
HOMESTEAD RESTAURANTHOMESTEAD RESTAURANT

Lunch

Allergy Warning: Menu items may contain or come into contact with

wheat, eggs, nuts and milk. Ask our staff for more information.



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Entrées 

Starters 

Warm Garlic Bread
Garlic Butter 

Warm Sourdough
Wattle Seed Butter 

Oysters by the dozen (GF/DF)
Natural 

Salt & Pepper Calamari
Lemon Pepper Seasoned Flour,
Green Papaya Salad, House Aioli 

Cygnet Bay Pearl Meat (GF/DF)
Wasabi, Soy, Finger Lime Pearls 

Namas, Chilli, Garlic, Lemon Juice,
Kaffir Lime Coconut Cream 

14.5 

14.5 

38.5 

26.5 

35.0 



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Main Courses 

Chicken Burger* 
Crumbed Portuguese Marinated Chicken Breast,
Lettuce, Tomato, Kimchi Aioli, Cheese, Chips 

Aglio Olio – Pasta of the Day (DF) 

Steak Sandwich*
Grass Fed Black Angus Scotch Fillet, Bacon,
Lettuce, Caramelized Onions, Swiss Cheese,
BBQ Sauce, Aioli 

Market Fish
Beer Battered, Chips, House Tartare, Lemon 

` 

Grilled Barramundi (GF/DF)
Cone Bay, Papaya Salad, Steamed Rice, Nam Jim 

31.5 

33.0 

42.0 

28.5 

29.0



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

 
Sides 

Salads
 

Crispy Pork (DF)
Udon Noodles, Tomato, Spring Onion, Shallots,
Chilli, Nam Jim 

Oven Baked Pumpkin (GF/DF/N)  
Lemon Thyme Marinated Pumpkin, Persian Fetta,
Pine Nuts, Spinach Salad 

27.5 

29.0 

 
Chips (GF/DF)
Aioli 

12.5 

Greek Salad 12.5 
Persian Fetta, Lettuce, Cucumber, Cherry Tomatoes, 
Shallots, Olives, Bush Tomato Citrus Dressing 

Rice (GF/DF) 
Steamed, Crispy Shallots, Nam Jim 

6.5 



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Shared Boards 
Need to be pre-ordered with 24hrs notice 

 
Around WA To Share*
Esperance Scallops, Exmouth Prawns,
Pearl Meat, Tuscan Crocodile Skewers,
Casian Kangaroo Tenderloin, House Olives,
Garlic Bread, Lemon Myrtle Rice, Finger Lime Aioli 

70 

Seafood Platter *
Pearl Meat, Bloody Mary Oyster Shots, Cone Bay
Barramundi, Scallops, Exmouth Prawns,
Battered Fish, U/6 Prawns, Lemon Pepper Calamari,
Chips, Salad, Tartare Sauce, Lemon 

140 



 
GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

 
Desserts 

Affogato (GF)
Bailey’s, Frangelico, or Kahlua 

Citrus Tart (GF)
Berry Compote, Butterscotch Sauce,
Vanille Ice Cream 

 
Chocolate Brownie (GF/N)
Hazelnuts, Berry Compote, Butterscotch Sauce,
Vanilla Ice cream 

18.0 

18.0 

19.5 



Allergy Warning: Menu items may contain or come into contact with

wheat, eggs, nuts and milk. Ask our staff for more information.

HOMESTEAD RESTAURANTHOMESTEAD RESTAURANT

Dinner



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Entrées 

 
Starters 

Warm Garlic Bread
Garlic Butter 

Warm Sourdough
Wattle Seed Butter 

Oysters by the dozen (GF/DF)
Natural 

 
Cygnet Bay Pearl Meat (GF/DF)
Wasabi, Soy, Finger Lime Pearls 

Namas, Chilli, Garlic, Lemon Juice,
Kaffir Lime Coconut Cream 

WA Prawns (GF)
Spicy Chorizo, Black Beans, Papaya Salad, Cherry
Tomatoes, Garlic, Shallots, Siracha Aioli 

14.5 

14.5 

35.0 

38.5 

29.5 



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Entrées 

 
Main Courses 

 
Salt & Pepper Calamari
Lemon Pepper Seasoned Flour,
Green Papaya Salad, House Aioli 

Scotch Fillet (GF)
Grass Fed Black Angus, FluffyGarlic Mash,
Steamed Greens, House Jus

Braised Lamb Shank (GF)
5hr Braised, Root Vegetables, Buttered Mash,
House Jus 

Tuscan Crocodile (GF) 32.5 
Tuscan Marinated Crocodile Skewers, Lemon Myrtle
Rice, Forrest Finger Lime Aioli 

Braised Pork Belly (GF/N)
5hr Braised, Cauliflower Puree, Root Vegetables,
Steamed Bok Choi, Roasted Macadamia Nuts, Asian Jus 

42.0 

44.5 

26.5 

49.5 



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Main Courses 

Aglio Olio – Pasta of the Day (DF) 

 
Chicken Pappardelle Pasta
Pappardelle Pasta, Basil Pesto Cream, Sundried
Tomatoes, Spinach, Grated Grana Padano 

42.0 

Grilled Barramundi (GF)
Cone Bay, Turmeric-Carrot Puree, Steamed Greens,
Garlic Butter Disc 

47.5 

28.5 



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Sides 
 
Chips (GF)
Aioli 

12.5 

Greek Salad (GF) 12.5 
Persian Fetta, Lettuce, Cucumber, Cherry Tomatoes, 
Shallots, Olives, Bush Tomato Citrus Dressing 

Greens (GF/DF) 
Wok Fried, Nam Jim 

15.0 

Rice (GF/DF) 
Steamed, Crispy Shallots, NamJim 

6.5 



GF = Gluten Free / * = GF Option / DF = Dairy Free / N = Nuts 

Shared Boards 
Need to be pre-ordered with 24hrs notice 

Around WA To Share*
Esperance Scallops, Exmouth Prawns,
Pearl Meat, Tuscan Crocodile Skewers,
Casian Kangaroo Tenderloin, House Olives,
Garlic Bread, Lemon Myrtle Rice, Finger Lime Aioli 

70 

Seafood Platter*
Pearl Meat, Bloody Mary Oyster Shots, Cone Bay
Barramundi, Scallops, Exmouth Prawns,
Battered Fish, U/6 Prawns, Lemon Pepper Calamari,
Chips, Salad, Tartare Sauce, Lemon 

140 



These meals are only available to pearlers
under 13 years of age 

Little Pearler’s Menu 

Beer Battered Fish
Chips, Tartare Sauce 

 
Grilled Chicken Breast
Chips, Aioli 

Grilled Scotch Fillet (GF)
Chips, Tomato Sauce 

Bolognaise
Pappardelle Pasta, Grana Padano Cheese 

19.5 

18.5 

19.0 

18.5 




