SHARING PLATES
shone Che goadness

GAMBAS PIL PIL 25

w preserved lemon & Mad Baker sourdough (GFO, DFO)

SALT & PEPPER SQUID 17 3’
w housemade sweet chilli & crispy fried garlic (GF)

SPICY FRIED WINGS
w blue cheese dipping sauce
% kilo 17 1 kilo 30

STICKY KOREAN WINGS

w pickled ginger & kewpie
% kilo 17 1 kilo 30

WHOLE BAKED CAMEMBERT 19
w confit garlic, rosemary, chilli, sourdough (GFO)

BRAZILIAN BBQ CORN 11
w BUKO secret spiced butter (VEG)
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COFFIN BAY OYSTERS 22
Served natural, 1/2 dozen (GF)

RUSTIC FRIES (GF) 9
w bloody mary tomato sauce (GF)

BINGIL BAY BEEF TARTARE TOSTADA 21 ,‘Y
w soy cured yolk, chili & coriander dressing (GF, DF)

MORETON BAY BUG WITH AIOLI (GF) 13

CRUMBED BUFFALO CAULIFLOWER 15
w vegan mayo (VEGAN)

CHILLED SEAFOOD PLATTER FOR 2 120
Coffin Bay oysters, Moreton Bay bugs, cured reef fish,
tiger prawns, house cured salmon, chilli marinated mussels,

tuna sashimi, wakame & Mad Baker sourdough (GFO, DF)

y BUKO SIGNATURE DISH
Please advise if you have any special dietary requirements.
Public holiday + credit card surcharges apply. One bill per table.




BIG PLATES

BEER BATTERED FISH & CHIPS 22
w house salad (GFO)

300G BINGIL BAY SIRLOIN 37
w rustic fries, pea shoots
choice of mushroom or pepper sauce (GF)

HOUSE MADE FALAFEL BOWL 19
w pickles, smoked baba ghanoush & tomato relish (VEGAN)

REEF FISH & PRAWN PANZANELLA 36 }
w BBQ chilli dressing (DF)

BUKO BRUNCH BURGER 22
Slow roasted pork belly, house pickles, mushrooms,

tomato relish, fried egg & rustic fries

ROASTED PUMPKIN & BEETROOT SALAD 20
w spinach, cashews, dates, pepitas & goats cheese
(GF, DFO, VEGAN OPTION)
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KIDS*

FISH AND CHIPS 14
w salad and tartare sauce

CHERRY TOMATO
LINGUINI & PARMESAN (VEG) 12

MINI MARGHERITA PIZZA 12

GRILLED CHICKEN & CHIPS 14
w slaw with Chimichurri dressing

SALT & PEPPER SQUID 14
w/ chips (GF)

y BUKO SIGNATURE DISH
Please advise if you have any special dietary requirements.
Public holiday + credit card surcharges apply. One bill per table.
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DESSERTS

BERRY & KAFFIR LIME CHEESECAKE 15

STICKY GINGER PUDDING 15
w marinated pineapple, peppercorn cream & ginger beer syrup

BUKO DOUGHNUT 15
w whipped vanilla creme fraiche, local honey & pistachios

VEGAN CREME BRULEE 15
w fresh fruit (VEGAN)

CHOCOLATE DELICE 15
w almond crumb, lemon curd, sea salt ice cream & chocolate snow (GFO)

ESPRESSO & SALTED CARAMEL CREME BRULEE 15 y

y BUKO SIGNATURE DISH
Please advise if you have any special dietary requirements.
Public holiday + credit card surcharges apply. One bill per table.




