
TOAST                        5
sourdough multigrain or GF

SPREAD                       2
vegemite, honey, raspberry jam
citrus marmalade

GF BANANA BREAD            8
w macadamia butter

EGGS                         9
poached, fried or scrambled

SIDES                        
tomato relish, hollandaise       2.5
mushrooms, tomato, spinach,
avocado, feta                  3
bacon, kangaroo snag, salmon 
chorizo, ham                    4

PORRIDGE                     10
vanilla, poached pear, honey

BURRINJA BENE               12
greens, hollandaise, eggs, croutons
add meat                      4

BUSH TUCKER                 20
eggs, kangaroo snag, tomato, greens 
bacon, tomato relish

PALEO MUSHROOMS             20
crispy kale, mixed mushrooms, feta,
truffle oil, dukkah, poached egg

BOWL OF CHIPS                10
w garlic aioli

VEGAN PANCAKES             14
almond, chia, rhubarb compote,
poached mandarin

SOUP                         10
ask waitstaf

PANINIS & WRAPS             10
* ham, cheese, tomato
* chicken, avo, cheese
* bacon, egg, relish
* roast veg, feta, spinach

SWEET POTATO FRITTERS      17
greens, beetroot relish, halloumi

BURRINJA BURRITO            16
bacon, egg, sourcream, guacamole,
corn salsa, cos lettuce, jalapeños

THAI CURRY                   18
jasmine rice, vegetables, thai curry

STICKY LAMB BURGER          20
greens, pickled onion, hand-cut
chips, chutney

GNOCCHI                       18
pumpkin, pinenut, tomatoes, spinach,
creamy garlic sauce

VEGAN BURGER                 18
beetroot & chickpea, slaw, zucchini
salsa, hand-cut chips

JUNIORS MEALS                10
include kids milkshake or juice

* star pancakes, maple, ice-cream
* popcorn chicken, chips, sauce
* brekky – egg, tomato, chipolata, bacon
* sticky lamb burger, chips, sauce

AT CAFE BURRINJA WE PRIDE OURSELVES IN CATERING FOR ALL DIETARY 
REQUIREMENTS, USING FRESH AND LLOCAL PRODUCE.

VEGAN          GLUTEN FREE          VEGETARIAN          GF OPTION


