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Breakfast Menu 

7:30am-2:00pm 

Bushlolly Big Breakfast $22.50 

Two free range eggs cooked to your liking, 

served with chipolatas, bacon, tomato, 

mushrooms, baked beans, a hash brown & 

toasted damper. 

Smashed Wild Lime Avocado $19.50 V 

Smashed avocado, wild lime, crumbled feta on 

toasted damper & topped with two free range 

poached eggs. 

Breakfast Bruschetta $19.50 V 

Toasted damper topped with fresh tomato 

bruschetta & two free range poached eggs. 

Eggs Benedict Ham $17.50 or Bacon $20.00 

Your choice of ham or bacon on a toasted 

damper bun topped with two free range 

poached eggs & lemon myrtle hollandaise. 

Eggs Florentine $17.50 V 

Sautéed warrigal greens (native spinach) on a 

toasted damper bun topped with two free 

range poached eggs & lemon myrtle 

hollandaise. 

Stuffed Damper  

Cobb loaf stuffed damper with 

Cheese & warrigal greens $14.50 V 

Bacon, cheese & warrigal greens $15.50 

 

 

 

 

Bacon & Egg Burger $9.50 

Bacon & egg in your choice of damper bun or 

hamburger bun with tomato or BBQ sauce. 

French Style Coconut Damper $15.50 V 

Homemade coconut damper cooked French 

toast style with maple syrup & ice cream. 

Add bacon for $3.00 

Johnny Cake Stack $15.50 V 

Fried damper scones topped with Nutella, 

wattleseed syrup & ice cream. 

Build your own Breakfast 

• Damper, toast-white-wholemeal-

multigrain-gluten free $7.00 

• Two free range eggs cooked to your 

liking-poached/fried/scrambled $4.50 

• Grilled tomato, mushrooms, baked 

beans or a hash brown $3.50 

• Avocado, feta, haloumi or warrigal 

greens $6.00 

• Bacon or chipolata sausage $6.00 

• Quandong bacon $8.00 
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Burgers & Steak 

Sandwich 

All come served with your choice of 

• Potato Chips 

or 

• Native Green tempura Chips 

Bushlolly Steak Sandwich $23.50 

Tasmanian pepperberry marinated scotch 

fillet steak with quandong bacon, caramelised 

onion, cheese, muntries (bush apple) chutney, 

beetroot, tomato & warrigal greens on our 

homemade wattleseed bread. 

Quandong Fire Chicken Burger $18.00 

Grilled lemon myrtle chicken thigh with 

caramelised onion, cheese, quandong fire 

chilli sauce, tomato & barilla (native spinach) 

on a Bushlolly brioche bun. 

Beef & Wattleseed Burger $18.00 

Home-made beef & wattleseed pattie with 

caramelised onion, cheese, tomato, barilla 

(native spinach) kutjura (bush tomato) relish & 

lemon myrtle aioli in a Bushlolly brioche bun. 

Pilbara Snapper Burger $23.50 

Grilled Pilbara goldband snapper, caramelised 

onion, lettuce, tomato, lemon myrtle aioli in a 

brioche bun. 

Lunch Menu 

 

Native Green Tempura $ 15.50 VG 

Australian native greens grown at our very 

own farm in Reedy Creek SA, coated in a 

lemon myrtle tempura batter and fried until 

golden. 

Warrigal Green falafel bowl $18.50 VG GF 

Bushlolly warrigal green (native spinach) & 

chickpea falafels with sea parsley cauliflower 

tabouli, lemon myrtle coconut tzatziki, 

gubinge (Kakadu plum) & wattleseed roasted 

pumpkin. 

Saltbush & Sweet Potato Cakes $18.00 VG GF 

Saltbush & sweet potato cakes served with 

jardas chilli sauce & vegan lemon myrtle aioli. 

Macadamia Nut & Barilla Pesto Salad $16.00 

VG GF 

Zucchini zoodles & cherry tomatoes tossed 

through a barilla macadamia nut pesto. 

Bushlolly Caesar Salad $18.50  

GF option available 

Bushlolly’s spin on a Caesar salad with native 

greens, quandong bacon, parmesan cheese, 

wattleseed croutons, lemon myrtle dressing & 

a poached egg. 

Add grilled lemon myrtle chicken for $7.50 

 

 

 

 

 

Quandong Fire Chicken Wings $17.00 GF 

Chicken wings coated in our Bushlolly 

quandong (native peach) chilli sauce. 

Bushlolly Fish & Chips $25.00 

Lemon myrtle tempura battered Pilbara fish 

served with hot chips & seablite (native fern) 

tartare sauce. 

Fingerlime & Chilli Pilbara Goldband Snapper 

$25.50 GF 

Fingerlime & chilli Pilbara goldband snapper 

served with pickled karkalla (native succulent) 

& steamed rice. 

Children’s Menu available on 

request. 

 

 

 

 

 

 

 


