggplant, mushroom, kalamata olives,
capsicum, fior de latte, mozzarella, sugo.

SALAMI 27

Salami, sugo, olives, capsicum, chilli, mozzarella.

CAPRICCIOSA 27

Ham, olives, fior de latte, sugo, mozzarella, artichokes,
mushrooms.

PUMPKIN & FETA 27
Pumpkin, rocket, sugo, feta, pepitas.

SUCREE

Sucuk, red onion, sugo, olives, mushrooms,
mozzarella, spinach.

27

All PIZZAS CAN BE MADE GLUTEN FREE UPON REQUEST AT AN
ADDITIONAL $3

(gf) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan (nf) Nut Free.

Food Allergy Statement

concerns.

10% SURCHARGE ON ALL PUBLIC HOLIDAYS

dessert & wine bar



sucrée

dessert & wine bar

CHEESE BOARD 37

Three cheeses (two soft cheeses, one hard cheese)
fennel crackers, nuts, quince paste.

ANTIPASTO 42
Salami, proscuitto, kabana, feta, flat bread, fennel
crackers, marinated vegetables, olives.

(Can be made halal on request)

FRUIT 33

Seasonal fruits

DESSERT 45

Chefs selection of Macarons, tarts & mini desserts.

ALL PLATTERS CAN BE MADE GLUTEN FREE UPON REQUEST AT AN
ADDITIONAL $3

(gf) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan (nf) Nut Free.

Food Allergy Statement

Please note that whilst Sucree will endeavour to accommodate requests for special meals, from customers who have food
allergies or intolerances, we cannot guarantee completely allergenfree meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. Please speak to one of our staff should you have any
concerns.

SHARING PLATTERS

10% SURCHARGE ON ALL PUBLIC HOLIDAYS



sucrée

dessert & wine bar

APPLE TO MY EYE (GF ON REQUEST) 27

Brown butter mousse, apple compote, apple gel,
cinnamon wafer.

TULUMBA 22

Fried turkish churro, cinnamon sugar syrup, dondurma.

STRAIGHT OFF THE TREE (GF ON REQUEST) 27

Lemon mousse, sable, lemon verbana, lemon gelato.

SPICY MANGO MARGARITA 27

Salty Vanilla Crumb, mango gel, mango chilli mousse,
lime granita, mango wafer, lime jelly

CIGAR (GF ON REQUEST) 27

Milk chocolate & rosemary mousse, chocolate ash,
berry gel.

MYLK & HUNNY (GF ON REQUEST) 27

Honey & elderflower pannacotta, honey gel, milk
bubbles, milk icecream, honey tuile

STRAWBERRY GARDEN 27

Strawberry sorbet, fruit caviar, green tonka mousse, meringue

DECONSTRUCTED BAKLAVA

. . . 27
Pistachio Ice-cream, honey gel, filo wafer,

honey mousse.

(gf) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan (nf) Nut Free.

PLATED DESSERTS

Food Allergy Statement

Please note that whilst Sucree will endeavour to accommodate requests for special meals, from customers who have food
allergies or intolerances, we cannot guarantee completely allergen-free meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. Please speak to one of our staff should you have any
concerns.

10% SURCHARGE ON ALL PUBLIC HOLIDAYS



sucrée

dessert & wine bar

SINGLE WAFFLE 16

Belgium waffle, nutella, berries, maple syrup, vanilla ice cream

DOUBLE WAFFLE 27

Belgium walffle, nutella, berries, maple syrup, vanilla ice cream

KOREY’S PANCAKES 22

Pancakes, Maple Syrup, Biscoff or nutella sauce, berries, vanilla
ice cream

SUCREE CREPES 23

Crepes, choice of sauce, chocolate ice cream, crumb

Sauces;
+ Nutella
« Biscoff
White chocolate sauce
« Caramel sauce
+ Pistachio sauce
« Milk chocolate
Dark chocolate

CHOCOLATE BROWNIE 14

DESSERTS

Dark chocolate brownie, chocolate sauce, vanilla ice cream

NY STYLE COOKIES 5.5 EACH

Milk chocolate chip, red velvet white chocolate, chocolate chip &
walnut

(gf) Gluten Free, (df) Dairy Free, (v) Vegetarian, (vg) Vegan (nf) Nut Free.

Food Allergy Statement

Please note that whilst Sucree will endeavour to accommodate requests for special meals, from customers who have food
allergies or intolerances, we cannot guarantee completely allergen-free meals. This is due to the potential of trace
allergens in the working environment and supplied ingredients. Please speak to one of our staff should you have any
concerns.

10% SURCHARGE ON ALL PUBLIC HOLIDAYS



