FARMERS

H O M E

H O T E L

BREAD & SNACKS

GARLIC BREAD

CHEESY GARLIC & BACON BREAD
CHEESE GARLIC BREAD

BOWL OF CHIPS

CHICKEN WINGS
Served w/ Aioli Sauce Y:kg / 1kg

SALT & PEPPER CALAMARI (6pc)
LAMB OR FISH TACOS
Tortilla Bread, Coleslaw w/ Chipotle

Aioli & Coriander

CRUMBED CHEESE STICK
w/ Aioli Sauce(6pc) $18

FROM THI PAN

CURRY OF THE DAY
See Special Board

PASTA OF THE DAY
See Special Board

FISH OF THE DAY
See Special Board

VEGGIE RISOTTO
Risotto with mushroon, onion,pumkin,

capsicum, fresh garlic, onion, baby spainch

leafs served with cream & napolitana

ADD: Chicken S$6.5 Prawns S10 Chorizo S7

$10
$12

$12

$10
$12 / $20

S$14

$19

$18

MEENU

KIDS

(Kids Under 12 Receive a Complimentary
Ice Cream & Soft Drink)

BEEF BURGER
Beef Pattie with Tomato Sauce & Chips

CHICKEN NUGGETS (6pc)
Served with Chips

CHICKEN SCNITZEL BURGER
Served with Tomato Sauce & Chips

BEER BATTERED FLATHEAD
Served with Chips

FROM T'HIE GRILL

All Served w/ Choice of Two Sides & Sauce
Chips, Salad, Creamy Mash, Steamed Veg or Roast Veg

250G RUMP (GF) $30
300G PORTERHOUSE (GF) $38
300G GRAIN-FED SCOTCH (GF) $40

TOPPLRS

Steaks & Schnitzels /
ABC $10

Avocado, Bacon, Cheese with Hollandaise
Sauce
ALOHA $10

Ham, Pineapple, Cheese & Napolitana Sauce

INFERNO $12
Hot Chilli Sauce with Bacon, Chorizo
& Melted Mozzarella Cheese

MEATLOVERS $12
BBQ Sauce with Bacon, Ham, Chorizo,
& Melted Mozzarella Cheese

SURF & TURF $12
Prawns (6) Topped with Garlic Cream Cheese

SALADS

THAI SALAD

Lettuce, Capsicum, Cherry Tomato, Red
Onion, Cucumber, Carrot, Fried Noodles
Served w/ Tangy Thai Dressing

GREEK SALAD

Diced Capsicum, Cucumber, Red Onion,
Kalamata Olives, Tomato, Fetta Cheese
w/ Chilli Lime Dressing

COUSCOUS & HALOUMI SALAD
Roasted Pumpkin & Sweet Potato,
Garden Salad & Served w/ Homemade
Salad Dressing

ADD: Chicken $6.5, ChorizoS7, Prawns
$10, Beef $6.5

DESSERTS

Please see our Chef’s
Delicious Weekly Specials

WINTER 2024



WINTER 2024

FARMERS

H O M E
H O T E L

FARMERS CLASSICS

CHICKEN SCHNITZEL
Served w/ Chips & Salad or Mash & Veg

CRUMBED LAMB CUTLETS (2pc)
Extra Cutlet
Served w/ Chips & Salad or Mash & Veg

CHICKEN PARMIGIANA
Served w/ Chips & Salad or Mash & Veg

SALT & PEPPER CALAMARI (10pc)
Served w/ Chips & Salad, Lemon,
House-made Wasabi Aioli

BEER BATTERED FLATHEAD (4pc)
Served w/ Chips & Salad or Mash & Veg

LAMB SHANK SERVED WITH MASH &VEG
Extra Shank
Served w/ Creamy Mash & Broccoli

CHUNKY BEEF PIE
Mild spice slow cooked beef served w/
Mash & Veg

SLOW COOKED BEEF CHEEKS
100% Denuded Served w/ Creamy Mash,
Veg & Red Wine Jus

SAUCES $3

Gravy

Dianne

Pepper
Mushroom

Garlic Cream (GF)

$25

$26
$6

$30

$26

$26

$30
$10

$25

$34

MENU

BISTRO TRADING HOURS:
MONDAY TO SATURDAY

11:30AM - 2:30PM | 5:30PM - 9:00PM
SUNDAY

11:30AM - 2:30PM | 5:30PM - 8:30PM

PUBLIC HOLIDAY SURCHARGE FEES APPLY

9 FarmersHomeHotel farmershomehotel

PIZZAS

GF Bases S3

HAWAIIAN
Smoked Ham, Pineapple, Mozzarella
Cheese & Napolitana Sauce

CHORIZO

Chorizo, Bacon, Red Peppers,
Mozzarella Cheese & Napolitana
Sauce, Garnished w/ Fresh Parsley

OUTBACK

Marinated Chicken, Bacon,
Mushroom, Red Onion, Mozzarella
Cheese & Napolitana Sauce, Topped
w/ Mint Yoghurt

CHILLI PRAWN

Chilli Marinated Prawns, Red Onion,
Avocado, Baby Spinach, Mozzarella
Cheese & Napolitana Sauce, Topped
w/ Aioli Sauce

MARGHERITA

Napolitana Sauce, Slice Tomato, Basil
& Mozzarella Cheese

FARMERS VEGGIE

Napolitana sauce, Tomato, Red
Peppers, Mushroom, Red Onion,
Mozzarella Cheese

SIDES $6.5

BOWL OF GARDEN SALAD

SEASONAL VEGETABLES

BOWL OF CREAMY MASH

$20

$25

$25

$25

$20

$24




