
B R U N C H  C L A S S I C S

A D D  O N S  A N D  E X T R A S
Cheese Kransky  / Pulled pork       7
Fried chicken / Grilled chicken      7
Kanmantoo bacon                          7
Baked beans                                    5
Haloumi / 2 Hash browns               6
Seasonal greens                              5
Gluten free bread / Bun                  1.5
Gold label hot sauce                       1.5

 

If this is your first time
here-PLEASE watch

this video!

GF-Gluten free  V-Vegan       -Vegetarian    
 VO-vegan option    GFO-gluten free option.   
   - grilled over the redgum fire.

2 pasture raised eggs - poached, fried or scrambled(+1), fire grilled sourdough and Kanmantoo bacon.
  *Ask for our special relish*                                                                                                                       Check the addons section

B A C O N  A N D  E G G S           G F O                            2 3 . 9

T H E  B R U N S W I C K  B O W L    G F                             2 2 . 9
Smoked hommus, fried eggs, seasonal greens and pickled chilli, fennel, fresh herbs.                Add bacon+7  Add haloumi+6

X O  C R A B  S C R A M B L E       G F O                           3 2 . 5           
North Haven crab, XO sauce, artisan sourdough, scrambled egg, geraldton wax, seasonal greens, saltbush ,  beach succulents 
                                                                                                                                                           Add extra crab+6  Add bacon+7

B R I O C H E  F R E N C H  T O A S T                                 2 3 . 9                   
Fire grilled brioche, chocolate mousse, seasonal poached fruit, caramel sauce, chocolate soil *cooked over our redgum fire*  
                                                                                                                                                            Add bacon+7   Add icecream+3

B O U J E E  B A N A N A  B R E A D                                   1 7 . 5
House baked banana bread,  seasonal  f ru its ,  smoked labneh,  smoked butter .                                       Add icecream+3

K I R B Y S  B A K E D  B E A N S     G F O                           2 2 . 9
House-made baked beans, poached eggs, smoked labneh, artisan sourdough.      
                                                                                                                                 Add kransky+7  Add bacon+7  Add truffle oil+2

House made hollandaise, poached eggs, artisanal sourdough, pulled pork, native greens 
                                                                                                                                                             Add kransky+7  Add bacon+7

F L O R E N T I N E  A N D  T H E  M A C H I N E       G F O            2 4 . 5

The Banksia Tree

11

12

12

11

Potato fries, native seasoning,
tomato sauce (bowl)

Sweet potato fries, parmesan,
spiced aioli (bowl)
Add truffle oil.          1.5

4 hash browns, native
seasoning, Banksia relish

S H A R I N G  S I D E S    G F

Seasonal greens, pickled chilli,
pickled veg, garlic.     

NO SPECIAL ORDERS/SPLIT BILLS 
ON WEEKENDS TO ENSURE OUR 

QUALITY OF SERVICE AND PRODUCT.
THANK YOU FOR UNDERSTANDING

K i t c h e n  t i l l  2 p m
1 5 %  s u r c h a r g e  p u b l i c  h o l i d a y s
1 0 %  s u r c h a r g e  o n  w e e k e n d s
* w e  p a y  p e n a l t y  r a t e s  t o  o u r  s t a f f *

75pp
-Choose any main d ish and one s ide ,  bottomless mimosas,

beers &  standard cocktails  for 90 mins and one regular

coffee-condit ions apply*

*90 mins from s itt ing/booking t ime*

*upgrade to specialty cocktails  +20*

B O T T O M L E S S  B R U N C H !

B U R G E R  A N D  F R I E N D S  

B A N K S I A  B L T               G F O                       2 4 . 5
Artisan sourdough, flame grilled bacon, sliced tomato, lettuce, Banksia bbq.             Add Kransky+8  Add grilled chicken+7

T H E  E G G  S L U T *            G F O                        2 1 . 5
*Named after a restaurant in LA* 
XO sauce, scrambled eggs, cheddar cheese, hashbrown, seasonal slaw, potato bun              Add bacon+7  Add beef patty+8

Flame grilled premium brisket patty, cheese, tomato, lettuce, house-made pickles, onion, smokey bbq sauce. 
                                                                                                                                                             Double meat+8  Add Bacon+7

B A N K S I A  B U R G E R         G F O                        2 1 . 5

B R E A K F A S T  B U R G E R      G F O                        1 8 . 9
Potato bun, bacon, fried egg, lettuce, smoked tomato relish.         Add haloumi+5.5   Add beef patty+8   Add hash browns+6

Crispy fried chicken, seasonal slaw, house-made pickles, smokey bbq sauce, spiced lemon myrtle aioli, potato bun 
 *Go bunless-make it a salad*                                                                      Add bacon+7  Add hot sauce+2  Add hash brown+3

T H E  B F C                       G F O                        2 1 . 5

T h e  P u l l e d  p a r k         g f o /  V O                2 3 . 5
Smoked pulled pork or jackfruit, fennel, wombok slaw, BBQ sauce                                                                  Double the meat+8                                

S A L A D  O R  F R I E S  + 5



C O F F E E

B E E R S

D E S I  D R I V E R                               9
Pale ale. less than 0.5%
Big shed brewing

J E T T Y  J U M P E R                            1 1
Ipa 3.5%
Big shed brewing

C H E R R Y  P O P P E R  C I D E R                1 2
Cider 8.5%
Big shed brewing

L A G E R                                        1 0
Lager 4.5%
Mismatch

P A L E  A L E                                           9
Iconic sa pale ale 4.5% 
Coopers

BEER OF THE MONTH  
See specials Boards

P A X T O N - C A B E R N E T  R E D

G l a s s  1 0                               B t l  4 2
McLaren Vale

P A X T O N - P I N O T  G R I S  W H I T E

                                            B t l  4 2  
McLaren vale

T S C H A R K E S  S A V A G N I N  W H I T E

G l a s s  9                                B t l  3 8  

Barossa val ley

A L P H A   B O X  &  D I C E   R O S E  
G l a s s  1 0                               B t l  4 2
McLaren Vale

T A R O T - P R O S S E C O  S P A R K L I N G

G l a s s  1 0                              B t l  4 2  

McLaren vale

A L P H A   B O X  &  D I C E  S H I R A Z  R E D

" V E R Y  S P E C I A L "                     B t l  4 9

Drinks
K i t c h e n  t i l l  2 p m  
1 5 %  s u r c h a r g e  p u b l i c  h o l i d a y s
1 0 %  s u r c h a r g e  o n  w e e k e n d s
* w e  p a y  p e n a l t y  r a t e s  t o  o u r  s t a f f *

J U I C E S

C O F F E E  C R E A T I O N S
V A N I L L A  T H U N D E R                             7 . 5
Espresso/vanilla/soda/lemon

B O M B O N                                            6 . 5
Espresso/condensed milk/foam

M A T C H A G A T O                                    6
Matcha/icecream/caramel

T H E  G I N G E R B R E A D  M A N                     7 . 5
Gingerbread/espresso/foamed milk/ 
toasted marshmallow

C I N N A M O N  L A T T E                              6 . 5
Brown sugar/cinnamon/espresso/
foamed milk

C r e m e  B r u l l a t t e                            6 . 5
Brown sugar/vanilla/espresso/foamed
milk/bruleed

S M O O T H I E ST E A

C O L D  P R E S S E D  J U I C E               9

W a k e  u p  j u i c e                        8 . 5
Lemon, orange, berocca, 
sparkling water            Add KIS gin +7

Strawberry and apple 
Fruit tingle-Strawberry, lime, orange, apple
Orange 

C H O C O L I C I O U S                         1 0 . 5
Banana, peanut butter, cocoa, vegan protein, coconut milk
Add espresso                  +1

T H E  B . O . M . B .                            1 0 . 5
Blueberry, orange, mango, banana 

T R O P I C  G R E E N                           1 0 . 5
Rockmelon, mango, pineapple, banana, spirulina

A D D
V E G A N   
P R O T E I N
1 . 5

R E G U L A R  6 0 Z             4 . 8 .   
L A R G E  1 2 O Z               5 . 8
Patio  cof fee

A L T  M I L K S                 + 1    
S Y R U P S                     + 1

F I L T E R  C O F F E E           5
s ingle  or ig in  Monastary
  
    

Piccolo, flat white,
cappuccino, long black
latte, mocha, velvet latte,
tumeric latte, chai, matcha                                                                                                                                                    

Vanilla, caramel, hazelnut,
cinnamon

B I C K F O R D S  S O F T  D R I N K S                      5 . 6
Ginger, Cream Soda, LLB, Cola

ICED COFFEE/CHOCOLATE/ STRAWBERRY      8
Syrup, icecream, milk.

Iced caramel mocha                                  9 .5
Chocolate, caramel , espresso,
icecream, milk.

S O D A L Y  P R E B I O T I C   S U G A R L E S S  S O D A     5 . 5
Lemon squash, Raspberry, Passionfruit

S P A R K L I N G  I C E D  T E A                             5 . 5
Strawberry, peach

S P A R K L I N G  M I N E R A L  W A T E R *    
G L A S S      2 . 5         B O T T L E       4 . 5

* 1 0 0 %  O F  P R O F I T S  A R E  D O N A T E D  T O  R U R A L  A I D   

O T H E R  C O L D  D R I N K S

Warm up-english
breakfast, 
Directors notes-earl grey  
Symphony No. 9-green
tea  
Opening night nerves-
Peppermint blend  

P O T                              4 . 5
Brewed by bel inda

W I N E S C O C K T A I L S

B l o o d y  m a r y    2 0
KIS Vodka, tomato juice,
Worcestershire, tobasco, bush
seasoning

M I M O S A    1 3
Strawberry, apple juice,
prosecco.

W A K E  U P  G I N    1 5 . 5
KIS O-Gin, lemon, orange,
berocca, soda

BANKSIA G  &  T    17  
KIS Gin, Varci peppercorn
tonic, rosemary, pink
peppercorn

Sparkling hard iced Tea   14
Strawberry iced tea, lemon, 
KIS Vodka, soda

M A K E  I T
V I R G I N

MULBERRY SOUR     25
KIS mulberry gin, egg
replacer, lemon, simple syrup

TBT NEGRONI      22.5
Dolin vermouth, Okar bitters,
KIS gin

NOT ESSPRESSO MARTINI      23
Big shed GST vodka,
Applewood coffee liquor,
coffee, sugar syrup

PASSION ON THE BEACH     19.5
KIS vodka, passionfruit pulp,
passionfruit Monin, orange
juice, soda

Add to bottomless brunch+20

S P E C I A L T Y  C O C K T A I L S

Local producers include
Kanmantoo Bacon / Feather and Peck / 2 Gulfs Crab / Barossa Fine
Foods / Patio Coffee / Fleurieu Dairy / Paesano Bakery /  KI Spirits   
Big Shed Brewing / Pirate Life / Bickfords /   Brewed by Belinda  /

Tsharkes  / Paxton / Alpha Box & Dice
We would like to acknowledge and pay respect to the Traditional
Owners of the land on which we stand, the Kaurna People of the
Adelaide Plains. It is upon their ancestral lands that the banksia

tree exists
J U G S

Sparkling hard iced Tea   45
Strawberry iced tea, lemon, 
KIS Vodka, Soda

Wake up gin   45
Lemon, orange, berocca, 
sparkling water ,KIS Gin

Orange juice   28
Orange juice


