
 

 |  26.0
                                 

S I D E S
Rustic Fries  |  10.0
Rosemary sea salt and aioli

Mixed leaf Garden Salad  |  12.0 
Extra virgin olive oil, balsamic dressing 

Seasonal Roast Vegetables  |  12.0 

House Made Hash Browns  |  8.0 
Please note this venue is cashless.  15% surcharge on public holidays.

We want everyone to feel comfortable and enjoy their dining experience with us. If you have any food allergies 
or dietary restrictions, please let our staff know, and we will be more than happy to assist you. While we make 
every effort to accommodate our guests,  please be aware that our kitchen handles a variety of ingredients, 
including common allergens such as gluten, nuts, dairy, and seafood.

The Farmers Burger                                             26.0
Ground Angus beef and fresh herb pattie, melted cheese, 
crisp lettuce, vine ripe tomato, sweet onion jam on sesame 
seed bun, rustic fries 

Farmers Big Breakfast  Free range eggs; your 
choice, double smoked bacon, oregano & thyme seasoned 
tomato, roasted balsamic glazed swiss brown mushroom, 
hash brown, avocado, toasted stone baked rustic loaf   
LG /  LN /  DF 

Please order at the register or scan the QR code and your order will be brought to your table.

Farmhouse Sizzling Bacon & Egg Roll   
Double smoked bacon, free range egg, American style 
cheese, hickory smoked barbecue sauce, baby spinach, 
toasted stone baked rustic loaf     LG /  LN

 17.0

The Vegan Breakfast Roasted balsamic glazed 
Swiss brown mushroom, oregano, thyme, seasoned 
tomato, baby spinach, avocado, hash brown, toasted 
sourdough, dukkah sprinkle  LG / DF / Veg/ Vegan

25.0

Farmhouse Smashed Avo Avocado seasoned 
with rosemary salt & freshly ground pepper, Omaru 
olive oil, touch of miso cherry tomatoes, fetta, 
toasted stoned baked rustic loaf   Veg / LG / LN / LD   

22.0

Farmhouse Eggs Benedict  Free range eggs, 
double smoked bacon, baby spinach, hollandaise 
sauce, herbs from the garden, toasted stone baked 
rustic loaf     LG /  LN

25.0

Buttermilk Pancakes  Three fluffy buttermilk 
pancakes, fresh strawberries, whipped cream, maple 
syrup, dusted with powdered sugar

16.0

Heritage Hearty Soup of the Day  Wholesome 
soup bowl made from local regional and Churchill 
Farm garden produce served with a crusty bread    LG 

16.0

Roast Pumpkin Salad  Lightly seasoned Japanese 
pumpkin, tri colour quinoa, kale, baby spinach, nutty 
chickpeas, baby beets, crispy red onion, pomegranate 
molasses dressing   Veg/ Vegan / DF  
+ Grilled Chicken add 8.0

 20.0

Roger’s Cottage Pie  Victorian Angus ground 
beef in a tasty gravy, loaded with vegetables, topped 
with buttery mash, fresh thyme 

28.0

Local Fish & Chips  Catch of the day lightly 
battered, Churchill Farm garden salad, chips seasoned 
with our Farmhouse rosemary salt, tartare sauce, 
rustic loaf   LN / DF  

30.0

The Grilled Chicken Burger  Grilled chicken 
fillet, smokey paprika rub, crisp lettuce, vine ripe 
tomato, pickled onion & sweet chilli mayo served on a 
bun, rustic fries     LG

26.0

SIDES

Rustic Fries with rosemary salt & aioli  10.0

Extra Sides of bacon, egg, avocado, tomato, 
mushroom, hash brown    

5.0

Gluten Free Bread / Roll 2.0

DESSERT
Bread & Butter Pudding  Fresh, buttery slices of 
bread, generously layered with velvety custard and a 
hint of aromatic spices & oven baked

14.0

Apple & Rhubarb Crumble Spiced apple & 
rhubarb, housemade crumble, scoop of creamy vanilla 
ice cream

 14.0

Banana Split Sliced bananas, scoop of creamy 
vanilla ice cream, chocolate sauce, crushed nuts 

14.0

KIDS
Bacon & Egg on Toast   Fried egg, bacon 
on toasted stone baked Turkish loaf   

12.0

Buttermilk Pancakes  Two fluffy buttermilk 
pancakes, fresh strawberries, whipped cream, 
maple syrup, dusted powdered sugar

 12.0

Fish & Chips  Battered flathead fillet, fries, 
tomato sauce

12.0

Chicken Tenders & Chips  Crumbed chicken 
tenderloins, fries, tomato sauce

12.0

Farmhouse Kitchen 
C H U RC H I L L  I S L A N D

28.0

ea



Please note this venue is cashless.  15% surcharge on public holidays.

WOODBROOK FARM WINE 
Sparkling Cuvée 12.0 38.0

Chardonnay  12.0 38.0

Sauvignon Blanc 12.0 38.0

Shiraz 12.0 38.0

Cabernet Sauvi gnon  12.0 38.0

HOT DRINKS 
Tea
English Breakfast, Earl Grey, Green, 
Peppermint, Lemon & Ginger 

5.0 6.0

Coffee 
Latte, Cappucino, Macchiato, Flat White, 
Piccolo Espresso, Long Black

5.0 6.0

Mocha 5.0 6.0

Hot Chocolate 5.0 6.0

Babyccino 3.0

Specialty Milk
Almond, Oat, Soy, Lactose Free

+ 0.5

Extra Shot + 0.7

COLD DRINKS 
Soft Drink 
Coke, Coke No Sugar, Fanta, Sprite, Sprite Plus 

5.0

Wallaby Sparkling Water Can   5.5

Wallaby Still Water Can   5.0

Noahs Juice    6.5

Milkshakes 
Strawberry, Chocolate, Banana, Caramel, Vanilla 

8.0

Iced Drinks 
Coffee, Latte, Chocolate, Mocha

8.0

BEER & CIDER
Hahn Premium Light   8.0

Great Northern 11.0 

Byron Bay Lager  12.0

Heineken   12.0 

Ocean Reach   
Lager, Pale Ale, Pilsener, IPA 

12.0

5 Seeds Apple Cider    9.5

LOCAL ISLAND WINE 
Purple Hen Wines is a family owned vineyard located on 
Phillip Island

Purple Hen Sparkling Rosé 45.0

Purple Hen Pinot Gris 45.0

Purple Hen Pinot Noir  45.0


