Café Burrinja

All day menu

Toast

Sourdough, multigrain, or Turkish
PRECINT Gluten Free

All served with butter or Nuttelex

Add a spread

Vegemite, peanut butter, local organic honey
or Nutella

Our own citrus marmalade, raspberry jam
House made lemon & raspberry bread served
with macadamia butter (gf, df)

Eggs

Free range eggs on organic sourdough or multigrain

(poached, fried or scrambled) (g/f option)

Sides

Wild herb tomato relish,

lemon myrtle hollandaise sauce
Mushrooms, roast tomato, spinach, avocado
Free range bacon, kangaroo sausage,
smoked salmon

Bircher muesli trifle with fruit two ways

Burrinja benedict - greens, lemon myrtle
hollandaise, poached eggs & salt bush croutons
Add smoked salmon, free range organic bacon
or ham

House made waffles with rich dark chocolate
ganache, vanilla mascarpone & berry compote

Bush tucker breakfast - 2 eggs any way, kangaroo

sausage, bacon, greens, roasted tomatoes
& bush chutney
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Soup of the day 10

Selection of wraps, paninis & sandwiches made
fresh daily, wait staff will advise today’s menu.
Fresh or toasted price varies

Add green salad 5

Sweet potato & corn fritters with greens,
beetroot relish & halloumi (veg, gf, df option)
17

Quesadilla with chorizo, cheese, refried beans,
avocado smash & fried egg (veg option, gf, df,
vegan option) 16

Beef burger with cheese, bacon, onion jam
& fried egg with hand cut chips 19

Beetroot & chickpea burger with shredded
slaw of carrot, sweet potato & kale served
with mango chilli salsa with hand cut chips
(vegan option) 18

Crispy pork belly with zucchini two ways,
pea puree & poached apple (gf) 20

8
Risotto with fresh peas, cherry tomatoes,
whole baby corn, lemon & chilli mango salsa
(veg, df option, vegan option) 18
Coconut & lime grilled chicken breast with

pickled zucchini, kale, jalapefios, tomatoes
with citrus pomegranate dressing (paleo) 18

Juniors - Little star meals
(including a kids drink)

Little pancakes, with maple syrup, ice cream,
& fresh fruit or berry compote
Popcorn chicken with hand cut chips

Kids breaky with egg, bacon & chipolatas

Kids burger (meat or veg burger) served with chips
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Drinks

Organic FairTrade Coffee
Latte, Cappuccino, Flat White, Short
Macchiato, Espresso, Double Shots, Long

Macchiato, Long Black 4
Decaf & Mugs 0.5
Mocha 5

Affogato, double shot espresso & ice cream 7
Dessert affogato - double espresso, ice cream &

a shot of Baileys, Kaluah or Whisky 11
Soy 0.5
Organic Rice milk 0.8
Maple syrup 0.0
Chai (Calmer Sutra) served with maple syrup
on the side 5

Organic Loose Leaf Tea

Single pot 4
English Breakfast, Earl Grey, Chamomile,
Peppermint, Asian Green,

Lemongrass & Ginger, African Red Rooibos
Organic Tea Blends from the Yarra Valley
Single pot 4.5
Calm Down — Rooibos, Chamomile, Rose Petal
Nod Off — Biodynamic Apple, Wild Crafted
Linden, Elderflower, Chamomile

Digest It — Lemongrass, Peppermint,
Chamomile

Liven Up - Liquorice Root, Spearmint, Yerba
Mate, Star Anise

Think straight — Lemongrass, Lemon balm,
Lemon verbena, Yerba Mate

Detox (new you) — Dandelion leaves and root,
Nettle, Birch, Raspberry leaves,

Elder flowers, Calendula flowers, Cornflowers

Belgium Callebaut Hot Chocolate (Choose
from White, Milk or Dark chocolate) 6

Ice Chocolate / Ice Coffee / Ice Mocha 7
Made with milk, ice-cream & your choice of

Calebaut Belgium choc / espresso coffee

Milkshakes Chocolate, Strawberry, Caramel,

Vanilla Regular 5
Spiders Your choice of Bravo drink with ice

cream 7
Bravo Bottled Drinks 4

Sparkling Water, Lemon, Lemon Lime &
Bitters, Mexican Lime,

Passionfruit, Blood Orange, Raspberry &
Cranberry, Pink Grapefruit

Coke, coke zero, lemonade, ginger beer 4

Noah’s juices

e orange

e apple 5
Noah’s veggie juices

e carrot, apple & ginger

e apple, beetroot, orange, carrot & ginger

e tomato, red bell pepper & lime 5
Noah'’s fruit smoothies

e apple, peach, kiwi, mango & lime

e apple, banana, lychee & mango

e apple, guava, blackcurrant, strawberry
& blueberry 5

Sparkling Wines

Burrinja’s Own handpicked Sparkling Cuvee
Glass Carafe  Bottle
7.00 20.00 29.00
Dal Zotto Prosecco 39.00

White Wines
Burrinja’s Own handpicked Sauvignon Blanc

Glass Carafe  Bottle
7.00 20.00 29.00

Yarra Ranges Estate 2014 Sauvignon Blanc (Macclesfield

Vic) 36.00
Pizzini 2013 Pinot Grigio (King Valley Vic) 36.00
New Skins 2008 Chardonnay (Hoddles Creek Vic)

36.00

Red Wines
Burrinja’s Own handpicked Cabernet (Port Phillip
Zone Vic) Glass Carafe  Bottle

7.00 20.00 29.00
Burrinja’s Own handpicked Shiraz (Port Phillip
Zone Vic) 7.00 20.00 29.00
Allira 2013 Pinot Noir (Strathbogie Ranges Vic)

36.00

Shinus Estate 2012 “The Guilty” Shiraz (Mildura
Vic) 36.00
Burke & Wills 2010 Camp 5 Shiraz/Cab/Merlot
(Heathcote Vic) 36.00

Dessert & Sweet Wines

Amulet Moscato 330ml bottle (Beechworth Vic)
12.00

Beers

Grand Ridge Brewery (Gippsland Vic)  pot 5.00

White rabbit dark ale 8.00
Mildura Honey Wheat 8.00
Stones alcoholic ginger beer 8.00

Kelly’s apple cider 8.00



