
chilli sc ramble eggs 21
with gochujang, snowpea 
tendrils, beanshoots, asian 
herbs, crispy shallots & sesame 
on Blue Wren sourdough gfo

Smoked corn fritters 24
with grilled chorizo, 
caramelised onion, capsicum 
puree, rocket & fried eggs 
gf, D FO, VGO,

B irch er oats 18
soaked with coconut milk, 
berry compote, coconut 
yoghurt & shaved coconut 
D F,VG

Beet stac k 18
roasted beetroot fondant with 
carrot top chimichurri, rocket, 
smoked beet hummus, whipped 
feta, poached eggs & toasted 
seeds gf,D F,VG

Breakfa s t  Menu

Flam in B ig Brekky 28
two eggs your way on 
blue wren sourdough with 
mushroom, bacon, roast 
tomato, avocado, sausage & 
crispy potato  D FO, gfo

pork belly ben edict 24 
poached eggs, braised pork 
belly, grilled broccolini & 
paprika hollandaise served on 
turkish bread  gfo ,D fo

banana bread french 
toast 21
with toasted walnut, salted 
caramel, shortbread crumble, 
cointreau macerated 
strawberries & coffee cream 
VGO, D FO

V - vegetarian  |   VG - vegan   
D F - dairy free  |   GF - Gluten 

free |  o - option

s e r ve d  da i ly  b e fo r e  1 1 : 3 0 A m

Bacon & Egg sli der  10 
with bacon, fried egg, tomato 
relish & aioli D FO, gfo
ad d hash brown 3.0 
ad d ch eese 1.0

toasted banana bread 8 
with maple butter 

Fruit loaf 10 
Blue Wren bakery fruit loaf 
with butter & jam 
V, vgo, D FO 

sourdough toast  8 
Blue Wren bakery sourdough 
toast, ask your server for 
available condiments
V, vgo, D FO, gfo   

Eggs on toast 14
two eggs your way on 
sourdough toast with tomato 
chilli jam gfo
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gluten free TOAST 2

SLIC E OF TOAST 3

hash brown  3

SPINACH 3

SMASH ED AVOCADO 4

halloum i 5

BACON 5

Smoked mushroom 5

smoked tomato 5

Chorizo 5

beef jalapeno sausage 5

tomato & chilli relish 3

Breakfast 
extras



c roqu ettes  15
rosemary & coriander rubbed 

smoked meat, carrot top chimichurri 
& rocket DF

halloum i chips 14 
with hickory smoked aioli GF

garlic bread  12
toasted turkish loaf, garlic truffle 

butter, herb gremolata & parmesan  
GFO

Cobb salad  14
roasted pumpkin, pine nut crumb, 

romaine, cripsy bacon & blue cheese 
sauce DFO

fried chic ken ten ders  16
buttermilk fried chicken with 

jalapeno mojo verde, coriander & 
charred lime  GF

smaller plates

Lunch &Dinner
s e r ve d  a f t e r  1 2 p m

www.flamebrothers.com.au             
(03) 5356 4279  

V - vegetarian  |   VG - vegan   
D F - dairy free  |   GF - Gluten free 

o - option

smoked salmon fillet 32
hot smoked salmon with cripsy potato, spinach, capers & salsa verde 

GF

POLLO GUISADO 28 
braised chicken & capsicum in an adobo sauce with herbed basmati 

rice & grilled broccolini

Gnocchi napoletana  24
potato gnocchi tossed in napoli sauce with confit tomato, rocket, 

parmesan & finished with pinenuts

main meals

Chic ken & Chips  15 
fried buttermilk chicken with 

fries, tomato sauce  

ki ds sli der  15 
wagyu patty, cheese & tomato  

sauce served with fries  

ki ds

n o  a lt e r at i o n s  i n  b u sy  t i m es ,  s o r ry !

fried chic ken burger  24
buttermilk fried tenders, tomato jam, 

peri peri mayo, mesclun & sumac 
spiced red onion on a sesame milk 

bun GFO

dou ble ch eeseburger 26 
smashed wagyu patties, american 

cheese, hickory smoked aioli, pickled 
beef tomato, romaine & crispy 

onions on a sesame milk bun GFO

halloum i burger  22
crispy halloumi, tomato & chilli 

relish & mixed leaf on a sesame milk 
bun GFO

Blac k & blu e steak 
san dwich  26

flame spiced steak, romesco, garlic 
butter, mixed leaf & fried egg on a 

turkish sub GFO

between 2 buns

from th e smoker
All meats are smoked daily over locally sourced redgum on our 34” diameter 

offset smoker built  by Bullockhead Creek BBQ in Queensland.

Due to the time involved in slow cooking daily, our smoked meats are available 
from 5pm until sold out. As we estimate the quantities needed on a daily basis we 

suggest booking early to make sure you dont miss out! 

bourbon bbq pork ri bs
half rack 28.0 . . . full rack 60

paprika & chilli spic ed split chic ken 
quarter 8.0 . . . half 15.0 . . . whole 28.0

carolina style pulled pork  24.0

texas style salt & pepper brisket  28.0

beef, jalapeno & ch ed dar sausage  10.0

4-6h

Sides
h erbed basmati ric e 8

bowl of fries 10 
with house made chilli & lime salt

potato salad   10
creamy potato salad with red onion, egg & parsley

grilled broccolini   14
with romesco & smoked almonds

toasted garlic su b   9
toasted turkish bread with garlic butter

tangy Kale slaw 9 
with capers, carrot, spring onion & peri peri mayo

Garden salad 9 
mixed leaves, confit tomato, sumac spiced red onion & olive oil 

dressing 

ad d bacon 4.0
ad d egg 2.0

extra patty 5.0

4h

18+H

10-12H

2-4H

add 1 side from below 6.0 
add 2 sides from below 10.0

Sauces 1.0
- tomato -  House made bbq   -  

- smoked hic kory aioli - franks hot sauc e  -
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