
PLEASE PLACE YOUR ORDER AT THE COUNTER

PLE ASE PLACE YOUR ORDER AT COUNTER

Thanks for supporting our family owned business

FARMERS SAVOURY SCROLL
Freshly baked, served with seasonal salad and our house made lavender tomato chutney and butter, refer to the 

specials board for today’s fillings         18.5

SWEET CROISSANT
Tasmanian baked, served with our lavender triple berry jam and lavender infused cream Veg  16

SAVOURY CROISSANT
Tasmanian baked, served with thickly cut ham, cheese & lightly toasted, served with our 

lavender infused tomato chutney         16

HOUSE MADE SCONES
Served with our award winning lavender triple berry jam and freshly whipped cream also available with lavender

infused cream for a delicious twist       Veg  14.5

FARMHOUSE SAVOURY SCONES
Cheese, herbs, mustard and bacon infused scones served warm with our lavender tomato chutney and 

lavender butter           14.5

FROM OUR OVENS...

LAVENDER CHEESECAKE
Tasmanian to the core with a delicious hint of lavender served with freshly whipped lavender cream and Tasmanian 

berry coulis           15

HOUSE MADE CAKES
Freshly baked cakes - pick a favourite straight from our cabinet display.  Served with lavender cream and Tasmanian 

berry coulis           13.5

SIGNATURE LAVENDER PANCAKES
Our very popular, freshly made pancakes topped with lavender infused raspberry, blueberry and strawberry compote, 

topped with white chocolate & lavender ice cream and whipped lavender cream  Veg  24

LAVENDER MAPLE PANCAKE DELIGHT
Fluffy pancakes served with Maple syrup, lavender infused cream topped, with our lavender and

coconut ice cream         Veg  24

FISH & CHIPS

Freshly beer battered fish served with salad and our signature seasoned farmhouse chips, lemon and 

house made tartar e          15

HAM & CHEESE TOASTED SANDWICH

Lightly toasted with our balsamic glaze side salad and tomato sauce     13

BOWL OF FARMHOUSE BEER BATTERED CHIPS

Lightly seasoned served with tomato sauce       Veg 9.5

DON'T FORGET OUR SPECIALS BOARD AND DISPLAY FRIDGES FOR MORE OPTIONS

FOR THE KIDS...

SOUP OF THE DAY

Served with lightly toasted bread, Please refer to our specials board

        Veg, or Vegan, GF, DF Upon Request  9.5

FROM OUR GRILL...

GOURMET TOASTED PANINI 
Freshly roasted eggplant, basil pesto, spinach, bocconcini, sun-dried tomatoes, pickled red onion, seasoned with salt 

and pepper, served with salad and our housemade chutney Veg, or Vegan, GF, DF Upon Request  19

FROM THE LAND...

SPICED SWEET POTATO SALAD BOWL
Seasoned oven roasted sweet potato, spiced chick peas, seasoned black rice, house made pickled red onion, kale, 

sumac, pepitas with a sun-dried tomato, chili and balsamic dressing Veg, Vegan, GF, DF  26

SOUP OF THE DAY
Generous serving accompanied with lightly toasted bread

Please refer to our specials board    Veg, or Vegan, GF, DF Upon Request  16.5

BEER BATTERED FISH & CHIPS
Freshly beer battered fish served with salad and our signature seasoned farmhouse chips, fresh

lemon and house made tartare         34

FARMHOUSE CHIPS
Beer battered & lightly seasoned  with our signature lavender spice blend served with our lavender tomato chutney 

    Veg  BOWL  14  SIDE  9.5

FROM OUR OCEANS...

TASMANIAN SCALLOPS & CHIPS
Freshly panko crumbed Bass Strait Scallops served with salad and our signature seasoned farmhouse chips, fresh

lemon and house made tartare         35

LOADED BEEF NACHOS
Our own farm-grown ground beef infused with a house made Mexican spice blend & diced capsicum on a bed of

corn chips topped with melted cheese, guacamole, sour cream & jalapenos    26

ROASTED LAMB WRAP
Slow cooked marinated lamb, grown on our farm, served in a lightly grilled wrap with tomato, cucumber, red onion, 

spring onion, feta and parsley.  Served with a housemade tzatziki and balsamic glazed salad  29.5


