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Set within one of the Canberra region’s most significant
historic sites, Homestead Café and Restaurant brings
together heritage, hospitality and community.

Our menu draws inspiration from traditional country
cooking — simple, hearty, seasonal food — reimagined with
modern techniques, local produce and a deep respect for
the land on which Lanyon Homestead stands. 

The café is proudly operated by Embrace Disability Group
(EDG), a local social enterprise creating meaningful
employment and training opportunities for people living
with disabilities. 

When you dine with us, you’re not just enjoying great food
prepared with care and purpose — you’re helping build
skills, confidence and pathways to open employment within
our community.

At EDG we believe our differences are our difference. Thank
you for being part of our story, we hope you enjoy your
experience.

Matt Morrissey
Founder | Executive Chef
Embrace Disability Group
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ALMOND & VEGGIE BREAD | gf, dfa, v | $26
house-made almond and veggie bread, smashed avo, tomato
salsa, crumbled fetta, poached eggs, balsamic glaze

WATTLESEED FRENCH TOAST | $25
brioche soaked in wattleseed custard, grilled banana, bacon, maple
syrup, pistachio crumb

FRUIT TOAST | v | $8
served with whipped butter

EGGS BENEDICT | $25
english muffin, your choice of bacon or herb sauteed mushroom,
baby spinach, poached eggs, hollandaise sauce 

EGG AND BACON ROLL | gfa, df | $14
double egg, double bacon, brioche bun, your choice of sauce*

EGGS YOUR WAY | gfa, dfa, v | $12
eggs to your liking, toasted sourdough, butter

add any of the following extras:
bacon +$4 | mushrooms +$4 | smashed avo +$4 

*sauce selection
tomato ketchup, aioli, homestead bbq sauce, homestead chilli sauce

TOASTED SOURDOUGH | v | $8
served with whipped butter and your choice of jam, honey,
peanut butter or vegemite
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dietary key:
gf = gluten free | df = dairy free | v = vegetarian | vg = vegan
gfa = gluten free available | dfa = dairy free available | vga = vegan available
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HOMESTEAD SOUP OF THE DAY | $17
served with house-made damper and butter

LANYON MUSHROOM & GARDEN HERB POT PIE| df, v, vg | $27
roasted mushrooms, celeriac, caramelised onion, thyme & porcini
gravy, golden puff pastry, side salad

PLOUGHMAN’S BOARD | for 2 | $54
vintage cheddar, hop-pressed brie with toffee and macadamia,
house-made chutneys and pickles, local cured meats, house-
made damper and crackers

POTATO GNOCCHI | v | $26
burnt butter sauce, whipped goat’s curd, sage, walnuts, parmesan

BANGERS & MASH | $27
thick beef sausage, creamy mashed potato, crisp garden peas,
caramelised red onion gravy, yorkshire pudding

dietary key:
gf = gluten free | df = dairy free | v = vegetarian | vg = vegan
gfa = gluten free available | dfa = dairy free available | vga = vegan available

HOMESTEAD STEAK SANDWICH | $28
beef, cheddar, red wine onions, roquette, house tomato relish,
horseradish mustard mayo on toasted ciabattas, served with
rosemary and sea-salt roasted potatoes
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scrambled eggs, toast soldiers, bacon, grilled tomato

HAM AND CHEESE TOASTIE | gfa | $8
smoked ham, cheddar cheese, bread

FAIRY BREAD FRENCH TOAST | v, gfa | $12
french toast, 100s and 1000s, ice cream

dietary key:
gf = gluten free | df = dairy free | v = vegetarian | vg = vegan
gfa = gluten free available | dfa = dairy free available | vga = vegan available
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cappuccino | chai | dirty chai | double espresso | flat white | 
hot chocolate | latte | long black | macchiato | piccolo

MILKSHAKES | regular $8 | thick $9.50
caramel | chocolate | lime | strawberry | vanilla

BOTTLED JUICE | $6.50

SOFT DRINKS | $4.50

add any of the following extras:
special milks +$0.80 | syrups +$0.80 | extra shots +$0.80

LOCAL TEAS | cup $5 | pot $5.5
earl grey | english breakfast | lemongrass and ginger | peppermint

CREAMING SODA SPIDER | $8.50 
creaming soda, vanilla bean ice cream



DISABILITY GROUP
EMBRACE

our differences are our difference.
www.embracedisabilitygroup.com.au
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