
Bunsen Benedict $19.00 (gf)
two soft poached eggs, saute spinach, chipolte hollandaise
on house-made potato and onion hash
add bacon $7 salmon $7 portobello mushroom $5

Creamy Mushrooms $24 (gfa, dfa)
dijon creamy mushrooms served with streaky bacon, a
poached egg on toasted brioche
vegetarian $22- halloumi & a poached egg 

Crispy Buttermilk Chicken Burger $25.00 (gfa)
crispy buttermilk chicken, streaky bacon, cheese, red onion,
chiplote mayo, fresh tomato, lettuce on toasted brioche bun
served with golden chips 
vegetarian burger $22- portobello and halloumi 

Buttermilk Pancakes (gf)
served with fresh vanilla whipped cream and canadian maple
syrup. choose your toppings! 

$22 streaky bacon and grilled banana
or

$19 blueberry compote and toasted walnuts

Bunsen Breakfast $21.00 (gfa)
streaky bacon, Nuremberg pork sausage, spinach, two eggs
your way, tomato relish on sourdough or wholegrain
add home-made hash $5 portobello $5 grilled tomato $4.50

vegetarian Breakfast $19.00 (gfa)
two poached eggs, portobello mushrooms, spinach, grilled
tomato, tomato relish on toasted sourdough or wholegrain
add home-made hash $5

Bunsen Nachos (gf)
chicken $23.00, vegetarian $20.00
 tortilla chips topped with tomato bean sauce, fresh corn &
tomato salsa, melted cheese, sour cream and jalapenos  

Eggs Your Way  $13.00 (gfa)
two eggs (poached/scrambled/fried) on toasted sourdough or
wholegrain, tomato relish
half portion $7- one egg your way (poached/scrambled/fried)
on sourdough or wholegrain 

toast and spreads $8 (gfa)
sourdough or wholegrain bread with any two spreads of your
choice ( jam, marmalade, Vegemite, marmite, peanut butter)

Bowl of Chips $9 (vegan available) 
served with aioli and tomato sauce 

Bacon and Egg $10.00 (gfa)
one egg your way, a piece of sourdough, bacon and 

tomato sauce
Nachos (gf/ dfa)

 chicken $12.00, vegetarian $10.00
tomato bean sauce, cheese, tortilla chips

Pancakes $11.00
buttermilk pancake served with blueberry 

compote and canadian maple syrup
Picky Eater?

combine any of our brunch sides listed above to
 customise your own meal

 
 

Kids Menu

 
$2 jam, marmalade, vegemite, marmite, 

peanut butter, relish, sour cream, one egg, one piece of
sourdough or wholegrain

$3 hollandaise
$4 two eggs, two pieces of wholegrain or sourdough

$4.50 baby spinach, grilled tomato
$5 home-made hash brown, fresh avocado, portobello

mushrooms, halloumi 
$7 bacon, pork sausage, cold smoked salmon

 

All our breakfasts are made with free range eggs & bacon. Please inform us of any allergies or dietary requirements when
ordering. Please be aware that all food is prepared in a kitchen that uses wheat, soy, dairy, nuts & shellfish. When advised,

we will take every viable precaution possible to minimize allergen contact. Our chips & hash are prepared in a deep fryer
that is also used to prepare items containing gluten & dairy.

VEGAN

Vegan Creamy Mushrooms $23 (gf)
dijon creamy mushrooms served on hash browns with
grilled tomato & toasted walnuts 

Vegan Bunsen Breakfast $19.00 (gfa)
portobello mushrooms, grilled tomato, spinach, hash
brown, tomato relish on sourdough

Vegan Burger $22 (gfa)
portobello mushrooms, fresh avocado, lettuce, fresh
tomato, red onion, vegan aioli on toasted french batard
served with golden chips

Vegan Bunsen Nachos $22
tortilla chips topped with tomato bean sauce, fresh corn
& tomato salsa, melted cheese, sour cream and  jalapenos

EXPERIMENT: BRUNCH

SIDES 

Please order all drinks and meals inside at the counter



COFFEE                            small         from $4
large         from $5

Ristretto
Short Black
Long Black
Americano
Macchiato
(long or short)
Vienna
(long black with whipped cream)
Bongo
(triple shot flat white served in a small glass)
Piccolo
Flat White
Latte
Cappuccino
Belgian
(long black with two pieces of dark chocolate)
Mochaccino
Spiced Chai Latte
Tumeric Chai Latte
Vanilla Chai Latte
Dirty Chai Latte
Hot Chocolate
Gourmet Hot Chocolate
Hot Lemon, Honey & Ginger
Hot Blackcurrant
Affogato
(espresso &  ice cream)
Toasted Coconut Affogato
(espresso, chocolate sauce, vanilla ice cream,
coconut milk & toasted coconut)

Specialty Milks & syrups $0.80
Decaf $0.50
Extra Shot Of Coffee $0.60

HOITY TOI-TEA                            for one $4.20
                                                          for two $8.40

Earl Grey Blueflower
English Breakfast
Rooibos Chamomile
Pure Peppermint
Grandpa's Orchard
Sencha Green Tea
Lemon Green Tea

 

18+ Only
White Wine                                                                                           Glass     bottle
Lake Chalice Sauvignon Blanc                    $12         $53                 
Main Divide Chardonnay                                $10         $43 
Waipara Hills Riesling                                     $12         $53
Red Wine
Main Divide Pinot Noir                                     $11.50   $52
Brookfields Burnfoot Merlot                     $12        $53
Allan Scott Rose                                                   $12         $53
Bubbles
Freixenet Cordon Negro Brut 200ml                     $12
Canti Prosecco Doc 750ml                                              $45
Pol Roger Brut Reserve, Champagne 750ml        $140
Cider
Morning Apple Cider                                                          $9
Beer
Garage Project "Beer Beer"                                            $9.50             
Garage Project "Garagista IPA"                                   $10
Behemoth "Hopped Up On Pils"                                     $9.50
Baylands "Night Ryder Stout"                                      $9.50    
Light beer 2.5% alc                                                               $8.50
Non alcoholic beer 0%                                                      $8.50

EXPERIMENT: DRINKS

iced drinks                
ice cream & cream                from $7.00
Ice                                                       from $4.50  

Iced Latte
iced Mocha
Iced Americano
Iced Chocolate
Iced Chai

home- made drinks

iced tea  $4.70
earl grey blueflower & peach or grandpas orchard 

cold brew $5.50
brewed in chiller for 24hours using a light roast 

 
kids drinks 
Fluffy  $2
Kids Hot Chocolate $4.50
Iced Chocolate $5.50 

 

cold drinks (please ask staff for flavours)
Phoenix Range $4.50
Remedy Kombucha Range $6
Raw Cold Pressed Orange or Apple Juice $5

 

Extras


