
BREAKFAST MENU 
(available from 6am-1pm)

Toasted Breads
Served with butter and your choice of either Jam, 
Vegemite, Peanut Butter or Nutella 
(Country Sourdough Loaf, Grain Loaf, Fruit 
Sourdough, Gluten Free Bread, Banana Bread or 
Croissant).

Ham  & Cheese Croissant  
(Shaved smoked ham & swiss maasdam cheese)

Bakehouse Muffins 
Apple & Rhubarb & Cinnamon, Mixed Berry, 
Orange & Poppy seed, Dark Choc & Raspberry

Bacon & Egg Brekkie Burger  
(Bacon, egg, hash brown, baby spinach, tomato relish 
and hollandaise)

Pies & Pastries 

Brekkie Wrap
(Bacon, egg, avocado, tomato, baby spinach, tomato 
relish and aioli) 

Smashed Avocado
on Sourdough Toast
(with tomatoes, feta, and drizzled balsamic glaze)

Farmers Big Breakie
(2 rashers bacon, 2 eggs, avocado, hash brown, baked 
beans & spinach on toasted country sourdough)

Extras
Avocado $3, Egg $2, Halloumi $3, Bacon $3, Hash 
Brown $1.40

• 100% Aussie Beef 

• Cheese & Bacon 

• Curry 

• Mushroom

• Chunky Pepper Steak

• Mexican

• Potato, Cheese & 
Bacon

• Chunky Steak Dianne

• Breakie Pie

• Chicken Leek & 
Tarragon

• Lamb & Rosemary

• Sausage Roll 

• Cheese & Bacon S/
Roll

• Smokie (Frankfurt 
wrapped in pastry)

•  Spinach & Feta Roll  



LUNCH MENU

Grill (Until 1:30pm)

Chicken Club Sandwich
(with bacon, avocado, lettuce, tomato & house made 
mayonnaise)

Chicken Schnitzel Burger  
(with either lettuce and Mayo OR cheese & gravy)

Beer Battered Chips

Salads (October-March) 
Available until sold out each day

Chicken Caesar Salad
Chicken schnitzel, cos lettuce, diced bacon, sliced 
egg, parmesan cheese, croutons and caesar  dressing

Pesto Chicken Pasta Salad
Penne pasta, basil pesto, fetta, spanish onion, cherry 
tomatoes, our house shredded chicken on a mixed 
leaf salad

Sesame Chicken Salad (GF)
Sesame chicken, vermicelli, roast almonds and 
sesame dressing on a mixed leaf salad

Thai Beef Salad (GF)
Thai beef strips, mesclun, onion, red capsicum, 
cucumber, bean sprouts, vermicelli and thai dressing

Roast Pumpkin Salad
Roasted pumpkin, cherry tomatoes, fetta, spanish 
onion, roasted pine nuts and honey balsamic glaze on 
mixed leaf salad 

Fruit Salad (available October-March) (GF)
Watermelon, pineapple, honey dew, oranges, grapes 
and kiwi fruit (seasonal availability may vary)

Wraps
Chilli Chicken Wrap
Devil chicken fillets, tomato, parmesan cheese, cos 
lettuce, mayonnaise & sweet chilli sauce 

Bacon Wrap
Bacon, avocado, sour cream, parmesan cheese & cos 
lettuce

Chicken Caesar Wrap
Chicken, bacon, croutons, cos lettuce, sliced egg, 
parmesan cheese with caesar dressing

Beef Salad Wrap
Roast beef, lettuce, onion, carrot & tomato & 
beetroot with tomato relish 

Tuna Wrap
Tuna, carrot, tomato, sour cream, provolone cheese, 
basil pesto & mixed leaf lettuce 

Turkey Wrap
Shaved turkey breast, avocado, tomato, brie cheese, 
cranberry sauce and mesclun

Roast Lamb Wrap
Roast lamb, bruschetta, haloumi cheese, mesclun & 
Aioli

Vegie Wrap
Falafel, roasted veggies (beetroot, sweet potato, 
pumpkin, capsicum), fetta, mesclun & Beetroot aioli 

Toasties
Chicken Toastie
Seasoned chicken breast, avocado, sun dried tomatoes 
& aioli on Country White Sourdough 

Salami Toastie
Mild salami, roasted vegies (sweet potato, pumpkin, 
beetroot & capsicum), sun dried tomatoes, mesclun, 
basil pesto & provolone cheese on our Dark Rye 
Sourdough 

Roast Lamb Toastie
House roasted lamb with Mint pesto, cherry 
tomatoes, tasty cheese, mesclun lettuce & aioli on 
Grain Sourdough



ARTISAN BREADS 

Country White Sourdough
Country White Sourdough made with a 24hr fermentation using only flour, water & salt. 
We feel we have created a truly memorable authentic sourdough

Sourdough Variations
Crusty Italian, Olive & Herb, Soy & Linseed & Country Grains

Rye Sourdough
A classic New York Style Rye loaf with whole wheat, white flour and whole rye flour. 
Dense in style & flavour

Ciabbatta
An Italian styled “slipper loaf ” we have been perfecting for 9 years. Chewy and 
flavoursome, best complimented with balsamic, olive and dukkah

French Baguettes
Using a 48 hour process to develop the depth of flavour in a French styled baguette. Baked 
at a very high temperature to caramelise the crust with a softer textured crumb bursting 
with flavour. Slice and butter this freshly baked baguette and you will be hooked.

Sourdough Fruit Loaf
Roasted walnuts, Figs, raisins, dates, apricots. This is a must for fruit toast or a base for 
cheese platters

Cob Loaves
3 cheese & chives, Pumpkin & other seasonal varieties

Turkish Pide
A flat light textured style of bread topped with nigella & sesame seeds. A popular choice 
for sandwiches to showcase your fillings.

1.1kg Tinned loaf or 800gm Battards

1.1kg Tinned loaf or 800gm Battards

1.2kg Boulle or 700gm Battards



INDIVIDUAL SWEETS

Watermelon Cake
Inspired by Black Star Pastry’s “worlds most 
instagramed cake”

Choc Brownie Slice (GF)

with roasted walnuts   
Rich, moist and balanced. We use only quality 
chocolates to enhance your experience.

Filled Donuts
Nutella, Madagascan Vanilla, Belgium Chocolate,  
Raspberry Jam & Oreo Crunch

Wagon Wheels
Our version is made on our delicious short pastry 
with raspberry jam and marshmallow in the 
centre. Coated in chocolate 

Our Favourites Traditional Classics 
• Lamington  
• Custard Tart   
• Apple Turnover
• Fresh Cream Apple Pie
• Chocolate Éclair
• Iced Donuts 
• Apple Slice 
• Vanilla Slice
• Caramel Slice
• Honey Rollette
• Muffins 

- Apple & Cinnamon
- Mixed Berry
- Orange & Poppy seed
- Dark Choc & Raspberry

Drinks
Hot Drinks 
Cappuccino/Latte 
Flat White/Mocha
Hot Chocolate/Chai Latte

Soy Milk, Lactose Free Milk, extra shot & Decaf
Long Black
Short Black (Double Shot)
Babycino

Teas
English Breakfast, Earl Grey, Green

Cold Drinks

Shakes (Kids Shake, Milkshake or Thickshake)
Chocolate/Strawberry/Caramel/Vanilla

Iced
Chocolate/Coffee/Mocha 

Smoothies
Banana/Mango/Mixed Berry

Regular (12oz)
Double Shot

Large (16oz)
Triple Shot



LARGE CAKES

Cookies & Cream Cake
Rich chocolate mudcake with 3 layers 
of Cookies & Cream Filling. Iced then 
finished with a ganache dripping top and 
decorated with Oreos

Raspberry Ripple Cake
Vanilla Sponge filled with fresh cream 
and raspberry jam finished with a blended 
icing & fresh raspberries to top this 
delicious cake.

Caramel Drip Cake
Vanilla Sponge filled with a caramel cream 
centre. Iced & finished with a caramel 
ganache & shredded coconuts



Double Sponge Cake
A classic vanilla sponge cake with 3 layers 
of fresh cream & jam filling and iced 
with a semi naked finish ready for your 
selection of floral toppings

Fading Rosette Cake
A classic vanilla sponge filled and finished 
with rows of fading rosettes

Chocaholic Cake
Rich chocolate cake a with ganache centre 
topped with a mixture of our favourite 
milk chocolates amongst a ganache 
drip. This is almost 5kg of chocolate 
indulgence.

LARGE CAKES



Caramel Rolo Cake
Rich caramel mudcake, iced and finished 
with a drip ganache and Rolos.

Rainbow Cake
6 layers of moist sponge with a cream 
filling between each. Iced with our 
universally popular cream icing and 100s 
& 1000s.

LARGE CAKES



Half Slab Cake with Ganache 
& Edging
Our standard Ganache with 1 colour 
edging. 

Half Slab Cake with Icing & 
Edging
A standard iced cake with 1 colour trim 
and writing

STANDARD ORDERED CAKE



Edible Images
An iced cake 3 tone icing & edible image. 
Email image to 
order@farmersbakehouse.com.au
WE DO NOT EDIT IMAGES 
SORRY

Two Tone Icing
Select your two colours and we can 
combine them in the edging.

Naked Cake
A popular style of cake typically used with 
additional floral arrangements.

CAKE EXTRAS



Blended Icing Cake
Using shades of the colour of your choice.

Drip Cake
Can be done in Ganache or in coloured 
icing of your choice

Chocaholic Top
Ganache top with drip icing loaded with 
assorted chocolates.

CAKE EXTRAS



Chocolate Plaque
Edible chocolate plaque with your 
personalised message in an icing colour of 
your choice.

CAKE EXTRAS


