
15% surcharge applied on public holidays 



HOT DRINKS 
We use all local Ashgrove milk, however we do offer a range of alternative milk including; almond, soy and 
lactose free.  All our hot drinks are heated to 60 degrees, however we are happy to make them extra hot upon 
request. 

Raspberry Latte 
Standard latte with raspberry syrup and topped with our 
raspberry ‘Lust Dust’. 
small- 4.60   large- 5.60

Raspberry Affogato  
Vanilla ice-cream topped with espresso, raspberry syrup 
and our raspberry ‘Lust Dust’. - 6.00 
— non-alcoholic — 

Coffee 
Cappuccino, latte, long black, espresso, macchiato, vienna 
or mocha.  
reg — 4.20     large — 5.20 

Plunger 
Served with milk or black.  
For one -  6.00  
—additional 2.00 for each person sharing — 

Tea 
Loose leaf pot served with milk or black.  
BLACK: bushells, english breakfast, earl grey, irish 
breakfast. 
HERBALS: chamomile, raspberry + peppermint, raspberry 
+ lemon myrtle, green, lemon myrtle, peppermint.
For one- 5.00
— 2.00 additional for each person sharing-

Hot Chocolate 
Choose from;  
Hot chocolate (standard), raspberry hot chocolate, white 
hot chocolate, raspberry white hot chocolate, hot 
raspberry.  
small- 4.40   large- 5.40 



COLD DRINKS 
Lassi 
Blended raspberries, Tasmania’s Westhaven yoghurt and 
Stephen’s golden bee honey.  
small-  5.50  large- 7.70

Raspberry Swirl 
Tasmania’s Westhaven yoghurt through our raspberry fizz.  
small-  5.50  large- 7.70

Raspberry Fizz 
Blended raspberry sorbet and raspberries, topped with 
lemonade and soda.  
small-  5.50  large- 7.70

Kombucha 
Raspberry + Lemon - 6.50

Simple Raspberry 
Our raspberry syrup with your choice of lemonade, soda or 
mineral water.  
small-  4.00  large- 5.50

The Redback 
Raspberry spider with house made raspberry syrup, raspberry 
ice-cream and lemonade.  
small- 5.00   large- 7.00

We use all local Ashgrove milk, however we do offer a range of alternative milk including; almond, soy and 
lactose free. 



COLD DRINKS 

Milkshakes 
Flavour of your choice: raspberry, strawberry, chocolate, vanilla, 
caramel, coffee.  

Blended with ice-cream and milk.  
small- 4.70 large- 6.70 

Smoothies 
Fruit of choice: raspberry, strawberry, blackberry, blueberry or banana.  
Blended with ice-cream and milk. 
small- 5.50   large- 7.70

Iced 
Flavour of your choice: raspberry, chocolate, caramel, vanilla, coffee.  
With ice-cream and topped with whipped cream.  
small- 5.50 large- 7.70

Juice 
-Spreyton Apple and our in-house natural raspberry juice.
-Spreyton Apple
-Spreyton Orange
small- 4.50 large- 6.50

Iced Tea 
Your choice of;  
Lemon myrtle + Raspberry or Peppermint + Raspberry.  
-6.00

We use all local Ashgrove milk, however we do offer a range of alternative milk including; almond, soy and 
lactose free. 



COCKTAILS
Margarita 
Raspberry sorbet combined with tequila, raspberry liqueur, lemon juice 
and laced with our raspberry ‘Lust Dust’.  
- 14.00

Raspberry Daiquiri 
Blended raspberry sorbet, syrup, bacardi and raspberry liqueur. -14.00 

Raspberry Mojito 
Raspberry liqueur, bacardi, lime and soda; shaken with fresh mint leaves 
and ice.  
alcoholic- 14.00  non-alcoholic - 7.50

Red Cow  
Raspberry sorbet blended with milk, kahlúa and raspberry liqueur. -14.00

Raspberry Crusher  
Raspberry sorbet combined with syrup, vodka, raspberry liqueur and 
soda. -14.00

Sparkling Raspberry 
Sparkling wine with raspberry syrup. -9.00

Sparkling Raspberry Cocktail  
Sparkling wine and raspberry liqueur.  -14.00 

Find our list of wine, speciality cocktails and speciality beer/cider on the blackboards 
within the cafe. 

5.



BEER + CIDER

Seven Sheds 750ml 
long neck  
Paradise Pale -19.00 
Kentish Ale-19.00 
Willie Warmer-20.00 
Razzamatazz (raspberry + honey) 
-20.00
Fuggled Porter - 20.00

Spreyton Ciders 
Perry Cider - 8.80 
Classic Dry Apple -8.80 
Ginger Beer -8.80

Boags + Cascade 
Cascade Premium Light -7.00 
Boags Premium -7.80 
Boags Draught -7.00 
Boags Draught Light -6.00  

Find our list of wine, speciality cocktails and speciality beer/cider on the blackboards 
within the cafe. 







MAINS
Three Cheese Tart 
Ashgrove blue, smoked cheddar and fetta tart. 
Served with leafy greens and dressed with 
raspberry vinegar reduction and pepperberry 
relish. - 17.00 

—vegetarian— 

Slow Cooked Osso Bucco   
Tender slow cooked beef in a rich tomato and red 
wine, braised sauce; served with a creamy garlic 
mash topped with lemon garlic gremolata. -32.00 
—gluten free —

Chat Potatoes 
Roasted local potatoes served with onion, local 
bacon pieces, crème fraîche and strawberry chilli 
sauce.  
small- 10.00   regular- 16.00 
—gluten free, vegetarian upon request— 

Grilled Ocean Trout   
Pan grilled Tasmanian ocean trout, served with 
balti marsala potatoes and lemon garlic yoghurt.  
-32.00
—gluten free, dairy free upon request —

Herb + Winter Veg Arancini 
Balls 
Crumbed risotto balls, served with leafy greens and 
strawberry chilli sauce.  
two balls-15.00   four balls-23.00 
—gluten free— 

Pastry of the Day  
Please ask our staff for today’s pastry.



BURGERS + 
SANDWICHES
Wallaby + Bacon Burger  
Tender wallaby and bacon burger, served on a 
seeded sourdough with marinated fetta, roasted 
beetroot, leafy greens and pepperberry relish.  
small-  18.00  regular- 22.00 
—gluten free available— 

Red Lentil Burger  
Spiced chickpea and lentil burgers, served on a 
bed of roasted vegetable quinoa tabouli; with 
minted Tasmania’s Westhaven yoghurt and peach 
chutney.  
small-  15.00   regular- 22.00 
—gluten free and vegan available—

Slow Roasted Beef 
Sandwich 
10 hour slow roasted beef, local bacon, vintage 
cheese, onion jam, beetroot and house-made 
pickled cucumber; served on sourdough bread 
with tomato relish. - 28.00 
—gluten free available— 

Chicken Caesar Burger 
Marinated chicken, local bacon, lettuce, Ashgrove 
parmesan cheese and house-made caesar 
dressing served on a lightly toasted panini. 
small- 15.00   regular- 22.00 
—gluten free available— 



DESSERT
Fig + Raspberry Pudding 
Warm pudding served with a salted butterscotch 
sauce and Meander Valley double cream. - 11.00 
—gluten free — 

Chocolate + Cinnamon 
Torte  
Delectable torte served with Meander Valley 
double cream and raspberry sauce. - 11.00 
—gluten free— 

Mixed Berry Crepe  
Filled with mixed berry compote infused with 
orange and gin, served with raspberry ice-
cream and Meander Valley double cream. - 
15.00 
—gluten free available—

Baked Raspberry 
Cheesecake  
Baked cheesecake with raspberry glaze, served 
with raspberry sauce and Meander Valley 
double cream. - 11.00 

Scones 
Warm scones served with raspberry jam and 
Meander Valley double cream. - 8.50 
—gluten free available—



DESSERT
Raspberry Pancakes 
Served with raspberries, raspberry ice-cream, warm 
raspberry sauce and Meander Valley double cream. 
Choose from:  
Traditional pancake recipe  
small- 11.00  regular- 16.00 
Organic buckwheat recipe 
small- 11.50  regular- 16.50 
—gluten free recipe also available—  

Raspberry Waffles  
Waffles, served with raspberries, raspberry ice-
cream, warm raspberry sauce and Meander Valley 
double cream.  
small- 11.00  regular-16.00

Raspberry Sundae  
Sundae lined with raspberries, raspberry ice-
cream, raspberry sauce, Meander Valley double 
cream and wafer. 
small- 11.00  regular- 16.00 
—available gluten free without wafer—

Raspberry Ice-cream + Hot 
Sauce 
Raspberry ice-cream, topped with steaming 
raspberry sauce.  
small- 8.00   regular- 12.00 
—gluten free—

Muffin of the Day  
Ask our staff about the muffin of the day; have it 
served with our raspberry butter or Meander Valley 
double cream. - 8.00



PLANNING A WEDDING 
OR FUNCTION?

We have a range of wedding and function packages for 
groups of all sizes. Please ask our friendly staff for further 
information. 

ADD OUR SOCIAL 
MEDIA 
Add us on instagram @raspberryfarmcafe and Facebook ‘Christmas Hills 
Raspberry Farm Cafe’ for all our latest news, specials and competitions. 
Use the hashtag #raspberryfarmcafe for a chance to be featured on our 

@jordsbreen @billyfranciscupino @mjscapturedmoments 




