
 
 

Florence Jones is the name of our deaf cattle dog X. 
Florence is different and so are we. 

Our vision for florence jones is to create a space that is casual, 
inviting, unpretentious and inclusive. 

We have brought together our passion for food, wine, and fashion 
with a hope that with your support together we can provide a unique 

offering to the Port Macquarie community. 
We invite you to create your own journey through a carefully 

selected cheese, wine and charcuterie offering. 
All our wines on the shelf are on offer for you to enjoy and there is 
also a small selection of wines by the glass on the following pages. 

The cheese and wine selection inhouse is available for you to 
purchase and enjoy at home as are the retail items of the shelves. 

 
If you are unsure or need some advice, or if you are after something 

that we do not have, please do not hesitate to ask. 
 

START YOUR JOURNEY BY PLACING YOUR ORDER AT THE BAR 
 

Follow us on Facebook  
 

Tag us on Instagram 
 

@_florencejones_ 



Small Snacks  
 
 

 
Olives 
Mt Zero Mixed Olives in Olive oil 

 
8 

 
Baked Culture Baguette  
Served with French butter 

 5 

 
Proper Crisps 
Marlborough Sea Salt / Dill Pickle & vinegar / 
Cracked pepper/Garden Medley 

7 

 
Cheddar & Pickles  
English West Country Cheddar with pickles 

12 

 
Brets Chips 
Porcini/Comte  

9 

 
Anchovies 
Ortiz Anchovies with French butter and sourdough  

18 

 
Pate with Lemon 
Smoked Tuna/Tuna/Mackerel/Trout/Sardine 

18 

 
Mussels & Chips 
Galician Mussels in Spanish Sauce served with Proper 
Crisps 
 

15 

 
 
 

 
 

  



Larger Plates & Cheese 
 

 
Cheese 
Served with cornichons, quince paste & fresh pear 
(See our blackboard for our weekly selection)  

15/portion 

 
Charcuterie 
Select from a range of artisan cured meats 
Served with whole pickled chillies 

15/portion 

 
Pate – Offaly Good 
Chicken / Salmon / Shitake Mushroom (GF, DF) 

 
25 

 
Plat du Jour 
See staff for current special 

 
25 

 
Grazing Platter 
Cheese, charcuterie & condiments 
 

50/70 

 
 
 
** All plates served with bread and/or crackers 
*** Gluten free option available 

 

 
 
 
 
 
 
 
 
 
 



Drinks 
 

Sparkling 
Lowestoft Thalia NV, TAS 
Amanti Prosecco, Veneto, Italy 
 

 
18 
12 

 
White 
Ant Moore A+ Sauvignon Blanc, Marlborough, NZ 
Matho Pinot Grigio (Organic) ,2021, Italy 
Rieslingfreak No.3 2022, Clare Valley, SA 
Toolangi Chardonnay 2021 Yarra Valley, Vic 
 

 13 
           13 

15 
15 

Rose 
 
Le Fou Rose 2022, France 
 

 
12 

Red 
Silent Way, Pinot Noir 2023, Lancefield, VIC 
Mallaluka Cabernet Sauvignon 2021, Canberra District 
Lloyd Bros Hill & Coast Shiraz, McLaren Vale, SA 
  

15 
15 
13 

Beer (see fridge) 
 
Selection of local beers 
Barossa Cider varieties 
Heaps Normal (Alcohol free) 
Coopers Pale Ale /Australian lager/Dry 3.5 

 
 

7/9 
8 
6 

8/7 
 

On Tap 
Black Duck Ginger Beer 
Bizzarro Spritz 

 
9 

16 
 

Coffee 
Market Lane Filtered Coffee Small/large 

 
          5/6 

 


