
On our house-made sourdough,
French butter. Choose from
Scrambled, Fried or Poached.
(gfo,dfo,v)

18

Eggs your way

Bacon, egg, cheddar, chutney, lettuce,
hashbrown & aioli. (gfo,dfo)

18
Breakfast Burger

On our house-made brioche. 
choose from Bacon, 
Mushroom or 
Smoked Salmon (+4.5)
(gfo,v)

26
Rise Eggs Benedict (All Day)

With seasonal berries,
vanilla crème fraîche & maple syrup. (v)

24
Soufflé Pancake

North Queensland chilli lobster
scrambled eggs on Rise croissant. 

36
Lobster Croissant

On our house-made brioche, 
fried egg & béchamel sauce. 

22
Croque Madame (All Day)

6Avocado

7Bacon

6Hashbrown

6Roast Tomatoes

6Roast Mushrooms

6Toasted Sourdough

6Toasted GF Turkish bread

8Smoked salmon

4Poached Egg

4Fried Egg

8Scrambled Eggs

24Smashed avocado on our house-made
sourdough, whipped feta, one poached egg
& house red pepper oil. (gfo,dfo,v,vgo)

Smashed Avocado

Breakfast Menu
7:00 - 11:30

Rise Le Restaurant

Classics A bit more French

Extras

 gf: gluten free gfo: gluten free option df: dairy free dfo: dairy free option v: vegetarian vgn: vegan vgo: vegan option 

We do our best to accommodate dietary requirements, but please be aware our kitchen contains allergens.
 Credit card surcharge applies: 1.65% - 10% weekends surcharge - 15% public holiday surcharge

Mim
os

as
 se

rved from 10 am
 - $16 



Panzanella salad, aged balsamic,
lemon oil & toasted baguette.
(v,gfo,vgo)

20

Burrata

Served on a mini Rise croissant with
garlic butter dip. 

22
Lobster Slider

blood orange dressing, fennel,
cucumber, shiso. (gf,df)

26
Scallop Crudo

8House bread & French butter. (gfo,dfo)

14
Fries & aioli. (gfo,df,v)

12
Seasonal mix leaves & champagne
vinaigrette. (gf,df,v,vg)

14Broccolini, lemon oil & smoked
almonds. (gf,df,v,vg)

250 gr grassfed Angus sirloin MB 4, 
frites & Café de Paris sauce. (gf,dfo)

54
Steak Frites

With aged cheddar, tomato relish,
pickles & lettuce on a sesame bun.
Frites on the side. (gfo,dfo)

30
Wagyu Beef Burger

Beer battered house fish of the day,
chips & house tartare sauce. (df)

35
Fish & Chips

Swiss brown mushroom, speck &
 twice cooked Kipfler potatoes. 

38
Beef Cheek Bourguignon

Served with lemon thyme gravy & 
a side of chips & salad. (gf,dfo)

Half 34/ Full 68
Rotisserie Chicken

Lunch Menu
11:30 - 2:00

Rise Le Restaurant

Entrées

On the side

 gf: gluten free gfo: gluten free option df: dairy free dfo: dairy free option v: vegetarian vgn: vegan vgo: vegan option 

We do our best to accommodate dietary requirements, but please be aware our kitchen contains allergens.
 Credit card surcharge applies: 1.65% - 10% weekends surcharge - 15% public holiday surcharge

Mains

pumpkin, toasted pinenuts, 
crispy sage & garlic bread crumbs. (v)

18/36

Orecchiette Pasta

Choice of Wine by the Glass
NV Maison Tramier, Roncier Chardonnay FR

NV Maison Tramier, Roncier Pinot Noir FR
2024 Chateau Les Mesclances, Charmes Rose FR

NV Chandon blanc de blancs VIC
Aperol Spritz

*Full drinks menu available on request

A l i t t l e  s om e t h i n g t o  s i p? |  $ 15
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