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Breakfast
From 8am – 11:30am

esh Fruit Bowl 19.00
ection of fresh seasonal fruits topped with acidophilus 
ghurt, berry coulis & manuka honey

uesli Fruit Stack 20.50
r homemade honey toasted muesli with fresh seasonal fruits & 
dophilus yoghurt.  Topped with manuka honey & berry coulis 

Bully’s Fatty Boomba Breakfast 29.50
Crispy middle bacon, Sicilian chipolata, black pudding, Bully’s 
homemade baked beans, caramelised onion relish, 
portobello mushroom, hash browns and two poached eggs

no variations)

ully’s Classic Breakfast 28.00
spy middle bacon, Italian chipolata, slow roasted tomato, 

portobello mushroom, hash browns & two poached eggs.
Served with thick cut sour dough toast   

acon & Eggs 23.00
Two poached eggs, crispy middle bacon and slow

roasted tomato on toasted sour dough 

ggs Benedict
Two poached eggs on a toasted English muRn with avocado
and hollandaise sauce with a choice of  

Crispy Bacon 24.50

Cold Smoked Salmon 26.50.

Portobello Mushroom 24.50

getarian Feast 29.50
mara & blackened corn cake, portobello mushroom, 

wilted spinach, baked beans, two poached eggs,

slow roasted tomato & hash browns.  Served with   
multigrain toast topped with hollandaise sauce.

LAT 25.50
spy middle bacon, lettuce, avocado & sliced tomato in a 
sted bagel with aioli and hash browns

eakfast Omelette 
27.50Crispy Middle Bacon - spinach, caramelised onion, &

mozzarella cheese. Served with grain toast & tomato chutney

Vegetarian - mushroom, spinach, tomato, caramelised onion
& mozzarella cheese. Served with grain toast & tomato chutney    

Hot Smoked Salmon – avocado, spinach & mozzarella 
eese. Served with grain toast & tomato chutney 

karoa Salmon Gravlax 29.00
Bully’s cured salmon served with a kumara & blackened
corn cake, avocado, creme fraiche & Mediterranean salsa 

ueberry Pancake Stack 23.00
ht pancakes with blueberries, served with maple syrup, berry 

ulis & cream

acon & Banana Pancakes 24.00
ht pancakes served with caramelised banana & crispy middle 

con topped with maple syrup

ench Toast 21.00
hick slices of French baguette fried in a cinnamon & orange 

ter. Served with grilled banana, crispy bacon & maple syrup

agel with Scrambled Egg 22.50
asted & served with scrambled eggs, chives and tomato  
nion relish

With Cold Smoked Salmon & lemon wedge 27.50
ast & Preserves 13.00
ection of brioche, sourdough & multigrain. Toasted & served
h butter, manuka honey & Bully’s homemade berry conserve 

25.50

28.50

with multigrain toast  

$14.00

Kids Breakfast
(12 years & Under)

Junior big breaky with bacon, sausage, toast, hash browns
 & poached egg

Blueberry pancakes with maple syrup & cream

Bacon & banana pancakes with maple syrup

French Toast with bacon, banana & maple syrup

Breakfast Sides

Crispy Bacon  [3] 10.20

Mushroom Flats 10.00.

Eggs  [any style] 6.50

Hash Browns  [4] 5.50

Cold Smoked Salmon  (100g) 13.00

Bully’s Cured Salmon Gravlax  (100g) 13.00

Italian Chipolata  [2] 8.30

Roasted Tomatoes  [2] 6.50

Bully’s Homemade Baked Beans 6.50

Toast  [2 slices of sour dough or multigrain with butter] 5.50

HOT 
DRINKS

COFFEE TEAS
by Tea Total

All Coffees Served Double Shot

Short Black 4.70 Latte  6.70

Long Black 4.70 Latte Bowl 8.00

Americano 4.70 Vienna 5.60

Macchiato 5.10 9.00

Flat White 6.20 Hot Blackcurrant 3.90

Flat White Large 6.70 1.40

Cappuccino 6.400 Iced Chocolate 9.00

Mochaccino 6.60 Iced Mocha 9.00

Hot Cadbury Chocolate with Marshmallows 6.60

EXTRAS

Almond Milk 0.80

0.80

Teas by Tea Total Pot for 1  4.80   Pot for 2  6.80
English Breakfast (Blend of Ceylon & Assam Orange Pekoe Tea)

Earl Grey Special (With Citrus, Lemongrass, Jasmine & Cornflower)

Fruit & Herbal Teas Pot for 1  5.00
Japanese Green Sencha (Traditional Japanese Green Tea)

Japanese Lime (Green Sencha with Lime, Lemon & Daisies)

Berry Crumble (Infusion of Currants & Blackberries, dark & exotic)

Pure Chamomile

Pure Peppermint

Mango Star (Rosehip, Hibiscus, Lemon, Mango, Blackcurrant, & Pineapple)

Rooibos Organic Orange Citrus (Red Bush Tea with Lemon & Orange Peels 

& Lemongrass)

Ginger & Lemon

Nepal Marsala (Cinnamon, Orange Peel, Almond, Ginger, Cloves & Cardamom)

Chai Latte Spiced 6.70

Golden Turmeric Latte 6.70

Matcha Green Tea Latte 6.70

A selection of Sweet Slices Available at the Bar

Iced C

Soya Milk

0.80Oat Milk

1.80Flavourings  – Caramel or Vanilla


