Tasmanian vintage beef patty, ketchup, cheddar cheese,
pickles, spiced mayo in a toasted demi brioche bun

Tasmanian vintage beef patty, double ketchup, miso mustard,
charred onions and double cheese in a toasted demi brioche
bun

At Three Buns, we only use the
freshest ingredients possible.
- 100% grass-fed, free-range, hormone
and antibiotic free vintage beef and
lamb from Australia and New Zealand.

- Locally sourced bespoke artisan buns
baked daily.
Tasmanian vintage beef patty, avocado, iceberg, cheddar
cheese, ketchup, three islands soya milk mayo, Heritage
tomato and onion pickle

Tasmanian vintage beef patty, cheese, cucumber & jalapeño
pickles, ketchup, lettuce, Heirloom tomato and three islands
mayo in a toasted demi brioche bun

Tasmanian vintage beef patty, gochujang, ketchup, jalapeño
relish, smoked Applewood cheddar and dashi mayo in a
toasted wholemeal mango flour bun

Tasmanian vintage beef patty, smoked Applewood cheddar,
Dingley Dell beer and treacle streaky bacon, BBQ ketchup,
smokey mayo and bawang goreng in a toasted demi brioche
bun

2 x 100g Tasmanian vintage beef patty, double ketchup, Den
Miso mayo, double chedda and triple pickled, puree and fried
onions in a toasted demi brioche bun

Tasmanian vintage beef patty, smoked Applewood cheddar,
roasted portobello mushroom, garlic miso butter, double
ketchup and truffled aioli in a toasted demi brioche bun

Twice cooked free-range Sakura boneless chicken thigh, BBQ
ketchup, Den Miso mayo, cucumber & jalapeño pickle,
coleslaw, lettuce and Big Poppa’s hot sauce in a toasted
baked rice bun

90g House chicken sausage patty, miso béarnaise, a fried
free-range egg and rocket in a toasted demi brioche bun

Hawkes Bay Ovation lamb patty, feta, aubergine pickle and
cumin aioli in a toasted mango flour bun

Hawkes Bay Ovation lamb patty, roasted butternut squash,
pesto, cheese fritter, ketchup, lettuce, heritage tomato, extra
virgin olive oil, in a toasted demi brioche bun

- House-made sauces, pickles and
garnishes.
- Burgers are cooked to order (medium
or well done) and are available protein
style (lettuce wrap instead of bun).
Burgers at Three Buns can get a little
messy, but we think that’s part of the fun.
Hold on with both hands and enjoy the
myriad of taste sensations!

Seasonal vegetables, cheese fritter, coleslaw,
lettuce, pickles, Big Poppa’s hot sauce and mayo
in a toasted mango flour bun

Impossible™ meat patty, double ketchup, cheddar
cheese, onion puree, cucumber and jalapeño
pickle in a toasted demi brioche bun

Twice cooked Portobello mushroom, miso and
garlic butter, truffle aioli, coleslaw, lettuce, Smoked
cheese and pickles in a toasted demi brioche bun

Impossible™ meat patty, three islands soya milk
mayo, fermented cashew cheese, ketchup, lettuce
& pickle in a toasted wholemeal mango flour bun

Impossible™ meat patty, XO mayo (contains
seafood), cheese, Heritage tomato, ketchup,
bawang goreng and onion marmalade in a toasted
demi brioche bun

Smells like chicken, looks like chicken, tastes like
chicken...it must be TiNDLE, chicken made from
plants. It’s 100% hormone and antibiotic free, no GMO
ingredients, 0mg cholesterol and packed with 17g
protein. * per 100g serving

Buttermilk fried TiNDLE, shaved parmesan
Reggiano, lettuce and anchovy mayonnaise,
between butter toasted rice flour buns

Breadcrumbed TiNDLE, stuffed with a roasted
garlic, miso, parsley butter, with pickled onions,
truffle aioli and lettuce in a toasted demi brioche
bun

Seared TiNDLE patty, gong bao ketchup, toasted
cashews, ginger soya milk mayo, inferno sauce,
scallions and chili, in a toasted mango flour bun

Impossible™ meat patty, truffled aioli, Brie de
Meaux, ketchup, Heritage tomato, lettuce and
pickles in a toasted demi brioche bun

Contains Pork

Vegan

Contains Beef

Contains Chicken

Vegetarian

Contains Lamb

Contains Chilli

Hand crafted dawgs served with the fresh ingredients and daily baked butter buns

Miso mustard, ketchup and bawang goreng in a
toasted butter bun (Chicken or Beef Sausage)

Hot beef chilli, smoked cheese, sour cream, Big
Poppa’s hot sauce and watermelon relish in a toasted
butter bun (Chicken or Beef Sausage)

Fried rice “made with Alchemy fiber” , Tasmanian
vintage beef patty, gochujang, scallions, dashi mayo,
cheddar cheese and bawang goreng

Fried rice “made with Alchemy fiber”, den miso mayo
charred broccoli, corn, shiitake mushroom, pickle
chilli and toasted cashews

Roasted portobello mushroom, garlic miso butter,
ketchup, truffle aioli, melted truffle cheese and truffle
oil in a toasted butter bun (Chicken or Beef Sausage)

Double cooked and seasoned with crushed herb kosher salt

Spiced béarnaise, hot beef chilli, bawang goreng, formaggio
Oro del Maso and sesame seeds

(6pc)
(12pc)
Plant based nuggets, Korean BBQ sauce or classic smokey
BBQ sauce, pickle chilli, scallions and bawang goreng

Seasonal wild leaves with butter charred corn kernels, goji
berries, chilli, toasted pine nuts and a miso vinaigrette

Loaded fries drenched in miso béarnaise sauce, smoked chicken
sausage, floss, chives, scallions and pickled chilli

Crispy Chicken bites, spicy & tangy Korean style BBQ Sauce,
toasted sesame, scallions and chilli

Double cooked house fries, truffle cheese sauce, truffle oil, truffle
aioli and chives

Caramelised and pickled butternut squash, roasted beetroot,
feta cheese, gonchugaru and crisp sage

Our tangy shredded salad

Roasted broccoli, den miso mayo, Oro del Maso parmesan,
calamansi, toasted cashew and chilli

Triple cooked charred sweetcorn, paprika mayo, Oro del Maso
parmesan, toasted brioche crumbs, calamansi and chilli

Sautéed extra fine French beans, XO mayo, XO sauce (contains
seafood), bawang goreng and Korean chilli

100g Tasmanian Vintage beef patty and ketchup in a toasted
demi brioche bun, with a small side of fries or cup of corn and a
small cup of house lemonade

90g House chicken sausage patty and ketchup in a toasted
demi brioche bun, with a small side of fries or a cup of corn and
a small cup of house lemonade

Chicken or Beef sausage with ketchup in a toasted butter bun,
with a small side of fries or cup of corn and a small cup of
house lemonade

Top up $2 to change your lemonade to a milkshake.
(with or without whipped cream.)

6 Plant based nuggets and ketchup, with a small side of fries or
a cup of corn and a small cup of house lemonade

All our milkshakes are made like everything else at Three Buns, from scratch — with daily
churned Madagascan vanilla ice cream and our strawberry sorbet and chocolate ganache.
Please advise if you would like whipped cream with your milkshake.

Madagascan vanilla milkshake with Monkey Shoulder
whisky and banana liqueur

Chocolate milkshake with a nip of Sailor Jerry Spiced rum

Brownie & chocolate ganache

Madagascan vanilla milkshake with a double shot of Baileys

Vegan coconut milk ice cream
with hazelnut and oatmeal milk

Vegan coconut ice cream with oatmeal milk and a double
shot of Frangelico

Indulgent individual desserts hand potted by our chefs.

Wilfred’s indulgent quadruple chocolate and walnut fudge
brownie served with house vanilla ice cream, chocolate mousse,
chocolate sauce and toasted white chocolate crumb

Creamy citrus posset

A velvety custard of dark and milk chocolate

House churned French vanilla ice cream
Chocolate sauce, ‘Iced magic style’
Strawberry sauce
Hot fudge sauce
White chocolate and raspberry crumb
Peanut butter and chocolate

1
1
1
1
1

Alphonso mango and calamansi coconut cream custard pot
Espresso, Madagascan vanilla ice cream

An ode to the ice cream sandwich. Our freshly churned vanilla
ice cream in a caramelised butter bun finished with wild
strawberry sauce and dark chocolate crumbs

Our freshly made artisan bubble tea selection.
Blackberry, blueberry, banana, strawberry, vegan oatmeal milk
and frozen yoghurt

Tapioca pearls, lychee syrup, freshly squeezed lemon, apple
juice, black tea

Peanut butter, cacao, banana, vegan oatmeal milk and frozen
yoghurt
Tapioca pearls, milk, simple syrup, black tea
Mango, pineapple juice, coconut cream and frozen yoghurt
Passionfruit, house lemonade and frozen yoghurt
Lychee, apple juice and frozen yoghurt
Banana, coconut cream, vanilla protein powder, vegan oatmeal
milk and frozen yoghurt

Tapioca pearls, coconut cream, gula melaka, black tea

Sweet apple flavour is
balanced by a zingy
sour finish

Beautiful citrus
flavours nicely
balanced sweetness

Pleasant, with an
unmistakable flavour
of star anise

It just makes you
happy

Hazelnut flavour
complemented by hints
of vanilla and dark
chocolate

Choose your Gin
Choose your Mixer
Choose your Garnish

Yuzu infused
Coriander seeds
Peach notes
, Botanicals & spices

Bitter-sweet liqueur
made from 56 varieties
of herbs, fruits and
spices

Our Selection of Non-Alcoholic Beverages.

Slushy tandem of lemons and limes with a soft touch of sugar

Mango purée, fresh lime juice, pineapple juice and simple syrup
SCOTLAND (4.7%)

Black tea, fresh lemon juice, lychee syrup and apple juice

SCOTLAND (5.6%)

Grenadine, sprite and Maraschino cherry

Passionfruit syrup, fresh lime juice, mint leaves with splash of soda

(gls)

(jug)

(gls)

(jug)

(gls)

(jug)

Black tea with simple syrup
*Bucket Choices Excludes Guinness Draught Cans

Black tea, fresh lemon juice, simple syrup

Black tea, fresh lemon juice and yuzu syrup

׀

׀
׀

׀

An uncompromised lager. All premium malts. All noble hops.
Conditioned for 40 days. Unfiltered. Light bitterness, spicy,
bready and moreish. 4.8% ABV

Everything a Session IPA should be – fruity nose, juicy body,
bright taste. Can we humbly call it a classic? 4.6% ABV

Belgian-style wheat beer. Light and refreshing orange peel with a
touch of coriander. 5.5% ABV

Malty sweetness and a hoppy bitterness, with notes of coffee and
chocolate. A sweet nose, with hints of malt breaking through, and
its palate is smooth, creamy, and balanced. 4.2% ABV

ELDERFLOWER WITH CUCUMBER TONIC
NATURAL INDIAN TONIC
(500ML)
(500ML)

Bitter-sweet and refreshing. Brewed in the west of beautiful Bali,
Albens is made using hand selected apples, matured naturally
and then cold filtered to give a crisp refreshing taste. 4.9% ABV

Choice of Lychee | Espresso | Dirty | Vesper

Gin, yuzu syrup, lemon juice, soda

Vodka, Kahlua, heavy cream

Rum, lemongrass syrup, lemon juice, jasmine green tea

Gin, Campari, sweet vermouth

Rum, orange liqueur, chocolate ganache, vanilla ice-cream

Rum, lime juice, simple syrup, mint, soda

Rum, coconut liqueur, mango puree, coconut cream, pineapple
juice, lime juice, simple syrup

Aperol, prosecco, soda

Tequila, yuzu syrup, orange liqueur, homemade slushy
lemonade

Pimm’s No. 1, lemonade, mint, cucumber, strawberry, citrus

Pisco, lime juice, simple syrup, egg whites, bitters

Bourbon, bitters, simple syrup

Rum, strawberry sorbet, homemade slushy lemonade

Tequila, lime juice, agave nectar

Whisky, lemon juice, mint, simple syrup

Tequila, lime juice, agave nectar, grapefruit soda

Gin, yuzu syrup, pineapple juice, maraschino cherry, prosecco

Gin, vodka, tequila, rum, orange liqueur, lemon juice, coke

Four rum blend, sour mix, pineapple juice, passion fruit syrup,
bitters

DIRTY TUESDAY
5PM
10PM

Italy, Primitivo Puglia - Medium-bodied, smooth and full of
character, red fruits notes (13%)

|

|

Prosecco, Italy - Dry, moderate fizz, apricot and apple notes

Italy, Pinot Grigio — Crisp and dry with refreshing pear
and citrus fruits notes (11.5%)

Rosé, France - Crisp, light minerality, peach notes

Champagne - Fine bubbles, pear and citrus notes

Pinot Grigio, South Australia - Light, refreshing, pineapple and
grapefruit notes

Merlot, France - Light-bodied, fruity aromas, cherry and
raspberry notes

Riesling, Germany - Sweet, smooth, tree fruits notes

Shiraz, Australia - Full-bodied, well balanced, dark fruits and
plum notes

Chardonnay, United States - Balanced, light, apple flavour and
vanilla notes

Chianti, Italy - Medium-bodied, fruit forward, raspberry and
cherry notes

Sauvignon Blanc, New Zealand - Dry, crisp, honeydew and kiwi
notes

Pinot Noir, Italy - Full-bodied, enticing aromas, pomegranate,
dried tea and tobacco notes

Shiraz, Cabernet Sauvignon, Viognier, Cinsaut, Cinsault,
Grenache, South Africa - Full-bodied, attractive aromas, dark
chocolate, vanilla and coffee notes

White wine | Triple sec
Elderflower syrup | Soda Top-up

Red wine | White wine
Sugar syrup | Soda Top-up

White wine | Vodka
Lychee syrup | Soda Top-up

Red wine | Martini Rosso | Campari
Sugar syrup | Soda Top-up

Single and Double shots served with a mixer, bottle served with 6 mixers

׀

׀

׀

׀

׀

׀

׀

׀

׀
׀

PURO Fairtrade Coffee beans freshly brewed
Served Hot or Iced

Artisan tea range from GRYPHON TEA COMPANY
Served Hot or Iced

Espresso with steamed & frothed milk

Black tea blend of Assam, Chinese and Ceylon Tea blend

Espresso with steamed milk & foam

Black Tea with Provencal Lavender and Calabrian Bergamot
blend

Espresso with hot water

Herbal bouquet of Chamomile Marigold and Lavender blend

Espresso, straight up

Fujian Jasmine pearl Green tea with Moroccan rose blend

Spike it with a shot of house rum for $8

– Caffeine Free
Organic South African bush tea with passion fruit and apple
blend

BRUNCH MENU SATURDAY & SUNDAY, 10am — 4pm
AVAILABLE

HALF

Baked beans, toasted cumin and chilli, with 2 fried Freedom
free-range eggs on toasted sourdough and a side of tater tots

HALF

Scrambled Freedom free range eggs, white truffle oil and chives,
on toasted sourdough bread and a side of tater tots

FULL

Buttermilk pancakes stack, salted vanilla ice cream, wild
blueberry compote and organic grade-A maple syrup
HALF

Roasted portobello mushroom, garlic miso butter, cheese,
Freedom free range fried egg & miso bearnaise in a toasted
demi brioche bun and a side of tater tots

FULL

Buttermilk pancakes stack, smoked butter and organic grade-A
maple syrup

FULL

Buttermilk pancakes stack, caramelised banana, salted vanilla
ice cream, chocolate butter, and chocolate sauce
FULL

Locally smoked Norwegian salmon, beetroot and horseradish
remoulade with chives on toasted sourdough and a side of tater
tots

Dingley Dell “welfare friendly reared” Cumberland sausage, fried
Freedom free range egg, onion marmalade and miso mustard in
a toasted buttered demi brioche bun and a side of tater tots

Smoked chicken sausage, Dingely Dell black beer and treacle
bacon, twice cooked portobello mushroom, baked beans,
Freedom free range egg and toasted sourdough with a side of
tater tots
(Choice of 2 Freedom fried eggs or Freedom scrambled eggs)

Smoked chicken sausage, Dingely Dell black beer and treacle
bacon, twice cooked portobello mushroom, 100g Vintage beef
patty, charred onions, Freedom free range egg and toasted
sourdough with a side of tater tots
(Choice of 2 Freedom fried eggs or Freedom scrambled eggs)

Buttermilk pancake, house chicken breakfast sausage patty,
roasted tomato, a fried Freedom free range egg, onion
marmalade, miso bearnaise, organic grade-A maple syrup
HALF

FULL

Buttermilk pancakes stack, crispy Dingely Dell black
beer and treacle bacon, smoked butter and organic grade-A
maple syrup
FULL

Buttermilk pancake, crispy Dingely Dell black beer and treacle
bacon, smoked chicken sausage, smoked butter and a
Freedom fried free range egg with organic grade-A maple syrup

Please ask your waitron about our selection
Served Hot or Iced

Blackberry, blueberry, banana, strawberry, vegan oatmeal milk
and frozen yoghurt
Peanut butter, cacao, banana, vegan oatmeal milk and frozen
yoghurt
Black tea blend of Assam, Chinese and Ceylon Tea blend
Mango, pineapple juice, coconut cream and frozen yoghurt
Passionfruit, house lemonade and frozen yoghurt
Lychee, apple juice and frozen yoghurt
Banana, coconut cream, vanilla protein powder, vegan oatmeal
milk and frozen yoghurt

Black Tea with Provencal Lavender and Calabrian Bergamot
blend
Herbal bouquet of Chamomile Marigold and Lavender blend
Fujian Jasmine pearl Green tea with Moroccan rose blend
– Caffeine Free
Organic South African bush tea with passion fruit and apple
blend
Spike it with a shot of house rum for $8

