
F A R M  M E N U

A NOTE ABOUT ALLERGENS 
Please note that our kitchen is not a certified coeliac area, as we bake our creations from raw

ingredients. We do offer gluten-free alternatives. We ask that you always disclose any food allergies
before ordering. Not all ingredients are listed. 

THE BEERENBERG TEAM IS PLEASED TO BE OPEN ON PUBLIC HOLIDAYS. 
A 10% PUBLIC HOLIDAY SURCHARGE APPLIES.



Jam Delight (GFO, VGO, DFO)
Toasted sourdough served with butter and your choice of Beerenberg Jam 
Or local crumpet or bagel 

$10

$12

Housemade Granola (V, DFO)
Beerenberg Honey and ginger granola, fruit compote, Greek yoghurt and
fresh seasonal fruit.

$18

Bacon and Eggs (GFO, DFO)
Sourdough toast, bacon, with Beerenberg Tomato Chutney 
and your choice of poached, fried or scrambled eggs

$22

Country Breakfast Stack
Sourdough toast, bacon, Beerenberg Caramelised Onion Relish, Beerenberg
Worcestershire cheese sauce, fried egg and bacon crumble

$27

Avocado Toast (V, GFO, DF)
Sourdough toast, poached eggs, avocado, Beerenberg Beetroot Relish
hummus and Beerenberg Orange Marmalade toasted seeds

$27

Toasted Crumpet 
With farm hot smoked salmon, charred kale, poached eggs 
and Beerenberg Hot Chilli Honey butter

$27

French Toast (V)
With Beerenberg passion fruit curd, Beerenberg Honey and blueberry
compote, toasted almonds, cinnamon sugar vanilla ice cream

$22

B R E A K F A S T
U N T I L  1 1 : 3 0 A M

CHOICE OF JAMS
Strawberry | Raspberry | Blackberry | Apricot | Blueberry | Satsuma Plum | Summer Berry |
Caramelised Fig | Blueberry and Lemon | Orange Marmalade | Blood Orange Marmalade |
Breakfast Marmalade

ADD ONS
Roast Tomato $4 Crispy Bacon $4 Mushrooms $4 Avocado $4 

 Grilled Halloumi $6 Tofu Scramble (VG) $6 Hot Smoked Salmon $9

DIETARY NOTES 
V Vegetarian VO Vegetarian Option available GF Gluten Free GFO Gluten Free Option available

 DF Dairy Free DFO Dairy Free Option available VG Vegan VGO Vegan Option available



Salmon Bagel 
Smoked salmon, cream cheese, cucumber, dill, onion and Beerenberg
Balsamic Beetroot Relish 

$20

Beeren-Burger (GFO, DFO, V, VGO)
Toasted bun, oakleaf lettuce, tomatoes, American cheese, Beerenberg
signature sauce and crispy chips 
CHOICE OF: Beef patty  |  Katsu chicken  |  Housemade pumpkin patty 

$27

Fish and Chips
Cider battered fish, crispy chips, garden salad with Beerenberg dressing
and tartare sauce

$29

The Farmhouse Vienna
Brioche roll, two smoked Vienna sausages, Beerenberg New York Deli
Relish, Chipotle Ranch Sauce and beetroot sauerkraut. Served with a side
of cheese, crispy chips and Beerenberg Green Tomato and Jalapeno
Relish

$29.9

Rosti Potatoes (GF, DFO)
With poached eggs, hollandaise sauce, toasted pistachios and your
choice of Beerenberg relish or chutney
CHOICE OF: Balsamic Beetroot Relish | Caramelised Onion Relish | Eggplant and
Tomato Relish | Green Tomato and Jalapeno Relish | Chilli Jam 

$23.5

Chicken Schnitzel (GFO, DFO)
With crispy chips and garden salad, Beerenberg dressing and
tomato chutney

$28

ADD ONS: 

Parmigiana: Beerenberg Tomato Chuteny, ham and cheese 
Stroganoff: Beerenberg Creamy Mushroom Stroganoff Sauce

+$5.5
+$3

DIETARY NOTES 
V Vegetarian VO Vegetarian Option available GF Gluten Free GFO Gluten Free Option available

 DF Dairy Free DFO Dairy Free Option available VG Vegan VGO Vegan Option available

ADD ONS
Roast Tomato $4 Crispy Bacon $4 Mushrooms $4 Avocado $4 

 Grilled Halloumi $6 Tofu Scramble (VG) $6 Hot Smoked Salmon $9

C L A S S I C S
U N T I L  3 : 3 0 P M



Beetroot and Quinoa Salad (GF, DF, VG)
With Beerenberg Balsamic Beetroot Relish hummus, cucumber, cherry
tomatoes, edamame, charred greens, black beans, seasonal fruit and
Beerenberg Mango Lime and Chilli Dressing

$20

Caesar Salad (GFO)
With cos lettuce, egg, bacon, anchovies, parmesan, croutons and
Beerenberg Creamy Parmesan Dressing

$20

S A L A D  B O W L S

ADD ONS
Bacon $4 Grilled Halloumi $6 Tofu Scramble (VG) $6 Grilled Chicken $8 

Hot Smoked Salmon $9

CHECK OUF FARM CAFE CABINET
FOR OUR CHEF’S DAILY SWEET
AND SAVOURY SPECIALS

DIETARY NOTES 
V Vegetarian VO Vegetarian Option available GF Gluten Free GFO Gluten Free Option available

 DF Dairy Free DFO Dairy Free Option available VG Vegan VGO Vegan Option available

U N T I L  3 : 3 0 P M

S I D E S

Bowl of Chips (DF, VG, GFO)
Served with your choice of Beerenberg sauce or relish 

$13

Spicy Halloumi Wedges
Served with your Beerenberg Green Tomato and Jalapeno Relish

$19

CHOICE OF SAUCES : Tomato Sauce | BBQ Sauce | Balsamic Beetroot Relish |
Caramelised Onion Relish | Eggplant and Tomato Relish | Green Tomato and
Jalapeno Relish | Chilli Jam | Ranch Dressing | Honey Mustard Dressing



The Queen of Scones (GFO, VGO, DFO)
House-made scone with Beerenberg’s classic jams and fresh cream

$10

The Duchess of Scones (VGO)
House-made savoury cheese and chive scone served with a selection of
Beerenberg’s famous condiments: Tomato Chutney, Caramelised Onion,
Balsamic Beetroot Relish, Sweet Mustard Pickle

$12

scones

CHECK OUF FARM CAFE CABINET
FOR OUR CHEF’S DAILY SWEET
AND SAVOURY SPECIALS

DIETARY NOTES 
V Vegetarian VO Vegetarian Option available GF Gluten Free GFO Gluten Free Option available

 DF Dairy Free DFO Dairy Free Option available VG Vegan VGO Vegan Option available

D I N E  I N  O R  T A K E A W A Y

We know our scones, just like
we know our strawberries.
Baked fresh in our kitchen and perfected
over generations, they’re fluffy, buttery 
and down right irresistable. Share them... 
or don’t, we won’t blame you.

SCRUMPTIOUS



S O M E T H I N G  S W E E T

DIETARY NOTES 
V Vegetarian VO Vegetarian Option available GF Gluten Free GFO Gluten Free Option available

 DF Dairy Free DFO Dairy Free Option available VG Vegan VGO Vegan Option available

Affogato 
Served with Vanilla Ice Cream 

Single
$9

Double
$12

The Summer Stack (GFO)
Toasted waffle topped with strawberry sorbet, fresh seasonal fruit,
mango and kiwi salsa, and strawberry coulis

$28

Choc Berry Waffle (GFO) 
Toasted waffle with Belgium chocolate, brownie pieces, fresh seasonal
fruit and vanilla ice cream

$28

T H I C K  S H A K E S
Classic 
Choose from strawberry, vanilla or chocolate. Feeling adventurous? 
Mix and match our seasonal flavours from our Dairy

$16

Plant-Based Strawberry Shake (VG, DF)
Made from our vegan and dairy free strawberry sorbet

$16

S I G N A T U R E  S H A K E S
Strawberry Eton Mess 
Strawberry shake, white chocolate meringue topped with fresh seasonal
fruit

$28

Lamington 
Vanilla shake and house-made lamington, topped with fresh seasonal
fruit and cream

$28

W A N T  S O M E T H I N G  S W E E T ?  H E A D  S T R A I G H T  T O  O U R  D A I R Y .



K I D S  M E N U

DIETARY NOTES 
V Vegetarian VO Vegetarian Option available GF Gluten Free GFO Gluten Free Option available

 DF Dairy Free DFO Dairy Free Option available VG Vegan VGO Vegan Option available

Kids Toastie (GFO)  
Ham and cheese with Beerenberg Tomato Sauce

$12

Healthy Snack (GF, DF, V, VG) 
Cucumber, carrot sticks, sliced apple, rice crackers and hummus 

$14

Chicken Nuggets (GF, DF) 
With chips and a side of Beerenberg Tomato Sauce 

$14.9

The Mini Farmhouse Vienna
Brioche roll, smoked Vienna sausage and cheese, served with crispy chips
and Beerenberg Tomato Sauce 

$18.9

K I D S  S H A K E S

Strawberry Donut Dream
Strawberry shake topped with a cream donut and strawberry dust

$14

Chocolate Brownie 
Chocolate shake topped with a brownie and fresh seasonal fruit

$14

K I D S  W A F F L E

Hokey Pokey (GFO)
Waffles topped with caramel ice cream, crushed honeycomb and milk
chocolate drizzle 

$14

Little Sparkle (GFO)
Waffles topped with vanilla ice cream, white chocolate, freckles,
marshmallows

$14

1 2  Y E A R S  A N D  U N D E R



D R I N K S  M E N U

S O F T I E S  A N D  J U I C E

Ashton Valley Cloudy Juices 
Apple, Apple and Mango

$5.8

Nippys 
Still/Sparking Water, Apple Juice, Orange Juice 

$5.8

Bundaberg 
Lemon Lime and Bitters, Ginger Beer, Traditional Lemon 

$5.5

Coca-Cola 
Coca-Cola, Coca-Cola Zero Sugar 

$5.5

Sprite  $5.5

C A F É  D R I N K S  
Regular Large Iced

Coffee Varieties
Espresso, Piccolo, Macchiato, Long Black, 
Flat White, Latte, Cappuccino

$5.5 $6.5 $6.5

Hot Chocolate $5.8 $6.8 $6.8

Belgian Hot Chocolate Deluxe $9.5

Chai Latte $5.8 $6.8 $6.8

Matcha Latte $5.3 $6.3 $6.8

Mocha $6.2 $7.2 $7.2

Dirty Chai $6.2 $7.2 $7.2

Pot of Loose Leaf Tea 
English Breakfast, Earl Grey, Masala Chai,
Peppermint, Lemongrass and Ginger, 
Sencha Green 

$6

Make it alternative
Almond, Soy, Oat, Lactose Free, Coconut

+$1



D R I N K S  M E N U

G O L D I N G  W I N E S  Glass Bottle
The Local – Sauvignon Blanc $10.5 $43

The Spruiker – Pinot Gris $11 $45

The Purveyor – Pinot Noir $11 $45

The Handcart – Shiraz $11 $45

The Last Hurrah – Sparkling Chardonnay (200ml Btl)  $12

P R A N C I N G  P O N Y  B E E R
Stage Roadie (3.4%) $9
Zepelli, Neipa (6.6%) $12
Pony Lager (4.5%)  $9.5
Blaze Of Haze, Hazy Pale Ale (4.8%)  $10

L E N S W O O D  C I D E R  C O .
Apple Cider (5.0%) $12
Apple and Beerenberg Strawberry Cider (4.7%) $12


	FARM MENU
	THE BEERENBERG TEAM IS PLEASED TO BE OPEN ON PUBLIC HOLIDAYS.  A 10% PUBLIC HOLIDAY SURCHARGE APPLIES.

	BREAKFAST
	UNTIL 11:30AM
	Jam Delight (GFO, VGO, DFO) Toasted sourdough served with butter and your choice of Beerenberg Jam  Or local crumpet or bagel
	$10
	$12
	Housemade Granola (V, DFO) Beerenberg Honey and ginger granola, fruit compote, Greek yoghurt and fresh seasonal fruit.
	$18
	Bacon and Eggs (GFO, DFO) Sourdough toast, bacon, with Beerenberg Tomato Chutney  and your choice of poached, fried or scrambled eggs
	$22
	Country Breakfast Stack Sourdough toast, bacon, Beerenberg Caramelised Onion Relish, Beerenberg Worcestershire cheese sauce, fried egg and bacon crumble
	$27
	Avocado Toast (V, GFO, DF) Sourdough toast, poached eggs, avocado, Beerenberg Beetroot Relish hummus and Beerenberg Orange Marmalade toasted seeds
	$27
	Toasted Crumpet  With farm hot smoked salmon, charred kale, poached eggs  and Beerenberg Hot Chilli Honey butter
	$27
	French Toast (V) With Beerenberg passion fruit curd, Beerenberg Honey and blueberry compote, toasted almonds, cinnamon sugar vanilla ice cream
	$22
	CHOICE OF JAMS Strawberry | Raspberry | Blackberry | Apricot | Blueberry | Satsuma Plum | Summer Berry | Caramelised Fig | Blueberry and Lemon | Orange Marmalade | Blood Orange Marmalade | Breakfast Marmalade

	ADD ONS Roast Tomato $4 Crispy Bacon $4 Mushrooms $4 Avocado $4   Grilled Halloumi $6 Tofu Scramble (VG) $6 Hot Smoked Salmon $9

	CLASSICS
	UNTIL 3:30PM
	Salmon Bagel  Smoked salmon, cream cheese, cucumber, dill, onion and Beerenberg Balsamic Beetroot Relish 
	$20
	Beeren-Burger (GFO, DFO, V, VGO) Toasted bun, oakleaf lettuce, tomatoes, American cheese, Beerenberg signature sauce and crispy chips  CHOICE OF: Beef patty  |  Katsu chicken  |  Housemade pumpkin patty 
	$27
	Fish and Chips Cider battered fish, crispy chips, garden salad with Beerenberg dressing and tartare sauce
	$29
	The Farmhouse Vienna Brioche roll, two smoked Vienna sausages, Beerenberg New York Deli Relish, Chipotle Ranch Sauce and beetroot sauerkraut. Served with a side of cheese, crispy chips and Beerenberg Green Tomato and Jalapeno Relish
	$29.9
	Rosti Potatoes (GF, DFO) With poached eggs, hollandaise sauce, toasted pistachios and your choice of Beerenberg relish or chutney CHOICE OF: Balsamic Beetroot Relish | Caramelised Onion Relish | Eggplant and Tomato Relish | Green Tomato and Jalapeno Relish | Chilli Jam 

	$23.5
	Chicken Schnitzel (GFO, DFO) With crispy chips and garden salad, Beerenberg dressing and tomato chutney
	$28
	ADD ONS:  Parmigiana: Beerenberg Tomato Chuteny, ham and cheese  Stroganoff: Beerenberg Creamy Mushroom Stroganoff Sauce
	+$5.5 +$3
	ADD ONS Roast Tomato $4 Crispy Bacon $4 Mushrooms $4 Avocado $4   Grilled Halloumi $6 Tofu Scramble (VG) $6 Hot Smoked Salmon $9


	scones
	SCRUMPTIOUS
	DINE IN OR TAKEAWAY
	We know our scones, just like we know our strawberries.
	Baked fresh in our kitchen and perfected over generations, they’re fluffy, buttery  and down right irresistable. Share them...  or don’t, we won’t blame you.
	The Queen of Scones (GFO, VGO, DFO) House-made scone with Beerenberg’s classic jams and fresh cream
	$10
	The Duchess of Scones (VGO) House-made savoury cheese and chive scone served with a selection of Beerenberg’s famous condiments: Tomato Chutney, Caramelised Onion, Balsamic Beetroot Relish, Sweet Mustard Pickle
	$12
	CHECK OUF FARM CAFE CABINET FOR OUR CHEF’S DAILY SWEET AND SAVOURY SPECIALS



	SOMETHING SWEET
	WANT SOMETHING SWEET? HEAD STRAIGHT TO OUR DAIRY.
	Affogato  Served with Vanilla Ice Cream
	Single $9
	Double $12
	The Summer Stack (GFO) Toasted waffle topped with strawberry sorbet, fresh seasonal fruit, mango and kiwi salsa, and strawberry coulis
	$28
	Choc Berry Waffle (GFO)  Toasted waffle with Belgium chocolate, brownie pieces, fresh seasonal fruit and vanilla ice cream
	$28
	THICK SHAKES
	Classic  Choose from strawberry, vanilla or chocolate. Feeling adventurous?  Mix and match our seasonal flavours from our Dairy
	$16
	Plant-Based Strawberry Shake (VG, DF) Made from our vegan and dairy free strawberry sorbet
	$16

	SIGNATURE SHAKES
	Strawberry Eton Mess  Strawberry shake, white chocolate meringue topped with fresh seasonal fruit
	$28
	Lamington  Vanilla shake and house-made lamington, topped with fresh seasonal fruit and cream
	$28


	KIDS MENU
	12 YEARS AND UNDER
	Kids Toastie (GFO)   Ham and cheese with Beerenberg Tomato Sauce
	$12
	Healthy Snack (GF, DF, V, VG)  Cucumber, carrot sticks, sliced apple, rice crackers and hummus 
	$14
	Chicken Nuggets (GF, DF)  With chips and a side of Beerenberg Tomato Sauce 
	$14.9
	The Mini Farmhouse Vienna Brioche roll, smoked Vienna sausage and cheese, served with crispy chips and Beerenberg Tomato Sauce 
	$18.9
	KIDS SHAKES
	Strawberry Donut Dream Strawberry shake topped with a cream donut and strawberry dust
	$14
	Chocolate Brownie  Chocolate shake topped with a brownie and fresh seasonal fruit
	$14

	KIDS WAFFLE
	Hokey Pokey (GFO) Waffles topped with caramel ice cream, crushed honeycomb and milk chocolate drizzle 
	$14
	Little Sparkle (GFO) Waffles topped with vanilla ice cream, white chocolate, freckles, marshmallows
	$14


	DRINKS MENU
	CAFÉ DRINKS
	Regular
	Large
	Iced
	Hot Chocolate
	Belgian Hot Chocolate Deluxe
	Chai Latte
	Matcha Latte
	Mocha
	Dirty Chai

	SOFTIES AND JUICE
	Ashton Valley Cloudy Juices  Apple, Apple and Mango
	Sprite 


	DRINKS MENU
	GOLDING WINES
	The Local – Sauvignon Blanc
	The Spruiker – Pinot Gris
	The Purveyor – Pinot Noir
	The Handcart – Shiraz
	The Last Hurrah – Sparkling Chardonnay (200ml Btl) 

	PRANCING PONY BEER
	LENSWOOD CIDER CO.


