
O M E L E T T E  |  2 7  
Our most favourite, mushroom, spinach & Persian feta w/ toasted

sourdough GFO 

B A C O N  &  E G G S  |  2 0 . 9  

2 free range eggs, as you like it w/ 4 bacon rashers & roasted cherry

tomatoes GFO 

1  +  1  +  1  |  1 3 . 2  
One egg, one rasher of bacon & one slice of toast GFO

E G G S   B E N E D I C T

S M O K E D  S A L M O N  |  3 1  

C R O I S S A N T  W /  J A M  &  B U T T E R  |  7

Buttery, flaky pastry served warm w/ butter & seasonal jam.

A L M O N D  C R O I S S A N T  |  9

Buttery croissant filled with almond cream, topped with toasted

almonds & a dusting of icing sugar.

B U M B L E S  G R A N O L A  |  2 3 . 5 0

A crunchy mix of nuts, seeds & dried fruit, served w/ silky coconut

panna cotta, fresh berries, banana, lychee yoghurt & a drizzle of

Bumbles honey.

FANCY SOMETHING
 SWEET ?

CAKES & PASTRIES - lighter options -  

B R E A K F A S T  B R I S K E T  |  3 2

slow cooked brisket w/ 2 poached eggs, rocket, roasted carrot,

broccolini, cardamon yoghurt, parmesan & chives on sourdough

B A C O N  &  E G G  B U R G E R  |  1 8

2 eggs, 2 rashers of bacon, 2 types of cheese, lettuce, tomato, relish & BBQ

sauce 

B A C O N  |  2 9

til noon

H O N E Y  R I C O T T A  P A N C A K E S  |  2 6

Light & fluffy ricotta pancakes drizzled w/ Bumbles 

honey, finished w/ tangy yuzu cream, passionfruit curd & a 

golden macadamia crunch.

SIDES
Small / Large bowl of fries | 5.50 | 11

Hollandaise sauce | 4

Extra toast - Turkish, sourdough, multigrain, thin white, gf | 3.50

Extra egg, spinach, mushroom, roasted tomato | 4.50 ea

Avocado, persian feta, halloumi | 5.50 ea

Smoked salmon, bacon, sausages, poached chicken | 8 ea

Grilled salmon | 13.50  

V  =  V E G E T A R I A N ,  V G O  =  V E G A N  O P T I O N  A V A I L A B L E ,
 G F  =  G L U T E N  F R E E ,  G F O  =  G L U T E N  F R E E  O P T I O N  

B U D D S  B E A C H  F A V O U R I T E S  

H A M  &  C H E E S E  C R O I S S A N T  |  1 5
Flaky, buttery croissant filled w/ shaved leg ham & melted cheese,

served warm & golden.

F A B U L O U S  F I G  T O A S T  |  8  

Thick-cut toast topped with caramelised figs, dried apricots & a

medley of roasted macadamias & pistachios.

L E M O N  M E R I N G U E  V I C T O R I A  S P O N G E  |  1 2 . 5 0

Delicate sponge layered w/ tangy lemon curd & cream, finished with a light

meringue topping.

C A R R O T  C A K E  |  7 . 7 0

Moist spiced carrot cake w/ cream cheese frosting, finished w/ toasted walnuts for

a delicate crunch.

D A C Q U O I S E  G F  |  1 2 . 5 0

Layers of crisp meringue w/ macadamias & coconut layered w/ cream

& berries, a divine crunch & subtle nutty sweetness.

B A N O F F E E  P I E  |  1 2 . 5 0

A buttery biscuit base topped w/ caramel, sliced banana & whipped

cream — a rich yet comforting Bumbles classic.

B U R N T  B A S Q U E  C H E E S E C A K E  G F   |  1 1

Silky vanilla cheesecake, baked to perfection for a balance of

creaminess & toasted flavour. Topped w/ cream & berries

F R U I T  T A R T  |  8 . 8 0

Delicate shortcrust tart w/ silky custard, finished w/ an array of seasonal fruits.

M U D  C A K E  |  1 0

Rich, fudgy chocolate cake with a velvety ganache topping — pure indulgence.

A L M O N D I N E  |  9 . 5 0

Buttery almond tart baked w/ blueberries & finished w/ a dusting of icing sugar.

O R A N G E  &  A L M O N D  G F  |  1 0

Moist flourless cake made w/ fresh oranges & almonds, topped with a light

citrus glaze.

A decadent speciality of Bumbles, 2 perfectly

poached eggs, served on crumpets w/ rocket,

topped w/ our delicious house made hollandaise

sauce 

T O A S T  |  9

Choice of Turkish, sourdough, grain sourdough, white or gluten free.

2 slices served w/ a side of butter & preserves.

BREAKFAST

A V O C A D O  S M A S H  |  2 5

2 slices of sourdough topped w/ smashed avocado, Persian feta, cherry

tomatoes, mixed seeds, balsamic glaze & a fresh hit of watercress.

B A N A N A  B R E A D  |  8

House-baked banana bread, lightly toasted & served w/ butter

D A I L Y  M U F F I N  |  9

L E M O N  T A R T  |  8 . 8 0  
Buttery shortcrust filled w/ tangy lemon curd, crowned w/ delicately torched

meringue.

R A S P B E R R Y  C H O C  B R O W N I E  |  8 . 8 0

Decadent chocolate brownie balanced w/ bursts of fresh raspberry.

S C O N E S  |  8

2 fluffy scones served w/ seasonal preserves & fresh cream

C H O C O L A T E  N E M E S I S  G F  |  1 2

A rich, flourless chocolate cake that’s fudgy, silky & deeply indulgent.

L A M I N G T O N  |  8 . 5 0

An Aussie classic —  fluffy sponge cake coated in chocolate and finished w/ fine

shredded coconut

C R I S P Y  C O R N  F R I T T E R S  |  2 6

Golden, crunchy fritters bursting w/ sweet corn, herbs & topped w/

avocado, sour cream & sweet chilli sauce — light, crisp & full of flavour

add smoked salmon | 8.00 



since 1999
menu 

6:30 - 3:00 |  mon - sun  

W W W . B U M B L E S C A F E . C O M  

B U R R A T A  |  2 2
Creamy burrata w/ sweet heirloom tomatoes finished w/ a nutty

pistachio pesto.

Crispy tempura Australian bay lobster tucked
into a golden brioche roll w/ gem lettuce &

mild chilli mayo... a standout favourite!

SIGNATURE BUG ROLL | 19

ALL OUR PRODUCTS MAY CONTAIN TRACES OF GLUTEN, NUTS & DAIRY

please ask our staff if you have questions regarding allergies

1.9% surcharge on ALL CARD PAYMENTS

 5% surcharge S﻿AT & SUN

15% surcharge on PUBLIC HOLIDAYS 

 NO SWAPSIES & ONE BILL PER TABLE 

TURKISH | 19
SERVED FROM NOON 

LUNCH MENU

dainty finger
sandwiches

C A L A M A R I  F R I T T I  |  2 2
Crisp golden calamari paired w/ a fresh rocket salad & lemon.

C H I C K E N  P A D  T H A I  S A L A D  |  2 8
Poached chicken w/ rice noodles, slaw, bean sprouts, roasted peanuts

& fried shallots, finished w/ a light Pad Thai dressing.

G R I L L E D  S A L M O N  |  2 8
Succulent grilled salmon paired w/ a traditional Greek salad of tomato,

cucumber, olives, red onion & feta

T I M ‘ S  L A S A G N E  |  2 5
A house specialty — hand-made pasta perfected over three days,

layered w/ slow-braised pork & beef sauce & silky béchamel

SALAD BAR

Q U E E N  B E E  B U R G E R  |  2 4
Juicy 200g beef patty w/ bacon, melted cheese, fresh lettuce, tomato,

pickles & bbq sauce

add fries | 5.50

P R A W N  S A N D W I C H  |  1 8 . 5 0

Fresh Yamba prawns w/ lemon–dill mayonnaise on soft white bread,

accompanied by crisp shoestring fries

C H I C K E N  S A N D W I C H  |  1 6 . 5 0

Poached free-range chicken w/ pistachios, lime zest & mayonnaise on

soft white bread, w/ fresh watercress & shoestring fries

H A M  
w/ tomato, bechamel & swiss cheese

C H I C K E N  
w/ celery, rocket, pesto & pistachios

R O A S T E D  V E G E T A B L E  
Roasted eggplant, capsicum, zucchini, tomato, olive tapenade, pesto &

rocket

B E E F  B R I S K E T  
w/ three cheeses & caramelised onion

PRESSED ROLLS

add 

fries | 5.50

C R I S P Y  C O R N  F R I T T E R S  |  2 6
Golden, crunchy fritters bursting w/ sweet corn, herbs & topped w/

avocado, sour cream & sweet chilli sauce — light, crisp & full of flavour

add smoked salmon | 8.00 

K A R A A G E  C H I C K E N  B U R G E R |  2 4
w/ slaw, miso mayoanaise & teriyaki suace

add fries | 5.50

ask our staff
 about our fabulous high teas 


