
Lumberjack   I   $25   

Potato hash, pancake with all the fixins, sourdough,  
smoky maple beans, greens, two poached eggs,  
bacon & merguez sausage.  

Birdseeds  (V) (GFO)   I   $18   

Finely shredded fresh zucchini and cherry tomatoes  
in orange blossom vinaigrette, sunflower seeds, pepita 
seeds, dill chèvre, chilli honey, sage & lavender grilled
pumpkin on sourdough.  Served with poached eggs. 

White Gold Tarantula  (V)   I   $19

Belgian-style waffles with brandied  
fruit, ice cream, orange,  
white chocolate, honeycomb,  
and house raspberry compote. 

Chicken Run   I   $20

Belgian-style waffles with house  
buttermilk fried chicken, double smoked  
bacon, American cheddar, soft-poached eggs,  
and smoked tomato hollandaise. 
 
Holy Rollers Granola (V) (VG)   I   $16                                
Spiced oats, toasty mixed nuts, coconut yogurt, dried fruit, 
stewed pear & apple, raspberry coulis, all made in house.

The Usual Suspects  (V) (GFO)   I   $10

Turkish toast & 2 eggs your way.

The Mortgage Breaker  (V) (VGO)   I   $13

Turkish toast, avocado, balsamic & dukkah.

Picture Me Rollin   
(VGO) (GFO)   I   $13                       

The ultimate breakfast burger!  
Bacon, cheese, hashcake, ketchup  
and bourbon bbq sauce with a sunny  
fried egg & dressed greens. 

Add vegan cheese & avocado  +  $5

Ranchero Bowl   
(VGO) (GF)   I   $17   (Available All Day)                                                           

Black bean and charred corn, tossed in salsa verde  
over a bed of brown rice, a sunny side egg, house-made 
ranchero sauce, corn chips, guacamole, fresh coriander  
& paprika salt.

Levantine  (V) (VGO)   I   $17   (Available All Day)

Charred flatbread wrap filled with smoky baba ghanoush, 
oven-dried tomato, crisp haloumi, dressed greens, golden 
fried cauliflower tossed in house-made dukkah & lemon.

For The Kids 
Toast, scrambled eggs & maple beans    $10 
Fruit toast & butter    $8      
Waffle with ice-cream & sprinkles    $8
Turkish toast with butter, honey or vegemite    $7 

Extras / Substitutions  (Add to any breakfast)

Gluten free bread / vegan cheese   $2 extra 
Maple beans / 2 eggs your way   $3 each 
Bacon / haloumi / mushrooms / hashbrown  $4 each
Avocado / merguez sausage       $5 each
Vegan sausage      $5 each 

Monday – Friday   
9am ‘til late
Saturday & Sunday  
8am ‘til late

(V) = Vegetarian    (VG) = Vegan    (VGO) = Vegan option available    (GF) = Gluten Free    (GFO) = Gluten Free option available 

Breakfast Menu   Available Mon - Fri 9am - 11:30am   I   Sat - Sun 8am - 12pm   I   Please order at the counter

52 Russel Street West End
(07) 3846 0030

theburrowwestend.com.au
info@theburrowwestend.com.au

15% surcharge applies on public holidays. Please be aware that all care is taken when catering for special requirements. It must be noted, within the premises, we handle flour, dairy products, 
nuts, seafood, shellfish, sesame seeds and eggs. Requests will be catered to the best of our ability but the decision to consume a meal is the responsibility of the customer.



15% surcharge applies on public holidays. Please be aware that all care is taken when catering for special requirements. It must be noted, within the premises, we handle flour, dairy products, 
nuts, seafood, shellfish, sesame seeds and eggs. Requests will be catered to the best of our ability but the decision to consume a meal is the responsibility of the customer.

(V) = Vegetarian    (VG) = Vegan    (VGO) = Vegan option available    (GF) = Gluten Free    (GFO) = Gluten Free option available 

Lunch & Dinner Menu   Mon - Fri 12pm - Late   I   Sat - Sun 12:30pm - Late   I   Please order at the counter

Burrow Burger   I   $17  
House pressed beef patty, American  
cheddar, beer caramelized onion,  
McClures pickles, American mustard  
and Burrow remoulade  
on brioche. 

Comes with fries or salad.  
Have both for $2 extra.

Vegan Cheese Burger  (VG)   I   $18
House-made patty, vegan cheese & aioli, McClures pickles, 
onion, tomato, tomato relish & mustard on a seeded bun. 

Comes with fries or salad. Have both for $2 extra.

Screen Door Burger  (GFO)   I   $19 
Double fried chicken, McClures pickles, American  
cheddar, double smoked bacon, buttermilk ranch, mustard, 
greens, a sunny fried egg & coleslaw on a seeded bun. 

Comes with fries or salad. Have both for $2 extra.

BB(Q)SM  Burger   I   $18   
House pressed beef patty, double smoked bacon, swiss 
cheese, mushrooms, crispy fried shallots, bourbon bbq 
sauce, aioli on brioche.

Comes with fries or salad. Have both for $2 extra.

Eats, Shoots & Leaves  (VG) (GF)   I   $18
South east Asian style yellow curry sauce with grilled 
mushrooms, fire roasted peppers, greens on a bed of 
brown rice.  Finished with toasted cashews, fried shallots, 
mango and coriander.

Add chicken  +  $4

Nachos  (V) (VGO) (GF)   I   $15
Corn chips, capsicum, red onion in a tomato sauce,  
jalapeno pepper rings, guacamole, melted cheese,  
spring onion & sour cream. 

Add Vegan cheese  +  $2 
Add pulled pork or chicken  +  $4  

Wings (GF)   I   $15  

Double fried buttermilk buffalo chicken wings served with 
farmhouse ranch, blue cheese or BBQ sauce.  

Dips  (V) (VGO)   I   $15   
A selection of fresh house dips, crisp bread, house-made 
dukkah, oil & vinegar.

Machiavelli   I   small $9 / big $16  
Burrow-style salad of baby cos, bacon, croutons, shaved 
parmesan, and Cesare Borgia horseradish dressing.

Add chicken  +  $4

Casual Roots Salad   
(VG) (GF)   I   small $9 / big $16
Mixed greens, herb tips, grapefruit wedges, shredded 
carrot, red onion, braised beetroot, marinated sultanas, 
dressed in basil oil and balsamic.           
Add chicken  +  $4

Potato Bahjee  (VG)   I   $10       
A Burrow take on potato and onion dumplings seasoned 
with coriander and toasted masalas, served with a zesty 
mint sauce.

Murphy’s Irish Curry Fries  (V)   I   $16  
Beer battered chips swimming in a sweet, rich and spicy 
curry sauce. 

Add haloumi or chicken  +  $4

Loaded Fries  (V) (VGO)   I   $12 
Holy trinity of beer battered chips, cheese & gravy.

Add Vegan cheese  +  $2 

Sweet Potato Fries  (V) (VGO)   I   $9 
250 grams of crispy goodness served with chipotle mayo.

Vegan aioli available.

Beer Battered Chips  (V) (VGO)   I   $9 
450 grams of crispy goodness served with aioli or ketchup.

Vegan aioli available.    

Ranchero Bowl  (VGO) (GF)   I   $17   (All Day)                                                           
Black bean and charred corn, tossed in salsa verde  
over a bed of brown rice, a sunny side egg, house-made 
ranchero sauce, corn chips, guacamole, fresh coriander  
& paprika salt.

Levantine  (V) (VGO)   I   $17   (All Day)

Charred flatbread wrap filled with smoky baba ghanoush, 
oven-dried tomato, crisp haloumi, dressed greens, golden 
fried cauliflower tossed in house-made dukkah & lemon. 
mozzarella & herbs.     



Pizzas are available in two delicious sizes.  
9 inch  =  4 slices  /  13 inch  =  8 slices. 

Examples of size are located behind the  
counter for reference. Just ask our staff!

Half ‘n’ Half Pizzas   +  $2
Gluten Free Base  +  $5 
Vegan Cheese   +  $2

(V) = Vegetarian    (VG) = Vegan    (VGO) = Vegan option available    (GF) = Gluten Free    (GFO) = Gluten Free option available 

Lunch & Dinner Menu   Mon - Fri 12pm - Late   I   Sat - Sun 12:30pm - Late   I   Please order at the counter

15% surcharge applies on public holidays. Please be aware that all care is taken when catering for special requirements. It must be noted, within the premises, we handle flour, dairy products, 
nuts, seafood, shellfish, sesame seeds and eggs. Requests will be catered to the best of our ability but the decision to consume a meal is the responsibility of the customer.

House-made Desserts
Salted Choc Bread & Butter Pudding  $12
Tiramisu     $10 
Carrot Cake / Choc Brownie  (GF)   $6
Affogato     $5

Pepper-Noni   I   $10 / $18 
Pepperoni, mozzarella, napoli base.                                        

Margherita  (V) (VGO)   I   $10 / $18
Fior di latte, fresh basil, napoli base. 

Tim Curry II  (V) ( VGO)   I   $13 / $22                 
Potato bahjee dumplings, onion, cherry tomato,  
greens, mozzarella, and napoli finished with  
curry sauce & fresh herbs.                            

No Fin Left to Give   I   $15 / $24                
Prawns, capers, red onion, roasted cherry tomato,  
rocket on a smoked cream cheese base.

Big Voodoo Daddy   I   $15 / $24                
Pulled pork, chorizo, red onion, napoli base, mozzarella  
& bourbon BBQ glaze, finished with fresh slaw.

Tropical Meat Storm   I   $15 / $24                
Rashers of double smoked bacon, pepperoni, pineapple, 
red onion, chilli flakes, herbs, napoli base.

Bad Muther-Fungi   I   $15 / $24  
Mushrooms, pancetta, blue cheese sauce, mozzarella, 
rocket & parmesan, napoli base.    

Harvest Moon   
(V) (VGO)   I   $13 / $22  
Sage & lavender pumpkin, shredded zucchini,  
cherry tomato, dill chevre, dressed herb tips, seeds,  
napoli base, mozzarella.
Make it VEGAN with Soy Cheese  +  $2

Peppa Pig   I   $15 / $24                
Sweet & sour fried pork, pineapple, green & red  
capsicum, greens, crispy fried shallots, plum sauce,  
napoli base, mozzarella.

Cheese is a Kind of Meat  (V)   I   $15 / $24                
House-made mac n cheese with napoli sauce.  
Finished with Burrow farmhouse ranch, sriracha & herbs.

Beets & Pieces  (V) (VGO)   I   $13 / $22  
Wilted greens, braised beetroot, cashew “cheese,” 
marinated walnuts, port reduction on a napoli base, 
mozzarella & herbs      
Make it VEGAN with Soy Cheese  +  $2

Monday     -    Margherita 13 inch pizzas
Tuesday   -    Nachos
Wednesday -    1kg Bucket of Buffalo Chicken Wings
Thursday     -    Burrow Burgers



White Wine
Tin Cottage Sauvignon Blanc  $9 / $43
Vinaceous Pinot Grigio  $11 / $52
D’arenberg Chardonnay  $10 / $46

Rosé 
Marchand & Burch $13 / $60

Sparkling Wine
Mr Mick Sparkling Brut $9 / $43

Red Wine
Mr. Mick Novo Sangiovese $9 / $43
Vinaceous Malbec $13 / $60
D’soumah Pinot Noir $14 / $65
Battle of Bosworth Shiraz $11 / $52

15% surcharge applies on public holidays. Please be aware that all care is taken when catering for special requirements. It must be noted, within the premises, we handle flour, dairy products, 
nuts, seafood, shellfish, sesame seeds and eggs. Requests will be catered to the best of our ability but the decision to consume a meal is the responsibility of the customer.

Hot & Cold Drinks  Available all day Wine  Available from 10am

Did you know The Burrow does functions?
Here at The Burrow we pride ourselves on making your special occasion as easy as possible.  
With space for up to 150 guests in our beer garden / downstairs area, full catering, projector/
speaker facilities + exclusive access to our downstairs bar, we have everything you need to make 
your next event as memorable as that time you wet your pants in school... minus the tears. 
 
Chat to one of our friendly staff or shoot us an email - info@theburrowwestend.com.au

We have 6 rotating taps 
and our fridge is stocked 
with a hand-picked 
selection of some of the 
tastiest beers, ciders 
and other alcoholic 
beverages from Australia 
& around the globe. 
 Step up to the Bar for a 
closer look and perhaps 
a cheeky taste.

Beer & Cider  Available from 10am

Espresso Martini $18
Mojito $18
Margarita $18
Bloody Mary $18
West End Ice Tea $18
Old Fashioned $18
Southside $18

Cocktails  Available from 10am

Coffee  (Bonsoy / Lab Almond & Lactose Free Available)

Latte / Flat White / Cappuccino   $4 / 4.5
Mocha / Piccolo / Doppio / Hot Chocolate  $4 / 4.5
Long Black / Long Macchiato   $3.7
Espresso / Short Macchiato   $3.2
Cravve Dark Hot Chocolate  70%   $5.5
Fresh Chai Co     $6

Tea     

English Breakfast  / Earl Grey     $4 
Peppermint / Chinese Sencha   $4
Ginger Kiss / Matcha    $5

Iced Drinks
Home-made Ice Tea    $7
Iced Chocolate / Iced Coffee / Iced Mocha  $6
Iced Long Black           $4
Iced Latte / Affogato    $5 

Smoothies available ‘til 5pm   
Banana & Honey  / 
Raspberry & White Chocolate / Mango  $7.5
Vegan Dark Choc, Banana, Vanilla  
& Almond Milk (VG)    $8.5

Milkshakes available ‘til 5pm  

Choc / Strawberry / Vanilla / Caramel / Coffee $6.5 

Harvest St Cold Pressed Juices
Watermelon & Pear / Pineapple & Lemon  
/ Little Green / Orange Juice   $6

Other Things
Raspberry House-made Soda        $5
Mixed Berry & Mint House-made Soda       $5
Sparkling Mineral Water (500ml)   $6
Dr. Strangelove Ginger Beer   $5
Lemon Lime & Bitters    $5
Assorted Soft-drink    $4
Kombucha     $6 

Happy Hour Prices Available  4pm - 6pm, Monday - Friday


