
Welcome to Meelup Farmhouse! Whether you’re a local or enjoying  
a South West getaway, we are thrilled to be looking after you today. 

Here at Meelup Farmhouse we are home to an alpaca family, silkie chickens,  
Mila the resident farmhouse dog and a pretty blonde highland cow named Lizzie.  

The Meelup Farmhouse experience extends further than just dining. Husband and wife  
creators, Mark and Liz Ahearn designed and built their dream coastal hobby farm and are  

thrilled to share it, giving the opportunity for others to basque in the beauty of Meelup  
Regional Park and a truly magical pocket of Eagle Bay where we ‘grow good vibes’.

Our Head Chef, Dean Williams, has carefully crafted our menu to proudly  
showcase the wonders of South West produce, incorporating seasonal  
ingredients to bring popular flavours and comfort food to your plate. 

Many local wineries, breweries and distilleries feature in our beverage  
offering so you can enjoy as much from the amazing Margaret River  

region as possible whilst here at Meelup Farmhouse. 

We hope you enjoy your visit with us today. 

With love, 
Meelup Farmhouse.

F A R M H O U S E



Yallingup woodfired fruit toast, butter + jam (v) 10  

Eggs Benedict, hot smoked salmon, dill hollandaise,  
chargrilled Yallingup woodfired sourdough (gfo) 22 

Chia, spelt + almond milk porridge, cinnamon granola, grilled stone fruit (vg, gf, n) 19

Turkish poached eggs, spiced labne, chargrilled Yallingup woodfired sourdough (v, gfo, n) 21

Orange + poppy seed pancakes, orange curd, pistachio praline (v, n) 21 

The Farmhouse; bacon, sausage, eggs, cherry tomatoes, potato roesti, 
chargrilled Yallingup woodfired sourdough 28 

Housemade sweet potato flat bread, roasted beets, baby carrots,  
cherry tomatoes, avocado, beetroot hummus, kale (vg, gf) 26 

Additionals
Poached egg 4 • Sausage, Mushroom, Tomato 5 • Bacon, Roesti, Avocado 6

FA R M H O U S E  B R U N C H
(Available until 12pm) 

v • vegetarian, vg • vegan, vgo • vegan option, gf • gluten free, gfo • gluten free option, n • contains nuts  

[Please note that a 15% surcharge occurs on public holidays]



Eagle Bay Olives picker’s blend (vg, gf) 9 

Spiced almond and pistachio nuts (v, gf, n) 7

Yallingup woodfired sourdough, sea salted butter (v) 7 

Baked Margaret River brie, beetroot + onion relish,  
chargrilled Yallingup woodfired sourdough (v, gfo) 22 

Chicken liver pâté, cherries, chargrilled Yallingup woodfired sourdough (gfo) 16

Grilled half shell Shark Bay scallops, lemon, butter herbs (gf) 18

Pork + pistachio terrine, cornichons, tapenade (gf, n) 18

Grilled Margaret River venison chorizo (gf) 12

Chilli salt squid, pineapple + lime jam (gf) 16

FA R M H O U S E  G R A Z I N G
(Available all day) 

v • vegetarian, vg • vegan, vgo • vegan option, gf • gluten free, gfo • gluten free option, n • contains nuts  

[Please note that a 15% surcharge occurs on public holidays]



Brown rice poke bowl, cured salmon, avocado, 
pickled vegetables, miso dressing (vgo, gf) 32

Housemade sweet potato flat bread, roasted beets, baby carrots, 
cherry tomatoes, avocado, beetroot hummus, kale (vg, gf) 26

Potato + ricotta gnocchi, mushroom cream, spinach, sage, parmesan (v) 36

Orecchiette pasta, prawn, chilli, garlic, broccoli, herbs, parmesan 36 

Farmhouse Pizza • Serrano, heirloom tomatoes, mozzarella (gfo) 28

Aromatic duck curry, black rice, green beans, lime (gf) 38

v • vegetarian, vg • vegan, vgo • vegan option, gf • gluten free, gfo • gluten free option, n • contains nuts  

[Please note that a 15% surcharge occurs on public holidays]

FA R M H O U S E  M A I N S
(Available from 12pm) 



Aged grass fed 500g beef rib eye, salsa verde (gf) 58

Whole Mount Barker free range chicken, chermoula,  
house dukkah, tzatziki (gf, n) 38 whole / 24 half

Plantagenet free range pork belly, coconut + lime relish (gf) 46

Woodfired 350g Atlantic salmon, roast fennel,  
honey + dijon dressing (gf) 44

FA R M H O U S E  S H A R E S
(Available from 12pm) 

Hand cut chips, smoked paprika aioli (v, gf) 12

Poached pear, rocket + parmesan salad (v, gf) 12

Chargrilled zucchini, house dukkah, Wulura EVOO (vg, gf, n) 14

Steamed greens, Wulura EVOO, almonds (vg, gf, n) 13

Farmhouse garden salad, merlot vinaigrette (gf, v) 12

S I D E S
(Available from 12pm) 

v • vegetarian, vg • vegan, vgo • vegan option, gf • gluten free, gfo • gluten free option, n • contains nuts  

[Please note that a 15% surcharge occurs on public holidays]



Fish and chips 14 

Pasta Bolognese 14 

Chicken nuggets served with chips 14 

Vanilla icecream served with chocolate sauce 8

Toasted sourdough served with jam 6 

Orange + poppy seed pancakes with syrup 10 

Bacon and egg on toast 8

FO R  T H E  K I D S  •  B R U N C H

FO R  T H E  K I D S  •  LU N C H  +  SW E E TS

(Available until 12pm) 

(Available from 12pm) 

v • vegetarian, vg • vegan, vgo • vegan option, gf • gluten free, gfo • gluten free option, n • contains nuts  

[Please note that a 15% surcharge occurs on public holidays]



D E S S E RT



FO RT I F I E D  W I N E

Penfolds Club Classic Reserva Barossa, South Australia 9 50

Vasse Felix Cane Cut Semillon Margaret River, Western Australia 11 66

Sandalford Sandelera Swan Valley, Western Australia 22 40



House baked cake of the day 8

Pavlova, Farmhouse gold passionfruit 12 

Cheese board • Margaret River brie, Margaret River cheddar,  
Farmhouse fruit, quince, lavosh, crackers (gfo) 22

D E S S E RT
(Available from 12pm) 

v • vegetarian, vg • vegan, vgo • vegan option, gf • gluten free, gfo • gluten free option, n • contains nuts  

[Please note that a 15% surcharge occurs on public holidays]



B E V E R AG E S



Meelup Farmhouse proudly brews Locale’s blend N°143.  
With notes of caramel, dark chocolate + hazelnut this blend  

is full-bodied with mild acidity and a balanced finish.  

 
Blend N°143 originates from Colombia Meseta, Popayan,  

Brazil Agua Limpa + India Chikmagular AA. 

Flat White 4.2 / 4.8

Cappuccino  4.2 / 4.8 

Latte 4.2 / 4.8

Long Mac 4.2 / 4.8

Short Mac 4.2 / 4.8

Chai 4.2 / 4.8

Hot Chocolate 4.2 / 4.8

Mocha 4.2 / 4.8

Espresso 3.5 
 

Modifiers 
Extra shot 60c • Almond, soy + lactose free 60c • Oat milk 1

Affogato 6

Baileys Hot Chocolate 9

Irish Coffee 11

Peppermint, Earl Grey, Lemongrass + Ginger,  

Chai, Chamomile, English Breakfast 4.5

C O F F E E

T E A  P OTS  FO R  O N E

[Please note that a 15% surcharge occurs on public holidays]



Green B+ • Apple, celery, pineapple, ginger + fennel 8

Spark • Apple, pineapple, strawberry + lime 8

100% orange juice 8

Iced latte 5

Iced chai 5

Iced long black 5

Farmhouse steeped lemongrass + ginger iced tea 7.5 

Coke, Coke NS, Sprite, Fanta 4.5

Capi Flaming Ginger 4.5

Lemon, lime + bitters 4.5

Fever Tree tonic • Mediterranean, Elderflower, Aromatic 5

C O L D  P R E S S E D  J U I C E

I C E D  D R I N K S

N O N - A LC O H O L I C

[Please note that a 15% surcharge occurs on public holidays]



Mimosa • Prosecco + orange juice 10

Pina Colada • White rum, coconut, coconut milk + pineapple 17 

Espresso Martini • Vodka, espresso, Manly coffee liqueur + vanilla 18

Farmhouse Bloody Mary • Vodka, Farmhouse mix, Agent 80 hot sauce 15

Pornstar Martini • Vodka, butterscotch + passionfruit 18

Stormy Sailor • Spiced rum, coconut reduction, flaming ginger beer + lime 15

Farmhouse Spritz • Pampelle Ruby Grapefruit, prosecco + soda 15 

Getting Figgy • Gin, fig, lemon, fig jam 17

Ginger Gin + Passionfruit Mojito • Farmhouse Ginger Gin,  
passionfruit, soda, lime + mint 18

Negroni • Gin, Vermouth, Campari 17

Pretty in Pink • Pink gin, prosecco + lemonade 18

Gin Tasting Board • Your choice of three, served with Fever Tree tonic.  
Choose from GinGinGin, Honkey Gin, Organic Gin, Ginger Gin or Rosé Gin. 21

C O C KTA I L S

[Please note that a 15% surcharge occurs on public holidays]



Beer Farm Calm Ya Farm 3.4% • 8

Swan Draught 4.5% • 9

Pirate Life Pale Ale 4.8% • 9

Eagle Bay Brewing Kolsch 4.7% • 9.5

Black Brewing Co Lager 4.8% • 10

Gage Roads Single Fin 4.8% • 10

Beerfarm IPA 5.6% • 10

Beerfarm Milk Stout 5.5% •  11

Balter XPA 5% • 11

Gage Roads Little Dove 6.2% • 11

Brookvale Ginger Beer 4% • 12

Guest Tap • MP 

Hahn Premium Light • 8 

Corona • 9 

James Squire 150 Lashes • 9 

Colonial IPA • 10

Beerfarm Western Apple Cider • 10.5

Matsos Ginger Beer • 11

Beer Farm IPL • 11.5  

O N  TA P  •  S C H O O N E R S

PAC K AG E D  B E E R

[Please note that a 15% surcharge occurs on public holidays]



W H I T E

Wise Urchin Sauvignon Blanc Semillon Margaret River, Western Australia 8 38

Wise Urchin Chardonnay Margaret River, Western Australia 8 38

Leeuwin Estate Siblings Sauvignon Blanc Margaret River, Western Australia 10 49

Corte Giara Pinot Grigio Veneto, Italy 10 55

Millbrook Fiano Margaret River, Western Australia 11 52

Vasse Felix Filius Chardonnay Margaret River, Western Australia 12 58

Wise Leaf Verdejo Margaret River, Western Australia 50

Vasse Felix Sauvignon Blanc Semillon Margaret River, Western Australia 60

Leeuwin Estate Art Series Sauvignon Blanc Margaret River, Western Australia 65

Pierro LTC Margaret River, Western Australia 80

Vasse Felix Heytesbury Chardonnay Margaret River, Western Australia 145

S PA R K L I N G

De Luca Prosecco Veneto, Italy 8.5 40

Wise Urchin Prosecco South East Australia 9.5 45

Bead Chardonnay Pinot Noir Pemberton, Western Australia 50

Black Bead Shiraz Margaret River, Western Australia 50

Bead Pinot Noir (Rose) Pemberton, Western Australia 50

Sandalford Chardonnay Pinot Noir South Eastern Australia 12 55

Vasse Felix Blanc de Blanc Margaret River, Western Australia 17 82

Perrier Jouet Grand Brut NV Épernay, France 140

[Please note that a 15% surcharge occurs on public holidays]



R E D

RO S E

Wise Urchin Shiraz Rosé Margaret River, Western Australia 9 40

Plan B! Tempranillo Rosé Margaret River, Western Australia 10 45

Vasse Felix Classic Dry Rosé Margaret River, Western Australia 50

Soul Growers Soul Sister Rosé Barossa Valley, South Australia 55

Wise Urchin Cabernet Merlot Margaret River, Western Australia 8 38

Wise Urchin Shiraz Margaret River, Western Australia 8 38

Leeuwin Estate Siblings Shiraz Margaret River, Western Australia 10 49

Millbrook GSM Geographe, Western Australia 11 52

Vasse Felix Filius Cabernet Sauvignon Margaret River, Western Australia 12 58

Wise Leaf Pinot Noir Pemberton, Western Australia 50

Wise Leaf Malbec Margaret River, Western Australia 50

Wise Leaf Cabernet Sauvignon Margaret River, Western Australia 50

Carpe Diem Sangiovese Margaret River, Western Australia 65

Vasse Felix Shiraz Margaret River, Western Australia 70

Wise Philosophers Zinfandel Eagle Bay, Western Australia 80

Xanadu Premium Cabernet Sauvignon Margaret River, Western Australia 85

Sandalford Prendiville Shiraz Margaret River, Western Australia 145

[Please note that a 15% surcharge occurs on public holidays]



Absolut • 10

Belvedere • 12

Hippocampus • 13

Tito’s • 14

Grey Goose • 14 

Sailor Jerry Spiced • 10

Illegal Tender White Rum • 11

Goslings Black Rum • 12

 The Kraken • 12

Tanqueray • 10

Giniversity • 12

West Winds The Sabre • 12

Hendricks • 14

Espolon Blanco • 12

Herradura Reposado • 14

Casamigos Anejo • 14

Buffalo Trace • 10

Chivas Regal 12yo • 12

Old Forester Statesman • 14

Johnnie Walker Black Label • 14

Glenmorangie • 14

Elijah Craig Small Batch • 16

VO D K A

R U M

G I N

T EQ U I L A

W H I S K E Y  +  B O U R B O N

[Please note that a 15% surcharge occurs on public holidays]


