
 
 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
MARINATED OLIVES (V, GF, DF)   9

HOMEMADE SOURDOUGH   (V, GFO, DFO)  9

GARLIC BREAD (GFO)    15
nduja, chilli, cheese

CHILLI SQUID      19.5
togarashi, wasabi mayo

BURRATA  (V, GFO)     22
heirloom tomato, aged balsamic, basil, grilled 
sourdough

CHICKEN LIVER PARFAIT  (DF, GFO, NF)  20
grilled sourdough, rose jelly, celery

KINGFISH CEVICHE  (GF, DF, NF)   25
chilli, mango, coriander

SLICED CURED MEATS (DF, GF)   27
salami, pickles

CHIPS  (V, GF)      12
aioli

SNACKS & SMALL PLATES

MAIN COURSE
RIGATONI PASTA  (VEGAN, GF, DF)   32
plant based bolognaise, vegan cheese

WAGYU RUMP STEAK  (GF)    44
warrigal greens, karkalla, potato puree

GRILLED LAMB CHOPS   (GF)   39
warrigal greens, karkalla, potato puree

GRILLED CHICKEN SALAD (GF,DF)   28.5
baby spinach, grilled zucchini, avocado, pinenuts

BARRAMUNDI   (GF, NF)    39
fennel, pink grapefruit, lemon butter sauce

STICKY PORK RIBS  (GF, DF)    32
beetroot glaze, nashi pear and cabbage slaw

BEER BATTERED FISH & CHIPS (GFO)     34
tartare, cabbage & pomegranate salad

CHEESE BOARD   (GFO)      27
brie, blue and somerset hill cheddar  
served with crackers and pane carasau
  

CHEESE

PIZZA  ADD GLUTEN FREE BASE        4 
MARGHERITA  (V, GFO)    23
san marzano, basil  

BUFFALO  (GFO, V)     26
buffalo mozzarella, basil 
add prosciutto 6 

PEPPERONI  (GFO, NF)      26
mozzarella and parsley

MEAT LOVERS (GFO)     27
bacon, pepperoni, nduja, pomodoro & 
achiote sauce

PUMPKIN  (GFO,V)     25
squash, rocket, goats curd, pepitas

TRUFFLED CAPRICCIOSA  (GFO)   26.5
artichoke, ham, olives, mushroom
SEAFOOD MARINARA  (GFO)   26.5
prawns, fish, squid, green chilli

BURGERS
WAGYU BURGER  (GFO)    28
cheese, tomato, lettuce, pickle, red onion, aioli, 
tomato relish, house made ketchup, chips 
extra  patty    9    add bacon    5

PLANT BASED BURGER  (V, GFO)   26.5
australian made plant based burger (non gmo 
produce & kosher certified). cheese, tomato, lettuce, 
pickle, tomato relish,  house made ketchup, chips 

DESSERTS
BAILEYS CREME BRULEE  (GFO)   14
hazelnut coffee financier
PAVLOVA MESS  (GF, NF)       14
passionfruit, kiwi, strawberry
KENSINGTON MANGO CHEESECAKE    15.5
graham cracker crust, cardamom
AFFOGATO (GF, NFO)     18
mandoon ice-cream, espresso, shaved almonds, 
(frangelico, baileys or kahlua)

Create a perfect day, 
whatever your idea of perfect is

GF  Gluten Free  |    GFO  Gluten Free Option available   |  V   Vegetarian  |  VO  Vegan Option   |      DF  Dairy Free  |   DFO   Dairy Free Option available   |   NFO   Nut Free Option available
We cannot guarantee the (GF) items are suitable for people affected by coeliac disease

15% Surcharge applies to all Public Holidays

SMOKED BRISKET   $36

corn bread, red cabbage slaw

bbq sauce

WEEKEND SPECIAL

AVAILABLE SATURDAY & SUNDAY 12- 3PM  

UNTIL SOLD OUT 
PLEASE ORDER UP AT THE BAR OR THROUGH THE QR CODE ON YOUR TABLE.

wagyu burger & surveyord white or red wine, 
golden eagle, cider or soft drink

TUESDAY

1/2 PRICE PIZZAWEDNESDAY

$25 WAGYU STEAK THURSDAY

ALL 
SPECIALS 

FROM 4-7PM 
$20 BURGER NIGHT

wagyu steak served with chips & choice of sauce

KIDS          FOR LITTLE ONES UNDER 12  

MINI MARGHERITA, basil (V, GFO)   13
KIDS FISH & CHIPS (GFO)    15
battered fish, chips, garden salad, ketchup
MINI WAGYU BURGER      14
cheese, tomato, lettuce, pickle, red onion, aioli, 
tomato relish, ketchup, chips 
HOMEMADE ICECREAM TUBS     7
chocolate, strawberry or vanilla

includes all pizzas and extras.



 
 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2L GROWLERS
$50 Empty

*$10 for your first fill!
*see sta� at bar 

for details

TAKE AWAY CANS
Homestead Lager

Golden Eagle
Kaisers Choice
Thunderbird

Seasonals
see fridge near  the bar

ORDER THROUGH THE QR CODE ON YOUR TABLE OR WITH OUR STAFF UP AT THE BAR

15% Surcharge applies to all Public Holidays

Golden Eagle         Australian ale   3.5%       7.5      11
Kaisers Choice       Hefeweizen    5.0%       8     12.5
Homestead Lager   Munich Lager    4.8%       8     12.5
Thunderbird   Pale Ale    5.6%        9     13

HOMESTEAD CRAFT BEERS & CIDER
     GLASS     PINT

Bright Cider Life Apple Cider  5.2%       8     12.5

CORE RANGE BEERS

CIDER

SEASONAL CRAFT BEERS

G         B

2021 Old Vine Shiraz    14  48
Western Australia

2020 Surveyor’s Red    12 44
Western Australia

2021 Old Vine Grenache   14 48
Swan Valley

2019 Cabernet Merlot   12  44
Margaret River

MANDOON ESTATE WINES
SPARKLING, WHITES & ROSÉ

2021 Vintage Sparkling    12.5  44
Swan Valley

2023 Surveyor’s White   10 34
Western Australia

2023 “Block 1895” Verdelho   14  49
Swan Valley

2022 Chardonnay    14  48
Margaret River

2021  Late Harvest    8.5 28
Swan Valley

2023 Sauvignon Blanc   11  39
Margaret River

2023 Rosé     11  39
Western Australia

Passion Punch      9         
Passionfruit, lime, vanilla, soda  

Peach Iced Tea      9                                          
Peach tea, lime, soda
Berry Bliss - Berry tea, lemon, soda    9

MOCKTAILS

REDS

RESERVE WINES

COCKTAILS
Watermelon Collins     18 
Gin, watermelon, citrus, rose, soda     
  

Espresso Martini     19
Vodka, kahlua, cold brew, vanilla

Margarita  Spritz     19 
Tequila, Cointreau, citrus, agave, soda, salt 

Summer Sour      20 
Old Youngs pavlova vodka, Licor 43, passionfruit, 
lemon, whites 

Sicilian Spritz      18 
Solerno blood orange, pink grapefruit, 
sparkling wine, soda 

Lychee Rose      19 
White rum, lychee, lime, berry tea 

Peach Cosmo Fizz     19 
Vodka, Cointreau, cranberry, peach, lime, soda 

2016 Reserve Sparkling     64 
Margaret River   

2020 Reserve Chardonnay    79
Margaret River

2017 Reserve Cabernet Sauvignon    95
Margaret River

2018 Reserve Shiraz     79
Frankland River

2019 The Pact Shiraz     165
Swan Valley

ORDER TAKE HOME WINES & BEERS BY SCANNING  
QR CODE & COLLECT FROM CELLAR DOOR

CLICK & COLLECT

          B

4 core range  beers + cider  (148ml per glass)       15

Baritsta coffee         5.5            6
extra shot           0.5
Iced coffee, chocolate, mocha, chai latte        7
Tea  (breakfast, orange earl, peppermint, chamomile, 
honeydew, lemongrass & ginger)                 5.5
Specialty milk (soy, almond, oat, skim, lactose free)      0.5 

Postmix softs                                                       4.5  |  6 
Pepsi, Pepsi Max, lemonade, Solo, lemon lime bitters, soda water       
Bottled softs                                                                                  5.5   
Pepsi, Pepsi Max, lemonade, Solo, ginger ale, ginger beer 
Juices                                                                                                 7                        
Orange, apple, tropical                                                                              
Mineral water 750ml (still or sparkling)        7.5
Milkshakes                                                                                  9 
Vanilla, chocolate, strawberry 

NON-ALCOHOLIC

Check out the menu board near the bar or use the QR code 
on your table to see this month’s full list of seasonal beers.

COFFEE & TEA

TASTING PADDLE 

CUP                 MUG

4 seasonal release beers + cider (148ml per glass)       18
SEASONAL PADDLE 


