
H
BREAKFAST - all day
Coconut and almond granola 
w/ fresh seasonal fruit and honeyed yoghurt - $16

Two eggs, any way you like
 w/ kumara sourdough - $14

Slow-cooked mushrooms 
w/ white wine, garlic, thyme and polenta - $19
                
Homestead breakfast
w/ two eggs, bacon, lamb sausages, House chutney, braised mushrooms, 
kumara sourdough - $25

CRUMPETS

w/ butter and honey - $12

w/ fresh strawberries and sweet cream - $18

w/ dark chocolate and Fix and Fogg peanut butter - $17

w/ banana, caramel, vanilla creme fraiche, meringue almonds - $21

w/ smoked fish,  caper beurre blanc, parsley and a poached egg - $24

w/ slow-cooked lamb, bacon,  rosemary, and a poached egg - $25

w/ grilled broccolini, pecorino, and a poached egg - $22
           + hot-smoked salmon - $25

SIDES
extra egg - $3 / bacon - $5 / lamb sausages - $6
mushrooms - $5 / broccolini - $5 / hot smoked salmon - $6
smoked fish - $6 / prosciutto - $6 / sourdough - $4

Follow us on Instagram - @homestead.company

H
LUNCH - from 11.30am
Homestead club
w/ roast chicken, cos, bacon, tomato, relish - $18

Smoked fish melt 
w/ gruyere, House chutney and rocket - $20

Homestead Reuben
w/ slow-cooked lamb, sauerkraut, gruyere, mustard and pickles - $22

Moroccan-style chicken nibbles
w/ cumin, cinnamon, coriander and lemon - $18 / $24

Classic chicken Caesar
w/ cos, parmesan, white anchovy, bacon, croutons and soft egg - $24

Greek salad of tomatoes, cucumber, kalmata olives, red onion - $17
w/ feta - $19

House-smoked salmon 
w/ wild rice, edamame, sesame and pickled ginger - $24

Antipasti platter
w/ prosciutto, smoked fish rillettes, home-made pickles, fresh pear, 
fig chutney, kumara sourdough, oatcakes and blue or brie cheese - $30

Local cheese platter
w/fig chutney, fresh pear, toasted kumara sourdough and oatcakes - $22

Our own hot-smoked salmon
w/ horseradish, pickles and toasted kumara sourdough - $20

Charcuterie platter of cured meats 
 w/ chutney, cornichons and toasted kumara sourdough - $22

Shoestring fries w/ house aioli - $8
Polenta fries w/ house aioli - $10
Salad of rocket, pear and pecorino - $8
Kumara sourdough, chutney and butter - $6



H

COFFEE - SUPREME
BLACK - $4.5
WHITE - $5
EXTRA SHOT - $1
LARGE/TAKEAWAY - $.50

TEA - NOBLE AND SAVAGE - $5 per pot

English Breakfast / Earl Grey / Peppermint Breeze / Chamomile Blossom
Ginger Limoncello / Strawberry Plum / Imperial Sencha / Maple Walnut 

SOFT DRINKS - all $5

KARMA RANGE
Karma Cola / Gingerella / Lemmy Lemonade 

ALMIGHTY JUICE CO. 
Orange, Apple / Beetroot, Blackcurrant, Ginger / Carrot, Orange, Turmeric

H

GARAGE PROJECT BEER - all $9
Fugazi 2.2%
Beer Beer Lager
Hapi Daze Pale Ale 

Aperol Spritz - $12

WINE
Cinzano Prosecco DOC - Glass $9 / Bottle $55

Louis Roederer Champagne - Bottle $125

Main Divide 2016 Chardonnay - Glass $14 / Bottle $55

Homestead Sauvignon Blanc - Glass $12 / Bottle $45

Main Divide 2017 Rose - Glass $13 / Bottle $50

Carrick Bannockburn Riesling - Glass $12 / Bottle $50

Main Divide 2015 Pinot Noir - Glass $13 / Bottle $55

Te Mata 2017 Cabernet Merlot - Glass $13 / Bottle $55


