
15% surcharge applied on public holidays 



OUR STORY

The Christmas Hills Raspberry Farm Café story started 30 years ago in 1989, as an idea of the 
Dornauf Family as when they were looking to diversify their existing dairy farming operations.  

The business started off as a kiosk, adjoined to a small berry farm which hired local staff to 
seasonally pick and package the fruit for sale. 

One of the early marketing ideas used was a gigantic inflatable blimp in the shape of a raspberry. 
The blimp was connected to a long cable and fire hose reel, which was manually winched out by 
one of the staff, signalling the opening of business. 

The farm and the kiosk grew simultaneously as demand for the locally grown fruit increased and 
customers started to get a taste of the raspberry inspired dishes. It then reached a point whereby 
the farm started to run independently (whilst still supplying the café) as it met growing domestic 
and export demand. The kiosk rode the same wave of growth as increased tourist numbers 
meant that the building itself needed to be extended several times. The first extension added a 
room with a large hand crafted feature fireplace. This building allowed for the introduction of a 
café shop and the sale of raspberry themed products. Following these initial renovations, it was 
decided to add an enclosed wooden deck to take in the views of the lake and grounds. This 
space has now become known as the ‘Garden Room’. Since then we have also incorporated a 
picnic area, boardwalk, marquee for group events, gardens filled with countless native plants and 
wildlife and our dearly loved alpacas.  

Seasonally the café now employs some 40-50 regular staff, purchases products from many local 
suppliers and caters to a diverse range of local and international visitors.



HOT DRINKS 
We use all local Ashgrove milk, however we do offer a range of alternative milk including; almond, soy and 
lactose free.  All of 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.  
small — 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 yoghurt and Stephen’s golden 
bee honey.  
small-  5.50  large- 8.00

Raspberry Swirl 
Tasmania’s yoghurt through our raspberry fizz.  
small-  5.50  large- 8.00

Raspberry Fizz 
Blended raspberry sorbet and raspberries, topped with 
lemonade and soda.  
small-  5.50  large- 8.00

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- 7.50

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- 5.00   large- 7.50 

Smoothies 
Fruit of choice: raspberry, strawberry, blackberry, blueberry or banana.  
Blended with ice-cream and milk. 
small- 5.50   large- 8.00

Iced 
Flavour of your choice: raspberry, chocolate, caramel, vanilla, coffee.  
With ice-cream and topped with whipped cream.  
small- 5.50   large- 8.00 

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 
Razzamatazz (raspberry + honey) -20.00 

Ciders 
Spreyton ‘Perry’ Cider - 9.00 
Spreyton ‘Classic Dry’ Apple -9.00 
Spreyton ‘Ginger Beer’ -9.00 

Red Brick Road ‘Cider Rose’ - 10.00

Boags + Cascade 
Cascade Premium Light -7.00 
Boags Premium -8.00 
Boags Draught -7.00 
Boags Draught Light -7.00  

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



ALL-DAY BREAKFAST
Great Southern Breakfast 
Fried eggs, bacon, raspberry sausage, grilled tomato 
and chef’s own potato rosti, served with relish and cafe 
cut toast. - 28.00 

—gluten free available—

Tasmania Smoked ocean Trout 
+ Scrambled Eggs  
Smoked Tasmanian ocean trout, scrambled eggs* and 
capers; served with house-made crumpets.  

small-  18.00  regular- 27.00 

—gluten free toast available instead of crumpets— 
*Scrambled eggs are unavailable after 11:30 however, we offer 
poached or fried as an alternative 

Bacon and Eggs 
Fried eggs and bacon served with relish, on 
your cafe cut toast of choice; wholemeal, rye, 
sourdough, white or gluten free available.  

small- 14.00   regular- 18.00

OPTIONAL BREAKFAST EXTRAS 
egg, sautéed spinach, potato rosti.  

—2.00 each— 
raspberry sausage, mushrooms, breakfast tomato, bacon, mexican beans. 

—3.00 each— 
smoked ocean trout, fresh avocado* 

—5.00— 
*subject to availability 



House-made Crumpets  
Served with jam and raspberry butter. - 11.00

Cafe Cut Toast  
Your choice of: wholemeal, rye, sourdough, white or gluten free options available. 
Toasted and served with jam and raspberry butter -10.50 

French Toast  
Thick café cut bread filled with chocolate and raspberry 
jam.  -18.00 

— gluten free available —  

ALL-DAY BREAKFAST

Coconut Pana Cotta  
Spiced coconut and orange pana cotta served with 
raspberry sauce, house made toasted granola and fresh 
berries -12.00 
— vegan —  

Smashed Avocado 
Sliced wholegrain sourdough with seasoned smashed 
avocado, spinach, fetta cheese, two poached eggs 
and dukkha; drizzled with olive oil. -22.00 

—gluten free available—  

Morning Desire  
Waffles, served with bacon, caramelised apple, 
raspberries and house-made apple syrup. - 23.00



MAINS
Tasmanian Haloumi, Walnut 
and Pear Salad 
Local, organic, haloumi grilled and served with slices of 
fresh cut pear, Tasmanian walnuts, chefs own garlic 
crustini, mesclun and dill mayonnaise. 
-25.00 
—vegetarian— 

Tequila + Raspberry Pulled 
Pork Bowl   
Tasmanian slow cooked pulled pork marinated in 
tequila and raspberry, served on a bed of rice with 
mexican beans. Topped with house-made guacamole 
and sour cream. - 28.00 
—gluten free available—

Chat Potatoes 
Roasted local potatoes served with onion, bacon 
pieces, crème fraîche and strawberry chilli sauce.  
small- 11.00   regular- 17.00 
—gluten free, vegetarian upon request— 

Herb Crusted Blue Grenadier  
Oven baked Tasmanian blue grenadier topped with a 
herb crust and served on chat potatoes and salad. With 
a zesty lime hollandaise sauce.  -26.00 
—gluten free— 

Pumpkin Arancini Balls 
Roasted pumpkin, local cheese and herb risotto balls, 
served with salad and strawberry chilli sauce.  
two balls-15.00   four balls-24.00 
—gluten free— 



BURGERS + PASTRY

Pastry of the Day  
Please ask our staff for today’s pastry; available until sold out. 

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- 26.00 
—gluten free available— 

Red Lentil Burger  
Spiced chickpea and lentil burgers, served on a 
bed of fresh quinoa tabouli; with minted 
Tasmanian yoghurt and peach chutney.  
small-  15.00   regular- 23.00 
—gluten free and vegan available—

Black Angus Brisket Burger 
10 hour slow roasted beef, mesclun, apple and 
cabbage slaw and house-made apple cider 
vinegar mayonnaise; served on a toasted bun.  
-24.00 
—gluten free available— 

Marinated Chicken Burger 
Marinated chicken paired with leafy salad; 
tomato, cucumber, onion, mesclun and cheese. 
Served on a lightly toasted panini with raspberry 
mayonnaise and house made basil pesto, 
small- 16.00   regular- 24.00 
—gluten free available— 



DESSERT
Pavlova 
Delicate meringue topped with whipped cream, 
house made citrus curd, fresh summer berries and 
our very own ‘Lust Dust’. -12.00  
—gluten free — 

Chocolate, Cinnamon + 
Hazelnut Torte  
Delectable torte, topped with Tasmanian  
hazelnuts, served with double cream and 
raspberry sauce.-12.00  
—gluten free— 

Fresh Raspberry Crepe  
Filled with warmed fresh raspberries,  served 
alongside raspberry ice-cream, house-made warm 
raspberry sauce and double cream. - 15.00 
—gluten free available—

Baked Raspberry 
Cheesecake  
Baked cheesecake with raspberry glaze, served 
with raspberry sauce and double cream. - 12.00 

Scones 
Warm scones served with raspberry jam and 
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- 12.00  regular- 17.00 
Organic buckwheat recipe 
small- 12.50  regular- 17.50 
—gluten free recipe also available—  

Raspberry Waffles  
Waffles, served with raspberries, raspberry ice-
cream, warm raspberry sauce and Meander Valley 
double cream.  
small- 12.00  regular-17.00

Raspberry Sundae  
Sundae lined with raspberries, raspberry ice-
cream, raspberry sauce, Meander Valley double 
cream and wafer. 
small- 12.00  regular- 17.00 
—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 US ON 
SOCIAL MEDIA 
Add us on instagram @christmashillsraspberryfarm 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 page!

@jordsbreen @ebbandfood@mjscapturedmoments 



Some of these include: 
Van Diemens Land Creamery 

Tasmanian Berries 
Coaldale Walnuts 

Bests Butchery 
Frog’s Bakery 

Hazelbrae Hazelnuts 
Lenah Valley Game Meats 

Ashgrove Cheese 
Olson’s Eggs 

Westhaven Yoghurt 
Meander Valley Dairy 

Elgaar Organic 
Georgetown Seafoods 

Nichols Poultry 
Kindred Organics 

Anroc Honey 
Shima Wasabi 
Forager Fruits 

Scottsdale Pork 
Stephens Honey 

Red Brick Road Ciderhouse 
Spreyton Fresh 

Westbury Grove 
Seven Sheds 
Naturesworks 

Petuna Seafoods 

LOCAL 
PRODUCERS
Wherever possible, Christmas Hills Raspberry Farm Café endeavour 
to support local businesses and buy locally grown produce. 




