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Summerland
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A FARM WITH HEART

Feast
your eyes

FARM-FRESH MENU
Open 7 days, 8am - 3pm | summerlandfarm.com.au | 02 6628 0610

Welcome to Summerland Farm! Savour the region with
our deliciously local and farm-fresh ingredients.

THIS IS OUR JAM POP-CLINK-FIZZ! CONNECT

At Summerland Farm we value Looking for a beautiful Please enjoy our free Wifi.
our community, support our country-side location for @ Follow us and post
local fc:rmer.s and are pqs_smnofe y(?ur next event? Ask our ' your delicious meal -
about creating opportunities friendly staff today, or email tag us on Instagram
for people with a disability. hello@summerlandfarm.com.au @summerland farm

- PLEASE ORDER AT THE COUNTER -



COFFEE
Cappuccino

Flat white
Short/long black
Latte

Mocha

Chai latte

Hot chocolate

Iced latte

Upsize to a mug
Soy (gf), lactose free,
almond milk & decaf

TEA

LOOSE LEAF SELECTION
English breakfast
Earl grey

Green

Peppermint
Chamomile

Chai tea

Add honey

ICED DRINKS

Chocolate, coffee,
chai, mocha

3.7
3.7
3.7

0.5

3.5

0.5

5.8

BEVERAGES

SMOOTHIES

Mango passion

Mango, bananag, pineapple,
apple, passionfruit

Green machine
Mango, bananag, spinach and
lime juice

Choc Berry
Chocolate, blueberries,
strawberries, raspberries,
cranberries and milk

A mixed bunch
Strawberry, pineapple, apple,
pear and datfes

Banana Acai Smoothie
Bananag, acai and coconut
water

JUICE & WATER

BOTTLED JUICE
Mango banana &

apple, pineapple,
green, orange, apple

POPPERS
Orange, apple, apple
& blackcurrant

GOLDEN CIRCLE
SPARKLING JUICE

Crisp apple, Apple
tropical punch

NU WATER
Still water

Sparkling water

2.5

MILKSHAKES

Chocolate, 5
strawberry, caramel,
vanillg, banang, lime

Add malt 0.5
Spider 58
Iced Latte 5

SOFT DRINKS
Coke, Coke Zero, 3.5
Diet Coke,

Lemonade, Solo,

Sunkist, Passiona

JUGS

Coke, Lemonade, 10
Solo, Orange juice

BUNDABERG
Ginger beer, Lemon 4

lime & bitters,
Creaming sodaq,
Pineapple & coconut,
Passionfruit

ICE TEA
Lemon 4
Peach



- DESSERTS -

DESSERT SERVED FROM 8AM-3PM DAILY

ALL SWEETS ARE HOMEMADE & BAKED
WITH LOVE IN OUR KITCHEN

DESSERTS
Apple pie 12

with locally made gourmet
Roasted Banana Ice Cream

Sticky date pudding
with locally made gourmet
Burnt Honey Ice Cream

Chocolate fudge cake (GF)

with locally made gourmet
Espresso Martini Ice Cream

Honey Macadamia Tart

with locally made gourmet
Burnt Honey Ice Cream

FOR THE LITTLIES

Ice cream bowl 3.9

Ice cream scoop 1.9
Your choice of topping:

chocolate, strawberry, vanillg,

caramel, banang, lime

HOMEMADE SCONES

OUR FAMOUS COUNTRY STYLE
SUMMERLAND FARM SCONES

2 scones 55

1 scones 3

Your choice of plain, date,
macadamia or mixed scones

-served with our homemade range of
jam or preserves and cream
- or served with butter

Extra jam, cream, butter
or honey (each) 0.5

NOTHING TICKLE YOUR
FANCY?

Check out our full range of daily
baked desserts, tarts, slices &

biscuits in our cake fridge
All served with fresh whipped cream



- BREAKFAST -

BREAKFAST SERVED FROM 8AM-1TAM DAILY

TOAST

Sourdough with butter and choice
of condiments - jam, honey, vegemite
or peanut butter

RAISIN TOAST

With butter or cinnamon sugar
2 slices

1 slice

BANANA BREAD
1 Slice (GF)

PANCAKES

With maple syrup & cream
With maple syrup ice cream, poached
seasonal fruit and macadamias

BACON & EGG ROLL

Pastured eggs (from our chickens!),
bacon, onion jam and aioli on tfoasted
turkish bread

OUR EGGS, YOUR WAY

From our very own chickens! Eggs
poached, fried or scrambled with
roasted tomato, served on sourdough

14
19

12

12

ROSTI & AVOCADO

Served with our farm fresh avocados
and poached egg, plus homemade
tomato relish, haloumi and a sprinkle
of our Macadamia Spice Dukkah

AVOCADO SMASH

Grown right here at Summerland
Farm, with salt and pepper, a drizzle
of olive oil and our Macadamia Spice
Dukkah on toasted sourdough

EGGS BENEDICT

Pasture raised eggs (from our
chickens!) served on sourdough
with bacon and drizzled with
Hollandaise Sauce

BIG BREAKFAST

Pasture raised eggs (from our
chickens!) your way with grilled bacon,
house made beans, sautéed
mushroom, hash brown, chorizo and
toasted turkish

SIDES

Smoked salmon, two slices of bacon,
home-made beans, grilled haloumi,
avocado, sauteed mushrooms,
Summerland Farm pastured eggs (2),
grilled tomato, hash brown (1), wilted
baby spinach

17

15

18

21



- LUNCH

LUNCH SERVED FROM 11.30AM-2.30PM DAILY

SHARE WITH FRIENDS

Bowl of chips with sauce 7
With gravy, aioli or tomato sauce

Garlic Herb and Parmesan Bread 8

Arancini balls 10
Golden crumbed rice balls with capsicum and
tomato coulis (V)

Parmesan polenta chips 10
Summerland Farm spicy cherry tomato relish (GF,V)

Avocado bruschetta 10
Crunchy baguette slices topped with smashed
avocado and home-made cherry tomato salsa

BURGERS

ALL SERVED WITH CHIPS

Southern fried chicken burger 18
Homemade southern fried chicken with mixed
leaves, tomato and chipotle mayo

Steak Sandwich 18
On toasted thick sliced bread with mixed leaves,
tomato, cheese, homemade beetroot & apple relish

BLT Burger 16
Bacon, lettuce and tomato on toasted Turkish with
lashings of Aioli

Haloumi burger 18
Grilled haloumi, lettuce, tomato, onion, labneh on a
toasted turkish bun (V)

KIDS MEALS 9.5

ALL INCLUDE OUR DIXIE CUP ICE CREAM
Ham & pineapple pizza + chips
Calamari + chips

Chicken nuggets + chips

MAINS

Burrito Bowl 19
With Mexican rice, black beans, corn and
tomatillo salsa, guacamole and lime wedges

(DF) (VG)
Add chicken 5
Nourish bowl 19

Roasted sweet potato, spiced broccoli,

herbed quinoa & brown rice, cherry

tomatoes, fetq, tahini, avocado & homemade
macadamia dukkah (GF,V)

Add chicken, calamari or haloumi 5

Spaghetti with mushroom, 21

pecorino and pepper
"Cacio e Pepe" spaghetti with sage buttered
mushrooms, pecorino, black pepper

Macado salad 20
Baby beetroot, pumpkin, avocado,
macadamias, feta, mixed green leaves,

balsamic dressing and sun dried tomatoes
(GF,V)

Add chicken, calamari or haloumi 5

Vietnamese pork 25
Braised in young coconut juice

with sesame rice, pickled cucumber and asian
greens (GF) (DF)

Panko crumbed flathead fillets 16

Served with salad, chips and home-made
Tartare

Baked Salmon 25
With roasted cherry tomatoes, lemon, caper

and parsley butter, wilted spinach and

potatoes (GF)

Farm roast 17
Check specials board for roast of the day.
Served with farm fresh roast vegetables (GF)

Chicken schnitzel 19

Golden crumbed chicken breast served with
salad, chips and gravy

(V) Vegetarian (VG) Vegan
(DF) Dairy Free (GF) Gluten Free



- BEER + WINE + SPIRITS

BEER
Hahn Light 55
Great Northern Super Crisp 6.5
Corona 6.5
Stone & Wood:
Pacific Ale 7
Cloud Catcher 7
CIDER
Hills Apple Cider 7
SPIRITS &
LIQUEURS
Full Nip 8

Includes Mixer

CHOICE OF:

Smirnoff Vodka

Jim Beam Bourbon
Bundaberg Rum
Canadian Club Whiskey
Jack Daniels Whiskey
Gordons Gin

Johnny Walker Scofch
Kahlua

Sierra Tequila
Bacardi White Rum

RED WINE

Grant Burge Cabernet
Sauvignon

Bottle 25 | Glass 7
Barossa Valley, Australia
Juicy blackcurrant and plum
fruit flavours with soft oak
characters

Grant Burge Shiraz
Cabernet

Bottle 25 | Glass 7
Barossa Valley, Australia
Rich blackcurrant and
raspberry fruit flavours with
savoury notes and

pepper spice

WHITE WINE

Tatachilla Chardonnay
Bottle 25 | Glass 7
South Australia

Fresh peach flavours
integrated with toasty oak
characters and a creamy

Tatachilla Sauvignon
Blanc

Bottle 25 | Glass 7

South Australia

A lively, crisp wine with fresh
citrus flavours and light
herbaceous undertones

Mudhouse Pinot Gris
Bottle 33

Marlborough, NZ

Fresh and lively with lovely
tropical fruit flavours of
pineapple and of crisp

SWEET WINE
Amberlly Kiss & Tell

Moscato
Bottle 28 | Glass 7

Australia

Sweet and fruity wine with
tropical fruit flavours and
a crisps, refreshing finish

SPARKLING

Grant Burge NV

Piccolo 10

Barossa Valley

A vibrant sparkling wine,
blended from classic grape
varieties. Refreshingly crisp
with lively characters and
soft full flavours.

Tatachilla Brut NV
Bottle 25

South Australia

A vibrant and bubbly
texture combined with rich
fruity flavours and toasty
characters

Yarra Burn
Prosecco NV
Bofttle 28

Marlborough, NZ

Lifted fresh pear with
nuances of grapefruit pith &
bakers yeast



