


Breakfast
Eggs  Benedict 		   	 g fo  |  vo  |  n f
Rye  or  sourdough toast ,  sp inach ,  p ink  ho l landa i se ,  za ’ata r  wi th  your  cho ice  of
avocado $19.90  |  ha l loumi  $18.90  |  smoked sa lmon $20.90 |  bacon $19.90

Nutel la  Br ioche 			   $20.90  	 vegetar ian  conta ins  nuts
Housemade nute l l a  b r ioche  with  c rushed  mer ingue,  cand ied  c i t rus  pee l ,  nute l l a  smear 
&  van i l l a  mascarpone

Breaky Burger 			   $15.90  	 gfo  |  dfo  |  n f
Br ioche  bun ,  f r ied  egg ,  bacon ,  sp inach ,  ca ramel i sed  on ion ,  amer i can  cheese  &  ch ipot le

Smashed Avo			   $17.90  		  vegetar ian  |  gfo
Sourdough or  rye  bread  with  housemade mar inated  feta ,  beet root  &  gar l i c   hommus, 
baby  veg ,  sweet  corn  &  l ime

Wild  Mushroom Toast 		  $16.90  	 vegan  |  gfo
Sourdough toast  wi th  roasted  wi ld  mushrooms,  conf i t  gar l i c ,  coconut  yoghurt ,  thyme & 
b lack  pepper  wi th  hemp seed  dukkah

Marinated Eggplant 		  $ 17.90
With  c reme f ra i che  spread ,  romesco,  sumac  p i ck led  sha l lots ,  he i r loom tomatoes
and a  soft  poached egg

Ricotta  &  B lueberry  Hotcake 	 $ 18 .90
With  l ime  mascapone,  b lueber ry  compote ,  mer ingue  &  c rushed  macadamia
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KIDS MENU

Scrambled egg on toast

Mushrooms on toast

Mini  b lueberry  hotcake with  i ce  cream

$12 .90  ea .  ava i l ab le  6am -  1 1am

Chicken Nuggets  &  ch ips

F ish  B ites  &  Chips

Mini  Cheese  Burger  &  Chips

Mini  Vege Bowl

$12 .90  ea .  ava i l ab le  1 1am -  l a te



Lunch
F ish  Burger 				    $19.90  	 nf 
Tempura  loca l  snapper,  housemade p i ck les ,  ta r ta re  sauce ,  cos  let tuce  on  l ight ly  toasted  br ioche 
bun

Rump Steak 				    $23.90  	 gfo 
250g  steak  with  mushroom sauce ,  za ’ata r  sa lad  and  house  seasoned f r ies 
t ruff le  butter  o r  bourbon &  jamon butter  +$1 .00

Chicken Bowl 				    $19.90  	 gf  |  cn  |  vo 
Medi te r ranean  herbed  ch i cken  with  tabbou leh  and  burnt  butternut  pumpk in  hummus
or  make i t  a  vegan bowl ,  just  ask  the  staff 

500g Fresh  Prawns			   $34.90  	 gf  |  d f
With  a io l i

Beef  Br isket  Bowl 				    $19.90  	 conta ins  nuts
With  corn  puree  and  chargr i l l ed  corn  summer  sa lad

Half  Dozen Oysters 			   $26.90  	 gf
With  ch i l l i  and  p ineapp le  re l i sh

Mediterranean Beef  Sa lad 			   $21 .90  	
s l i ced  rump steak ,  ka le ,  cucumber,  tomato,  herb  &  pear l  cous  cous  sa lad  with  coyo  &  pomegranate 

Double  Beef  Burger 			   $19.90  	 nf  |  d fo
Medium Rare  Doub le  beef  patty,  doub le  amer i can  cheese ,  p i ck les ,  tomato  sauce ,  a io l i  &  let tuce 
with  house  seasoned f r ies

Nasi  Goreng				    $18.90  	 gf
With  brown r i ce  &  qu inoa ,  ka le ,  ponzu ,  wombok ,  peas ,  ch i l l i ,  ga r l i c  &  g inger  wi th  a  soft  f r ied  egg 
and  l ime
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Create  Your  Own Ju ice  	 -  $8.00
choose  a  MINIMUM of  2  f ru i t s
p ineapp le ,  o range,  watermelon ,  l emon , 
ce le ry,  sp inach ,mint ,  app le  &  g inger

MILKSHAKES

Mi lo  Shake 		  -  $8.00
mi lo,  i cec ream & mi lk  topped with  mi lo

Salted Caramel  Shake 	 -  $8.00
sa l ted  ca ramel  fudge,  popcorn  syrup, 
i cec ream & mi lk  topped with  popcorn

Strawberry  Shake	 -  $8.00
st rawber ry  f lavor,  i cec ream & mi lk 
topped with  c ream and p ink  f loss

Biscoff  Shake 		  -  $8.00
biscoff  spread ,  i cec ream & mi lk  topped 
with  c ream,  b i scoff  b i ccy

Pla in  Vani l la  or  Choc  Shake -  $6.00

Kids  S ize  shake 		  -  $5.00
van i l l a ,  s t rawber ry,  choc  or  ca ramel

Coffee  Frappé		  -  $8.00
coffee ,  mi lk ,  i ce  c ream & i ce  b lended

Cold Drinks
SMOOTHIES 

Green Machine  smoothie 	 -  $10.00
sp inach ,  coconut  water,  mango,  banana , 
g inger  &  pass ionf ru i t

Fruit  Cup smoothie 	  -  $10.00
st rawber ry,  mango,  f ru i t  ju i ce  & 
pass ionf ru i t

Mango Weis  Smoothie  	 -  $10.00
mango,  mi lk ,  i ce  c ream & honey

Honey Nut  Smoothie  	 -  $10.00
banana ,  peanut  butter,  honey,  a lmond 
mylk  &  cacao

FRESH JUICE

Tropica l  		  -  $8.00
watermelon ,  p ineapp le ,  o range  &  lemon

Greenie 			  -  $8.00
sp inach ,  l emon ,  g inger,  g reen  app le  & 
ce le ry

Booster 			  -  $8.00
orange,  tu rmer i c ,  l emon ,  g inger, 
p ineapp le
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Extras
van i l l a ,  haze lnut ,  ca ramel  sy rup  or  ext ra 
shot   +$0.70
Mi lk lab  a lmond ,  l actose  f ree  &  coconut   
Happy  Happy soy  boy,  Oat  mi lk  +$0.70

loose  leaf  tea
2  cup  pot  -  $5.00
eng l i sh  breakfast ,  ea r l  g rey,  peppermint ,
g reen ,  chamomi le  &  lemongrass

___________________________________________________________________________________

ICED DRINKS

Iced dr inks  		  -  $6.00
i ced  la t te ,  i ced  mocha
iced  choco late ,  i ced  cha i
i ced  long  b lack  $5.00

Pass ionfruit  Crush 	  -  $6.00
pass ionf ru i t ,  spark l ing  &  i ce  b lended

Pineapple  Crush  	 -  $6.00
pineapp le ,  ju i ce  &  i ce  b lended

 

Coffee
House b lend best  fo r  mi lk  coffee
Sunset  B lvd 
tast ing  notes :  haze lnut ,  choco late ,  ma l t 
&  a lmond

F i l ter  coffee            $5.00
Eth iopia  s ing le  or ig in
tast ing  notes :  rose  jam,  st rawber ry 
mi lkshake ,  c reamy

Espresso  /  B lack  coffee
Nicaragua  s ing le  or ig in
tast ing  notes :  peach ,  pass ionf ru i t ,  f lo ra l

Decaf 
Colombia  -  ground to  order
tast ing  notes :  cacao,  butterscotch , 
app le ,  date

regular  	6oz  	 -  $4.00  1  shot
medium 12oz  	 -  $4.70  2  shots
large  	 16oz 	 -  $5. 30  3  shots
s ingle  espresso  	-  $3 .00

$3.00 Keep Cup Coffee*
any hot  coffee,  any  s ize  for  only 
$3.00.
Alte rnat ive  mi lks  +70c
Co ld  coffee  +$1



Entree
Lamb Meatbal l 		  $16.90
Cooked medium ra re  with  coyo,  za ’ata r  & 
ju l i enne  cucumber

Burrata 	 		  $18.90 	 gfo

Sp icy  romesco  puree ,  n ige l l a  seeds , 
barber r ies  &  o l ive  o i l

Jamon Iber ico 		  $22 .90
With  bourbon &  jamon butter,  conf i t 
gar l i c  and  jou jou  bread

Beef  Br isket  Croquettes(3)$16.90
With  corn  puree  and  potato  nest

Tempura  Zucchin i 	 $16.90  vegetar ian

With  grated  parmesan

F ish  Buns 		  $17.90
L ight  tempura  snapper,  p i ck les  &  ta r ta re 
on  br ioche  f ingers  ro l l s  (2 )

Half  Dozen Oysters 	 $26.90  	 gf

With  ch i l l i  and  p ineapp le  re l i sh

500g Fresh  Prawns	 $34.90  	 gf  |  df

With  a io l i

Sides
Burnt  Caul i f lower 	 $1 1 .90    cn
With  cheese  sauce  &  dukkah

Broccol i  Tabbouleh	 $1 1 .90   gf  cn

B rocco l i ,  red  qu inoa ,  red  cabbage  and 
orange  segments

Green Beans 	 	 $9.90   gf  |  vegan

With  za’ata r  and  sh i take  mushroom 

Butternut  Pumpkin 	 $1 1 .90  
With  coyo,  roasted  p inenuts  &  sumac

Joujou Breads 		  $9.90   cn  |  vegan

Oven  baked  to  order  wi th  sesame & 
poppy seeds  with  pumpk in  hommus

House Seasoned Fr ies 	 $1 1 .90   gf  |  d f

shoest r ing  f r ies  wi th  a io l i

gf  	 g luten  f ree
gfo 	 g luten  f ree  opt ion  ava i lab le
nf 	 nut  f ree
df 	 da i ry  f ree
dfo 	 da i ry  f ree  opt ion
vo  	 vegetar ian  opt ion
cn 	 conta ins  nuts
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Dinner
Scotch  F i l let 		  		  $39.90 	 gf  |  dfo  |  n f

With  buttered  bra i sed  kef le r  potatos ,  ca ramel i sed  on ion  &  sp inach  and  e i ther  jus , 
bourbon &  jamon butter  o r  t ruff le  butter

1 .5kg Por terhouse  (th ick  cut  t-bone)  Steak 	 $109.90 	 gf  |  dfo  |  n f        -  rough ly  50min  cook  t ime

With  roasted  vegetab les ,  bourbon &  jamon butter  and  t ruff le  butter

Reef  f ish 				    $34.90 	 gf  |  df

Steamed on  banana  leaf  wi th  ch i l l i  mustard  and  gr i l l ed  p ineapp le  wedge  sa lad

Sweet  Potato  Gnocchi 			   $30.90 	 vegetar ian  |  n f

With  wi ld  Mushrooms,  dutch  ca r rots ,  mushroom mousse  and  pangarttato

Har issa  Chicken				    $32 .90
Ch icken  with  po lenta ,  dukkah ,  sumac  and  tabbou leh

Sweet Stuff
Pass ionfruit  Pavlova 		  	 $17.90 	 gf  conta ins  nuts
With  p i stach io,  c ream,  pass ionf ru i t  and  mango

Bungalow Brownie 			   $14.90 	
With  burnt  mer ingue  and  i ce  c ream

Inglewood coffee  stack 	 		  $14.90 	
Ing lewood sunset  b lvd  b lend ,  b rownie ,  i cec ream,  choco late  f lakes

Love Cake	 			   $14.90 	  gf  conta ins  nuts
wi th  ca ramel i sed  stone  f ru i t  and  i ce  c ream
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Cocktails
bubblegum sour     		  $18.00
c i t ron  vodka ,  chamboard ,  c ranber ry, 
c i t rus ,  bubb legum,  egg  white

piña  co lada 		      	 $18.00
coconut ,  p inepp le ,  b i ca rd i ,  dead  mans 
f ingers  coconut  rum,  i ce  c ream

amaretto  sour 			   $18.00
disa r rano,  makers  mark ,  b i t te rs ,  sour,  egg 
white ,  sugar

c lass ic  moj ito 		  $18.00
c i t rus ,  b i ca rd i ,  mint  &  soda

whisky  smash			   $18.00
j ameson ,  mint ,  l emon ,  o range,  sugar

bloody mary 			   $18.00
vodka ,  worchestersh i re  sauce ,  tabasco, 
tomato  ju i ce ,  l emon ,  red  wine ,  sa l t , 
pepper  &  ce le ry



sour  face     			   $18.00
pavan ,  co int reau ,  vodka ,  l emon ,  l ime,  so lo 
&  mixed  f resh  f ru i t s

gin  bramble 	     		  $18.00
l a r ios  g in ,  chambord ,  l emon ,  b lackber ry  & 
soda

summer  sangr ia 			   $18.00
rosé ,  peach ,  o range,  f resh  f ru i t s , 
l emonade

refresh  th is    			   $18.00
whit ley  Ne i l l  g rapef ru i t  g in ,  e lder f lower, 
g rapef ru i t ,  f loss ,  c i t rus  &  soda

espresso  mar t in i     		  $18.00
mozart  go ld ,  l iqor  43 ,  vodka  and  f resh 
espresso

lemon drop	     		  $18.00
vodka ,  t r ip le  sec ,  sugar,  c i t rus

vodka apple     			   $10.00
f resh  green  app le  ju i ce  with  kett le  one 
vodka

strawberry  twister    		  $18.00
gordons  p ink  g in ,  c i t rus ,  s t rawber r ies , 
mint ,  soda  &  f resh  f ru i t s

aperol  spr itz     			   $18.00
apero l ,  p rosecco,  soda  &  f resh  orange

blueberry  margar ita     		  $18.00
l ime,  sa l t ,  sauza  tequ i la ,  co int reau , 
b lueber ry  &  sugar

c lass ic  margar ita 		  $18.00
l ime,  sa l t ,  sauza  tequ i la ,  co int reau  &  sugar

lychee mar t in i 			   $18.00
vodka ,  paras io,  p ineapp le

smoked ginf luencer 		  $20.00
four  p i l l a rs  sh i raz  g in ,  chamboard , 
rosemary  &  lemon in  a  smoked dome



Four  P i l lars  Shi raz  G in  		  $12 .00
best  with  fever t ree  a romat ic  ton ic

J inzu  Japanese  Gin 		  $12 .00
best  with  fever t ree  s i c i l i an  lemon ton ic

Whit ley  Nei l l  Grapefruit  G in  	 $13 .00
best  with ind ian  ton ic

The Botanist 			   $1 1 .00
best  with  fever t ree  e lder f lower  ton ic

Monkey 47 			   $14.00
S low S ipper  wi th  I ce

Gin  Mare  			   $1 1 .00
best  with  fever t ree  e lder f lower  ton ic

The London No.1  		  $12 .00
best  with ind ian  ton ic

Tanqueray  			   $10.00
best  with ind ian  ton ic

Sett lers  B lood Orange & Chi l l i 	 $12 .00
best  with fever t ree  ind ian  ton ic

Sett lers  Breakfast  		  $12 .00
best  with ind ian  ton ic

Four  P i l lars  Negroni  		  $12 .00
best  with ind ian  ton ic

Four  P i l lars  Navy Strength	 $12 .00
best  with fever t ree  s i c i l i an  lemon ton ic

Four  P i l lars  Rare  Dry  Gin  	 $12 .00
best  with ind ian  ton ic

Brookies  Dry  Gin  		  $12 .00
best  with ind ian  ton ic

Brookies  Byron S low Gin  	 $12 .00
best  with ind ian  ton ic

Bombay London Dry  Gin  		 $10.00
best  with ind ian  ton ic

Gordons  P ink  Gin  		  $10.00
best  with ind ian  ton ic

Hendr ick ’s  			   $12 .00
best  with ind ian  ton ic

Husk Dist i l lery  Ink  Gin 		  $12 .00
best  with ind ian  ton ic

Sett lers  P ink  Gin  		  $12 .00
best  with  fever t ree  a romat ic  ton ic

Gins



Sett lers  Cor iander 		  $12 .00
best  with ind ian  ton ic

Sett lers  Spiced F ig  		  $12 .00
best  with ind ian  ton ic

Sett lers  Yuzu 			   $12 .00
best  with ind ian  ton ic

Four  P i l lars  Ol ive  Leaf  		  $12 .00
best  with   i nd ian  ton ic

Br isbane Gin 	  		  $12 .00
best  with  fever t ree  s i c i l i an  lemon ton ic

Malfy  Gin  L imone 		  $12 .00
best  with  fever t ree  a romat ic  ton ic

Roku Gin  			   $13 .00
best  with  fever t ree  e lder f lower  ton ic

Sett lers  Shi raz   			  $12 .00
best  with  fever t ree  a romat ic  ton ic

Squeal ing  P ig  Rose  Gin  		  $1 1 .00
best  with  fever t ree  e lder f lower  ton ic

Squeal ing  P ig  P inot  Gin  		 $1 1 .00
best  with  fever t ree  a romat ic  ton ic

Tanqueray  No.10  		  $12 .00
best  with  fever t ree  a romat ic  ton ic

Whit ley  Nei l l  Parmer  		  $13 .00
best  with  fever t ree  e lder f lower  ton ic

Whit ley  Nei l l  Raspberry 		  $13 .00
best  with  fever t ree  a romat ic  ton ic

Whit ley  Nei l l  Rhubarb  & Ginger 	 $13 .00
best  with ind ian  ton ic

Sip  Smith  S loe  Gin 		  $12 .00
best  with  fever t ree  a romat ic  ton ic

Fever t ree  Ton ics  +$2 .00



El  Desperado P inot  Noir                 $10/$45
2019  -  L ight  red ,  c ranber r ies  and  st rawber r ies

Ris ing P inot  Noir                            $66
2019  -  B lueber r ies ,  cu r rants  and  sp ice

Zin io  Temprani l lo    		    $9/$40
2018  -  Dry  and  savoury  with  p lums

Poggio  Anima Sangiovese 	   $47
2019  -  Herba l ,  red  f ru i t s  and  tomato  leaves

Whist ler  Thank God Its  Fr iday  Shi raz  $ 13/$57
2019  -  B ig  r i ch  bo ld  cass i s  and  toast

Nick  O’Leary  Heywood Shiraz 	   $75
2018  -  B lueber r ies  and  bakers  sp i ce

Snake & Herr ing  Dir ty  Boots  Cab Sauv 
$12/$52
2017  -  Dry  savoury  caps i cum and red  f ru i t s

Pennys  Hi l l  Sauvignon Blanc   $49
2019  -  Dry,  Herbaceous ,  caps i cum and 
pass ionf ru i t

Tai  Nui  Sauvignon Blanc 	         $9/$36
2019  -  Trop ica l  f ru i t  and  Pass ionf ru i t

Ries l ingfreak  #5  R ies l ing        $12/$54
2019  -  L ime Cord ia l ,  a  touch
of  sweetness

Chalmers  Wine Vermentino    $13/$55
2019  -  Dry  savoury  and  minera l ly

Motley  Cru  P inot  Gr ig io          $10/$43
2020  -  Green  app les  and  green  pears

The Other  Wine Co  P inot  Gr is  $62
2019  -  Red  app les  and  nash i  r ipe  pear
with  l i t t le  o i l iness

In  Dreams Chardonnay           $53
2019  -  Toasty  t rop ica l  f ru i t s  and  melon

Murdoch Hi l l  Chardonnay       $14/$65
2018  -  Toasty,  C reamy and Trop ica l  Fru i t

RedWhite



Bandini  Prosecco                      $9/$48
Dry,  F lo ra l  and  t rop ica l  f ru i t

42  Degrees  Sth  Spark l ing  Brut  $1 1 /$65
R ich ,  toasty  lemon and  stone  f ru i t s

Champagne Ta itt inger              $1 10   
Toasty,  c reamy lemon and  st rawber r ies

Dessert Wine
Keith  Tul loch   Botryt is  Semi l lon  $12  g l .
2017  -  R i ch ,  sweet  with  honey  and 
mandar in

Al l  Sa ints  Rutherglen  Muscat      $9    g l .
Deep  r i ch  and  brown in  co lour

served  with  love  cake  on  the  s ide

Black  Cottage Rose                $9/$48
2020  -  Dry  with  Watermelon ,  St rawber r ies 
and  Cream 

Pet it  Amor  Dry  French Rose   $13/$56
2019  -  Dry  grapef ru i t  and  orange  rh ind

Montevecchio  Moscato 	       $10/$40
2019  -  L ight  and  f ru i ty  with  just  a  h int  of 
spr i tz

Sparkling Rose & Orange



Stone & Wood Pac if ic  A le 	 $9.00

XXXX Gold 			   $7.00

Balter  Hazy 			   $9.00

Balter  IPA			   $9.00

Black  Hops  Pale  A le 		  $8.00

Victor ia  B itter 			   $7.00

Fera l  Draught 			   $8.00

Young Henrys  Newtowner  APA	 $8.00

Coors 				    $8.00

Fera l  B iggie  Ju ice  IPA		  $8.00

Rekorder l ig  Pass ionfruit 		  $10.00

Rekorder l ig  Strawberry  &  l ime	 $10.00

Pressmans  Apple  C ider 		  $10.00

J im Beam White 			   $10.00

Canadian  C lub & Dry 		  $10.00

Canadian  C lub & Cola 		  $10.00
	
Your  Mates  Larry 			   $ 10.00

Your  Mates  Sa l ly 	 		  $ 10.00

ON TAP  -  sub ject  to  change

Brookevale  Union Ginger  Beer
s .  $ 10.00 		 p.  $ 12 .00

Great  Nor thern  Or ig inal
s .  $8.50 		  p.  $ 10.50

Great  Nor thern  Super  Cr isp  3 .5%
s .  $8.00 		  p.  $ 10.00

Green Beacon Wayfarer  Tropica l 	
s .  $9.50 		  p.  $ 1 1 . 50

Balter  XPA
s .  $9.50 		  p.  $ 1 1 . 50

Balter  Captain  Sens ib le  3 .5%
s .  $9.00 		  p.  $ 1 1 .00

Beer & Tinnies



Please  note:

Dur ing our  peak per iods  we refuse  the  r ight  to 
not  accept  menu a lterat ions  as  our  k itchen is 
very  busy.
Our  k itchen makes  a l l  of  our  componants  and 
d ishes  f rom scratch,  due  to  th is  we can  not 
guarantee  there  wi l l  be  no  cross  contaminat ion 
between meals,  as  we do make our  own breads 
in  store  and f lour  i s  regualr ly  used.  We can not 
guarentee  your  meal  to  be  100% gluten free.

YOU MAY HAVE NOTICED THAT ON PUBLIC 
HOLIDAYS WE ADD A  15% SURCHARGE TO YOUR 
BILL .  WE PASS  THIS  ON TO OUR STAFF  WHO
ARE ON FULL  PENALTY RATES,  AS  WE ADHERE TO 
ALL  AWARD PROTOCOLS.
WE VALUE OUR STAFF  AS  WE DO OUR CUSTOMERS.



Opening hours :
6am -  l a te    |    tuesday  -  sunday

Food & dr inks  avai lable  f rom
6am -  l a te   |   6  days  a  week

Have a  event  or  booking enquiry?
send us  an  emai l  at

he l lo@thebunga lowyeppoon .com.au

For  a l l  other  bookings,  head to  our  website 
www.thebunga lowyeppoon .com.au
to  book for  groups  up-to  12pax


