
71 Bathurst Street - Hobart, TAS 7000

@bumi.coffee         bumicoffeehobart         

0479-070-088         bumi.hobart@gmail.com

Black 
Espresso with water

4.50	 5.50    7.50

White 
Espresso with frothed milk

4.80	 5.80    7.50   

Dirty Chai / Mocha
Espresso, Chai/Choc, milk

5.50	 6.50    7.50

Babycinno 
Frothed warm milk, Choco Powder

2.50

Coffee & Tea

Matcha Latte
Japanese green tea, milk

5.00    	5.80    7.50

Tea in a pot
Choices: Earl grey, English Breakfast,

Peppermint, Green Tea, Jasmine, 

Lemongrass and Ginger, Chamomile

5.00 

Extras •	 Single Origin

•	 Flavoured Syrup

•	 Alternative Milk

•	 Espresso Shot

•	 Protein Powder (20gr)

•	 Ice Cream (1 scoop)		

Regular Large

 .80c

 .80c

 .80c

 .80c

3.00

3.00

Iced

Hot Choc / Chai Latte 4.80	 5.80    7.50

Batch Brew 
Filtered single origin coffee

5.00	 6.00 

Cold Brew
24hr slow brew, single origin
sparkling/milk of your choice

		  7.50

Turmeric Tamarind (hot/cold)
Turmeric, tamarind, pandan, 
palm sugar, ginger, lime, sparkling

 5.80   	  7.50

Ice Cendol
Pandan Jelly, Sweet Jackfruit, 
Palm Sugar, Coconut Milk

9.00 

Mixed Berry Smoothies (V, V+, DF, GF)
Raspberry, blueberry, blackberry, strawberry, 
banana, almond milk

10.50 

Tropical Smoothies (V, V+, DF, GF)
Mango, pineapple, orange, coconut water, mint

Choco Banana Smoothies (V, V+, DF, GF)
Banana, premium dark chocolate, almond milk

Smoothies

ColdHot

Brown Sugar Coffee
Double shot Espresso, Palm Sugar, 
Pandan, Milk

5.80      7.50	

Signature Drinks

Yuzu Coffee Fizz 
Espresso, Yuzu, Vanilla, Sparkling Water

9.00

The Hulk (V, V+, DF, GF)
Avocado, spinach, coconut yoghurt, apple juice

10.50 

10.50 

10.50 

Thai Milk Tea (hot/cold)
Number One Thai tea, condensed milk

 5.80   	  7.50

Hojicha Latte
Japanese roasted green tea, milk

5.00    	5.80    7.50

Brewed Chai
Prana Chai, cardamom, cloves,
milk, serve in a pot

    	 7.00    7.50

Genmaicha Latte
Japanese tea, roasted rice, milk

5.00    	5.80    7.50



All Day Breakfast

Add-ons:

•	 Pulled Pork/ bacon/ ham			             + 7.00

•	 Roasted mushrooms/ half avocado		            + 6.00

•	 Sauteed greens/ garden salad   		            + 4.00

•	 Free-range egg/ onsen egg		                        + 3.00

•	 Toasted Sourdough / Baked GF toast	           + 3.00

•	 House relish / Crunchy chili oil		            + 2.00

V: Vegetarian  V+: Vegan   DF: Dairy Free  DFO: Dairy Free Option   GF: Gluten Free   GFO: Gluten Free Option

Chicken Rice (DF, GFO) *limited 25 serves daily						       20.00
Poached chicken thighs, fragrant rice, shiso cucumber pickles, crispy garlic flakes, 
housemade sambal, ginger scallion oil, serve with chicken broth
Add crispy fried egg  + 3.00

Butter Pandan Kaya Toast (V, GFO)					               10.00
Double-decker Pigeon Whole brioche toast, housemade coconut and pandan jam, butter

Extra 2 Onsen Eggs +5.00

Egg Your Way on Toast (V, DFO, GFO)                   				      15.00
Two free range eggs (poached/fried/scramble), toasted Pigeon Whole Sourdough

B.E.C (Bacon, Egg, Cheese)  (GFO)						        15.00
Our style of Egg and Bacon roll with crispy bacon, fried egg, tasty cheese, house pickles, 
red sauerkraut, beetroot relish, kewpie aioli, on Pigeon Whole Brioche bun

8AM - 2PM8AM - 2PM

10% Surcharge on Saturday, Sunday and Public Holiday

Grilled Sandwiches (serve with side salad)						       15.00
Smoked Ham 	 : smoked ham, cheese, tomato, aioli

Chicken 		 : cajun chicken, rocket, smoked cheese, sriracha mayo

Mushroom 	 : roasted mushroom, sundried tomato, cheese, chives

Bak Mee (DF)	 		   			              		        	  24.00
Housemade springy noodles, braised chicken/crispy pork, beanshoot, bok choy, 
fried wonton cracker, pickle green chili, sambal bawang, spring onion, ramen egg

Add 3 beef meatballs + 4.00

1.6% Card Payment processing surcharge

Roti Eggs Benedict (DF, GFO)		                				     24.00
Poached free range eggs, roti paratha, five-spiced pulled pork, calamansi hollandaise, 
crispy kale, chili flakes

Breakfast Udon (V available, DF, GFO)                               	      		   24.00
Japanese Sanuki Udon, mentsuyu, housemade pork belly chashu, onsen egg, 
wakame, spring onion curl, yuzu, sichimi togarashi

Sambal Prawn Chili Scramble (DFO, GFO)       					      28.00
Toasted Pigeon Whole brioche, charred grill tiger prawn, tomato & lemongrass sambal, 

scramble eggs, fried shallot, crispy curry leaves

Black Laksa (V & V+ Available, DF, GF)   	    					      26.00
Tofu puff, beanshoot, brocolinni, snow pea, rice vermicelli, ramen egg, 
housemade ginger flower and coconut laksa broth, viet mint, black garlic oil
Chicken: Crispy skin chicken thigh
Seafood: Tiger Prawn, Squid, Fishcake
Vegetarian/Vegan: Tempeh, Crispy Kale

Rice Congee (DF, GFO)									         20.00
Crispy grilled chicken, roasted edamame, onsen egg, coriander, chinese breadstick, crackers,
fried shallot, housemade chili oil


