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Homestead Restaurant 
Breakfast Menu 

 
 
Chilli Noodles       24.5 
Spinach, Lup Chong, Fried Egg, Crispy Shallots 
 
Asparagus       26.5 
Grilled, Poached Eggs, Toasted Sourdough,  
Jamon de Serrano, Hollandaise Drizzle 
 
Bacon & Eggs       26.5 
Toasted Sourdough, Fried Eggs, Hash Brown, Baby 
Mushrooms, Cherry Tomatoes & Spinach 
 
3 Egg Omelette      25.0 
Ham, Cheese, Tomato & Spring Onion 
 
Guacamole       24.0 
Toasted Sourdough, Spinach & Poached Eggs 
 
Sourdough      14.5 
Toasted, Butter & Preserves  
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Lunch Menu 
Entrées 

 
*~Cygnet Bay Pearl Meat     35.0 
Wasabi, Soy, Finger Lime Pearls 
 
Namas, Chilli, Garlic, Lemon Juice,  
Kaffir Lime Coconut Cream 
 
Sourdough      14.5 
Bread, Parsley Garlic Butter 
 
~Calamari      26.5 
Lemon Pepper Seasoned Flour,  
Green Papaya Salad, House Aioli 
 
Around WA To Share     70.0 
Exmouth Prawns, Esperance Scallops,  
Kangaroo Fillet, Crocodile, Pearl Meat,  
House Garlic Bread, House Olives 
 
 
 

 
 

 



 
 
 

*Denotes Gluten Free  ~Denotes Dairy Free 
Please feel free to inform us of any Dietary Conditions 

 

Salads 
 

*~Pumpkin       27.5 
Oven Roasted, Fetta, Pine Nuts, Spinach Salad 
 
~Ceasar Salad        
 Chichen     30 
 Prawns      33
       
    

Main Courses 
 
Steak Sandwich     31.5 
Steak, Semi Dried Tomato, Cos, Caramelized Onions,  
Cheese, Aioli and barbecue Sauce 
 
*~Barramundi       45.0 
Cone Bay, Papaya Salad, Steamed Rice 
House Soy Dressing 
 
~Market Fish     ` 33.0 
Beer Battered, Chips, House Tartare, Lemon 
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Sides 
Available only with main course 

 
 
*Salad       12.5 
Greek Style Salad, Danish Fetta,  
Bush Tomato Citrus Dressing  
 
*~Chips       12.5 
Aioli 
 
*~Rice       6.5 
Steamed, Crispy Shallots, House Soy 
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Dinner Menu 
Entrées 

 
 
*~Cygnet Bay Pearl Meat     35.0 
Wasabi, Soy, Finger Lime Pearls 
 
Namas, Chilli, Garlic, Lemon Juice,  
Kaffir Lime Coconut Cream 
 
Around WA To Share     70.0 
Exmouth Prawns, Esperance Scallops,  
Kangaroo Fillet, Crocodile, Pearl Meat,  
House Garlic Bread, House Olives 
 
~Calamari       26.5 
Lemon Pepper Seasoned Flour, Green Papaya  
Salad, House Aioli 
 
Sourdough      14.5 
Bread, Parsley Garlic Butter 
 
WA Prawns       29.5  
Spicy Chorizo, Black beans, Papaya salad, Cherry 
Tomatoes, Garlic, Shallots, Siracha Aioli  
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Main Courses 

 
 

*Scotch Fillet      49.5 
Grass Fed, Sauté Potatoes 
Garlic Herbed Butter   
 
*Barramundi       47.5 
Cone Bay, Chermoula Coated, Baby Carrots, Preserved 
Lemon Spinach  
 
Seafood Platter      140 
Pearl Meat, Oyster Shots, Barramundi, 
 Scallops In Shell, Steamed Prawns,  
Battered Fish, Skull Island Prawns,  
Lemon Pepper Calamari, Chips & Salad 
 
Chicken       42.0 
Pappardelle, Basil Pesto Cream, House Dried Tomato, 
Spinach, Grana Padano 
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Main Courses 
 
*Lamb       44.5 
Shank, Braised, Root Vegetables, Buttered Mash, Pan 
Seared White Cabbage 
 
Vegetable Pasta (GF)     28.5 
Pappadelle Pasta, Seasonal vegetables, Baby Spinach, 
Chili, Garlic, EVOO  
 

 
Sides 

 
*Salad       12.5 
Greek Style Salad, Danish Fetta,  
Bush Tomato Citrus Dressing  
 
*~Chips       12.5 
Aioli 
 
*~Rice       6.5 
Steamed, Crispy Shallots, House Soy 
 


