SNACKS & SMALLS

MARINATED OLIVES (v, GF, DF) 9
HOMEMADE SOURDOUGH (v, GFO, DFO) g
GARLIC BREAD (V,GFO0) 12
sourdough, garlic butter, mozzarella, parsley

CHILLI SQUID togarashi, wasabi mayo 19.5
PEAR SALAD (v.V0, GF, N, NFO) [
rocket, goats cheese, pistachio, vincotto

NDUJA MAC & CHEESE CROQUETTES 15
parsley mayo

FREMANTLE OCTOPUS (GF, DFO) 18

grilled chorizo, kipfler, chilli
SLICED CURED MEATS (DF, GF) salami, pickles 27

CHEESE BOARD (v, GFO, N, NFO) 27
brie, blue, cheddar, crackers, pane carasau

CHIPS, aioli (v, GF) 12
Plzzn GLUTEN FREE BASE +$4

CHEESE (v, vo, GFO) 23
stracchino, crispy chilli, garlic, sesame
MARGHERITA (v, VO, GFO) 23
san marzano, basil

BUFFALO (GFo, V) 26
buffalo mozzarella, san marzano, basil

add prosciutto 6
PEPPERONI (GFO0) 26
mozzarella and parsley

MEAT LOVERS (GF0) 27
bacon, pepperoni, nduja, pomodoro & achiote
KIPFLER POTATO (v, VO, GFO) 24
goats cheese, stracchino, rosemary

PUMPKIN (v, VO, GFO, N, NFQ) 29
squash, pepitas, toasted hazelnuts, halls suzette
HOI SIN CHICKEN (GFO) 27

chilli, spring onion, coriander

SEAFOOD MARINARA (GFO) 26.5

prawns, fish, squid, green chilli

LARGE PLATES

GNOCCHI (v, GF0) 32
truffle mushroom sauce, field mushroom, enoki

add fresh black truffle 10
WAGYU RUMP STEAK (GF, DFO, N, NF0) L4

warrigal greens, karkalla, mash, macadamia &
wattleseed butter

MEXICAN CHICKEN SALAD (GF,DF) 29
avocado, piquillo, guindillas, coriander
BARRAMUNDI (GF, DF) L4
kipflers, zucchini noodles, green goddess gazpacho
BEEF & SHIRAZ PIE 35
mashed potato, crushed peas

BEER BATTERED FISH & CHIPS (GFO, DF) 34
tartare, cos, crispy shallots, capers

GRILLED LAMB CHOPS (GF, DFO, N, NFO) 39

warrigal greens, karkalla, mash, macadamia &
wattleseed butter

WAGYU BURGER (GF0) 28.5

cheese, tomato, lettuce, pickle, red onion, aioli,
tomato relish, house made ketchup, chips

extra patty 9 addbacon 5
PLANT BASED BURGER (v, VO, GFO) 26.5

plant based burger cheese, tomato, lettuce, pickle,
aioli, tomato relish, house made ketchup, chips

SMOKED BBQ BEEF SHORT RIBS $36
cheddar, honey & jalapeno corn bread,
red cabbage slaw, bbq sauce (gfo, dfo)

Available Saturday & Sunday 12-3pm until sold out

PLEASE ORDER UP AT THE BAR OR THROUGH THE OR CODE ON YOUR TABLE.
SNACKS & SMALL PLATES WILL BE DELIVERED BEFORE OTHER ITEMS.
|F'YOU WOULD LIKE EVERYTHING TOGETHER, PLEASE LET US KNOW.
15% Surcharge applies to all public holidays.

Klns LITTLE ONES UNDER " .

MINI MARGHERITA, basil (v, GFO) 13
KIDS FISH & CHIPS (GFO, DF) 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 (v) 7
chocolate, strawberry or vanilla

DESSERTS

EARL GREY CREME BRULEE (V,GFO0) 14
blak brews earl grey, bergamot, vanilla rusk
BAKED APPLE TART (V) 15

vanilla anglaise, creme chantilly, calvados

TRIPLE CHOCOLATE FLOURLESS CAKE (v, GF,N) 15
almond, ganache

AFFOGATO (V, GF, N, NFO) 18
mandoon ice-cream, espresso, shaved almonds,
(frangelico, baileys or kahlua)

MONDAY (DS EAT FREE

free kids meal for children under 12, with every main
course or pizza order.

TUESDAY$20 BURGER NIGHT

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

WEDNESDAY 1/2 PRICE PIZZA

includes all pizzas and extras.

THURSDAY $725 WAGYU STEAK

wagyu steak served with chips & choeice of jus or
peppercorn sauce

SPECIALS AVAILABLE FROM 4PM (EXCLUDES PUBLIC HOLIDAYS)

GF Gluten Free | GFO Gluten Free Option available

V Vegetarian | VO Vegan Option available

DF Dairy Free | DFO Dairy Free Option available

N Contains Nuts| NFO Nut Free Option available

Cross-contact with allergens is possible, and we cannot guarantee
that any dish will be completely free of allergens. We cannot guaran-
tee the (GF)items are suitable for people affected by coeliac disease



HOMESTEAD CRAFT BEERS

GLASS PINT

GOLDEN EAGLE Australian Ale 3.5% 75 1
The combination American, English & New Zealand of hops,
malt, & oat produces a satisfying and refreshing ale with
delicate tropical notes.

HOMESTEAD LAGER Munich Lager 4.8% 8
A traditional German style lager with underlying malt
sweetness and delicate grain notes.

THUNDERBIRD Pale Ale 5.6% SON5
Crystal & Amarillo hops are added at various stages of the
brewing process to create a hop driven ale with tropical,
citrusy and floral notes.

KAISERS CHOICE Hefeweizen 5.0% 8
2024 Perth Royal Beer Awards Trophy

Authentic German style Hefeweizen. Soft & bready wheat
flavours are paired with banana and clove notes.

12.5

12.5

SEASONAL RELEASES

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

CIDER & GINGER

BRIGHT LIFE CIDER Apple Cider 5.2% 8 12.5
Created with apples from a local orchard, it's a pale, delicate,
gently fruity but dry and acidic cider that shares characteristics
with sparkling wine.

HOMESTEAD GINGER Ginger Beer 4.2% 9 13
A ginger beer designed with some bite, rounded out with
notes of vanilla for sweetness. Gluten reduced.

HOMESTEAD TASTING PADDLE

Enjoy 4 core range beers & an apple cider(148mleach) 15

NON-ALCOHOLIC

Postmix softs 45| 6
Bottled softs 5.5
Juices Orange, apple 7
Mineral water 750ml (still or sparkling) 7.5

Milkshakes Vanilla, chocolate, strawberry 9

HOMESTEAD DARK ‘N’ STORMY

20

Dark rum, fig liqueur, Homestead Ginger Beer, lime

PAVLOVA SOUR (contains egg whites)
Pavlova vodka, coconut rum, strawberry,
passionfruit, lemon

WATERMELON COLLINS
Gin, watermelon, citrus, rose, soda

BUTTERSCOTCH BLISS
Vodka, butterscotch, pineapple, grapefruit,
cherry, lemon

RASPBERRY PEACH DAIQUIRI
White rum, raspberry, peach, vanilla, lime

SPICED MANGO MARGARITA
Tequila, mango, grapefruit, lime, tajin chilli rim

ESPRESSO MARTINI (contains nuts)
Vodka, Kahlua, Frangelico, cold brew, caramel

MOCKTAILS

RASPBERRY TONIC

Lyre’s non-alcholic pink spirit, raspberry, lemon,
tonic, vanilla, berries

PASSION PUNCH
Passionfruit, lime, coconut, soda

TROPICAL NO-JITO
Grapefruit, pineapple, mint, lime, soda

COFFEE & TEA

Espresso, short macchiato

Double espresso

Long macchiato, flat white, latte, cappuccino
Chai latte, dirty chai , hot chocolate, mocha
Iced Latte

Iced coffee, chocolate, mocha
served with homemade ice-cream and whipped cream

Loose leaf tea
barossa breakfast, chamomile, orange earl, peppermint,
lemongrass & ginger, honeydew green

Specialty milk - almond, oat, skim, soy, lactose free
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MANDOON ESTATE WINES

SPARKLING & WHITES

2022 Vintage Sparkling 125 44
Swan Valley

2024 Surveyor's White 1.5 35
Western Australia

2024 "Block 1895" Verdelho 14 49
Swan Valley

2024 Chardonnay 14 48
Margaret River

2023 Late Harvest 8.5 28
Swan Valley

2024 Sauvignon Blanc 12 40
Margaret River

ROSE

2024 Rosé 12 39
Western Australia

REDS

2022 0ld Vine Shiraz 14.5 49
Western Australia

2021 Surveyor's Red 12 44
Western Australia

2022 0Old Vine Grenache 14 49
Swan Valley

2020 Cabernet Merlot 12 44
Margaret River

RESERVE WINES

2016 Reserve Sparkling 64
Margaret River

2020 Reserve Chardonnay 79
Margaret River

2018 Reserve Cabernet Sauvignon 99
Margaret River

2019 Reserve Shiraz 79

Frankland River



