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K- Keto friendly.  GF-Gluten free V-Vegan       -Vegetarian *-subsitute for smoked hommus for vegan

H A L O U M I  A N D  E G G  R O L L                          

Free range egg, chives, Banksia
relish, crispy lettuce, brioche bun 
add hash browns
add Swiss cheese 

B A N K S I A  B U R G E R                                  
Flame grilled brisket patty,
cheddar, pickles, lettuce, tomato,
onion, special sauce, brioche bun
double meat
add fries

T H E  B F C                                                
Crispy chicken, fermented chilli,
wombok slaw, tangy pickles, lemon
myrtle aioli, brioche bun
add fries
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T H E  T O F U C K E N         ( V E G A N )                              
Smoked grilled tofu, smoked
hummus, crispy wombok, vegan
aioli, pickle, tomato, lettuce, 
potato bun
add fries

B A C O N  A N D  E G G  R O L L                             

T H E  E G G  S L U T                             

Named after a restaurant in LA
Fermented chilli, scrambled eggs,
cheddar cheese, hash brown,
lettuce, brioche bun
add bacon

B U R G E R S  A N D  F R I E N D S
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Shoestring fries, native seasoning
Sweet potato fries, chives, parmesan, smoked salt, aioli
add truffle oil
4 hash browns, native seasoning, Banksia relish

S I D E S

Seasonal sautéed greens, garlic, smoked tomato dressing

S U B  Y O U R
B R E A D  O R
B U N  W I T H
G F  F O R  $ 1

B O T T O M L E S S  B R U N C H !
minimum 2 people-whole table must be

involved

59pp
-Chargrilled veg and labneh-
-Avo toast w/poached egg-

or
-Xo Crab on Toast

-French toast-
gf options $1 extra




Tasting menu and
unlimited mimosas for 90 mins
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Chargrilled zucchini, broccolini,
smoked labneh*, dukkah, native
river mint, your choice of poached
eggs or smoked tofu
add kransky or grilled chicken

T A R N T A N Y A  B O W L                               G F / K

B A N K S I A  T R E E  C L A S S I C S

T H E  N E W  Y O R K E R
Barossa pastrami, emmental cheese,
sauerkraut, maple mustard sauce,
seeded bread.
add fries

B A C O N  A N D  E G G S                                     

Barossa kransky / Fried chicken / Bacon
Hash browns / Smoked hommus
Haloumi / Avocado 
Gluten free bread / bun

Kanmantoo bacon, free range eggs-
poached, fried or scrambled,
toasted sourdough, Banksia relish

X O  C R A B                                                 
North Haven blue swimmer crab,
XO sauce, poached eggs, sourdough
toast, fermented chilli hummus,
geraldton wax oil, crispy saltbush
Our signature dish
double crab
add bacon 

Our bacon and eggs (your way),
smoked kransky, hashbrowns,
sourdough toast, Banksia relish

T H E  B A N K S I A  B R E A K F A S T                  

N E W !N E W !

S E A S O N A L  S P E C I A L T I E S  
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Whipped avo and tofu, smoked
chickpeas, preserved citrus,
native muntries, dukkah and
fetta*
add poached eggs

Chickpeas, beets, roasted
almonds, fire grilled baby cos,
quinoa, sliced apple, raisins and
smoked tomato dressing
add grilled chicken
add haloumi

P E N I N S U L A  S A L A D                          ( V E G A N )

T H E  B U S H R A N G E R                                   

Bush tomato hollandaise,
Barossa ham, native greens,
poached eggs, soi boi
sourdough 
add kranksy

N E W !N E W !

F R E N C H  T O A S T
Thick sliced brioche, grilled over  
fire and served with chef's
choice. Toppings vary weekly so
please check the specials board!  
Please advise of any allergies

N E W !N E W !

We sell a range of house made products and 
 locally made goods in our corner store

A V O C A D O  T O A S T                     N E WN E W

Please note 15% surcharge applies on public holidays
 and 10% on Sundays

Spring
L o c a l  / /  S e a s o n a l  / /  S u s t a i n a b l e


