BOON WURRUNG CAFE %

1

We serve free range eggs | Menu can be halal friendly | We do as well as, we don't do instead of

PLEASE ORDER AT THE COUNTER AND HELP YOURSELF WITH CUTLERY, NAPKINS, SUGAR AND TABLE WATER. THANK YOU.

gfo - Gluten friendly bread available for $1.5 extra | A surcharge of 15% applies on public holidays.

BRUNCH

SOURDOUGH (v, gfo) | FRUIT TOAST (v)
Jam, Butter

EGGS ON TOAST (v, gfo)
Two Eggs Your Way, Sourdough
Bacon +6 | Avo +4.5 | Chorizo +4.5 | Hashbrown +4.5

SMASHED AVOCADO & FETA (v, gfo)
Avocado & Feta Smash, Sourdough, Poached Egg,
Tomatoes, Roquette, Balsamic Glaze, Vegemite Flakes

CORN & ZUCCHINI FRITTERS (v)

with Harissa Yoghourt, Tomato Salsa, Sweet Potato
Crisps, Two Poached Eggs

Bacon +6 | Salmon +7.0

CHILLI SCRAMBLED EGGS (v, gfo)
Tasmanian Mountain pepper pearls, Chilli hair, Chilli Oil,
Sourdough, Feta, Spring Onion, Fried Shallots
Avo +4.5 | Mushrooms +4.5 | Chorizo +4.5 | Bacon +6

HOWSON HILL BENEDICT (gfo)
Croissant, Poached eggs, Hollandaise Sauce, Spinach

¢ Choice of Mushroom / Bacon / Shaved Ham
¢ Choice of Smoked Salmon

BREAKIE BOWL (v, gfo, veo)

Barley, Quinoa, Edamame, Roasted Pumpkin, Carrot,
Cherry Tomatoes, Poached Egg, Avocado, Lettuce, Nori
Sesame dressing

Smoked Salmon +7.0
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LUNCH

LEMON MYRTLE CALAMARI SALAD (gf)
Flash Fried Calamari, Aioli; Salad of Orange, Lettuce, &
Almond Dressed with Orange Honey Vinaigrette

FISH & CHIPS
Whiting Fillets, Chips, Tartare Sauce, Red Sand Salt;
House Garden Salad with Orange Honey Vinaigrette

BEEF BURGER

Beef Pattie, Brioche Bun, Tasty Cheese, Pickles, Lettuce,

Tomato, Aioli, Caramelised Onion, Ketchup, Chips
Deluxe: Rash of Bacon & Fried Egg +5.5

CHICKEN BURGER (gfo)

Crumbed Chicken, Brioche Bun, Lettuce, Jalapeno, Aioli,

Pickles, Ketchup, Chips
Deluxe: Rash of Bacon & Fried Egg +5.5

SMOKED KALE & QUINOA BURGER (ve)
with Beetroot Bun, Vegan Mayonnaise, Lettuce,
Caramelised Onion, Tomato, Pickles, Ketchup, Chips

OPEN STEAK SANDWICH

Southern Ranges Porterhouse, Cheese, Fried Egg,
Lettuce, Tomato, Caramelised Onion, Sourdough,
Ketchup, Chips

CHICKEN SCHNITZEL
Crumbed Chicken, Garden Salad, Chips

Native Pepper Gravy +$4 | Traditional Gravy +$3
Make it Parma +$2.5 (contains ham)

BOWL OF FRIES (v)
Native Pepper Gravy +$4 | Traditional Gravy +$3
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EXTRAS

Bacon

Avocado | Sautéed Mushrooms

Sautéed Spinach | Hashbrown | Chorizo
Extra Fried Egg or Poached Egg (Each)
Tomato | Extra Toast

Extra Scrambled Eggs (2 Eggs)

Relish | Aioli | Hollandaise Sauce | Chilli Oil
Smoked Salmon

HOT CABINET | TOATIES
Subject to Availability.

Pie of the day, Ketchup, Side Salad

Quiche of the day, Ketchup, Side Salad

Ham & Cheese Toastie, Side Salad

Triple Cheese Toastie, Side Salad (v)

Bacon & Egg Roll, Side Salad

Chips +5.0 | Relish +2.0

Items above can be served without the side salad for $11.90.
Please mention your preference when you order.

KIDS MEALS (For Ages 12 and Under)

KIDS CHICKEN & CHIPS
Chicken Nuggets, Chips, Ketchup

KIDS FISH & CHIPS
Whiting Fillet, Chips, Ketchup

SWEETS AND DRINKS
Next Page
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- With Australian Native Ingredient

v - Vegetarian

ve - Vegan veo -Vegan option available

gf - Gluten friendly

gfo - Gluten friendly option available for $1.5 extra

We understand each guest has different requirements, and every endeavour is made to accommodate special meal requests. However, we are unable to guarantee allergy-free meals due to the
potential of trace allergens in the working environment and supplied ingredients.
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PLEASE ORDER AT THE COUNTER AND HELP YOURSELF WITH CUTLERY, NAPKINS, SUGAR AND TABLE WATER. THANK YOU.

SWEETS HOT BEVERAGE KIDS
Subject to Availability. Kids Warm Chocolate & Marshmallow 45
WHITE COFFEE Babycino & Marshmallow 25
CAKES Latte | Cappuccino | Flat White Sml 45 | Lrg 5.5
Individual Cakes on Display 9.0-1.0 Magic 5.0 COLD MILK DRINKS
Carrot Cake 6.7 Piccolo 45
SLICES Affogato (Non-Alcoholic) 6.5 Milkshakes - Chocolate, Strawberry, or Vanilla 7.9
Lemon Slice 6.7 CHOCOLATE lcod ORgE 79
. Iced Chocolate | Iced Mocha 7.9
Flourless Caramel Slice (gf) 6.7 Hot Chocolate Sml 4.5 | Lrg 5.5 lcel] Chailat
Mocha Sml 45 | Lrg 5.5 1c® Latte ;2
COLD SOFT DRINK lced Leng Black 60
CHAI
Purezza Sparkling Water 750m| 6.5 Chai Latte Sml 4.5 | Lrg 5.5
Can Soda ( Coke | Coke Zero | Lemonade ) 4.0 Dirty Chai Latte Smi5.0 | Lrg 6.0 ALCOHOLIC BEVERAGE
Bott:e o: Orar;ge Juice 5.5 sLack ool Beer on Display 100 -120
Bottle of Apple Juice 5.5 e
Bottle of foen Smoothie 55  LongBlack Sml 5.0 | Lrg 55 Piccolo Bottle Wine on Display 120 - 14.0
Espresso | Macchiato | Long Macchiato 4.5 House White Glass 10.0 | Bottle 42.0
Double Espresso | Double Ristretto 5.0 House Red Glass 10.0 | Bottle 42.0
BYO CAKEAGE Sparkling Wine Glass 10.0 | Bottle 42.0
COFFEE PREFERENCE | EXTRAS
Crockery provision only with no cake cutting service Soy Milk | Almond Milk | Oat Milk | Lactose Free 1.0
e $1.5 per person (capped at $10) Vanilla Syrup | Caramel Syrup 1.0 .
Crockery provision with cake cutting service Extra Shot | Decaf 0.5 Scan th'StQR che tosccessF.”
e $2.5 per person our event enqUInAUEE REEEE
Crockery, cream, & strawberry provision with cake TEA in your dstails, andiwsilioein
cutting service English Breakfast | French Earl Grey | Spring Green | 5.0 touch FO aSS|st.you Wik
* $3.5 per person Chamomile Blossoms| Lemongrass Ginger enquiries. Lookingiforwardiio

hearing from you!

NO BYO ALCOHOL NO BYO FOOD

- With Australian Native Ingredient v - Vegetarian ve - Vegan veo -Vegan option available gf - Gluten friendly gfo - Gluten friendly option available for $1.5 extra
We understand each guest has different requirements, and every endeavour is made to accommodate special meal requests. However, we are unable to guarantee allergy-free meals due to the
potential of trace allergens in the working environment and supplied ingredients.



