BOLD FLAVOURS AND UNIQUE
DISHES CREATED WITH FRESH LOCAL
PRODUCE, OFFERING A KNOCKOUT
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ENTREES

// MA//L ’XL?/M Ll

TOOLUKA CREEK MARINATED OLIVES (GF, DF, VEGAN) 9

PORK SOUP FILLED DUMPLINGS 19
w black vinegar & ginger sauce (DF)

REEF FISH SASHIMI 22
w chilli oil, butter milk & shiso (GF)

SOUS VIDE BUTTER POACHED MORETON BAY BUG 23 }V
w pickled papaya, toasted brioche & yuzu hollandaise

CAULIFLOWER, WILD MUSHROOM, MANCHEGO
& CONFIT EGG YOLK TARTLET (VEG) 20

MOROCCAN LAMB CIGARS 16
w harissa mayo & dukka

1/2 DOZEN NATURAL OR KILPATRICK OYSTERS (DF, GF) 25

SALT AND PEPPER SQUID 17
w house made sweet chilli sauce (DF, GF)

ROASTED BABY HEIRLOOM CARROTS 16
w sundried tomato, pickled red onion & sumac dressing (VEGAN, GF)

}/ BUKO SIGNATURE DISH

Please advise if you have any special dietary requirements.

Public holiday + credit card surcharges apply. One bill per table.




TO SHARE
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CHILLED SEAFOOD PLATTER FOR 2 130
Coffin Bay oysters, Moreton Bay bugs, cured reef fish, tiger prawns, house cured salmon,
tuna sashimi, sweet chilli mussels, wakame, dips & Mad Baker sourdough (GFO, DF)

BUKO PULLED CHICKEN TACOS SHARER 60
Pulled chipotle chicken, pico de gallo, black beans,
flour tortillas, lime & smoked créme fresh (GFO, DFO)

TRADITIONAL JAMAICAN GOAT CURRY 60
Served with zesty coleslaw, kidney bean & coconut rice,
BUKO chilli chutney & house made flat bread

FROM THE GRILL

Our beef is sourced locally from Bingil Bay Beef -
The best grass-fed natural beef in North Queensland.

300G BINGIL BAY SIRLOIN 38
w rustic fries & red wine jus (GF)

SLOW ROASTED
PRIME RIB SERVED MEDIUM 44
w wild mushroom, crispy shallots, white onion
and truffle mousseline & red wine jus (GFO)

SIDES

Choose 3 sides for $30

RUSTIC FRIES 9
w Bloody Mary sauce (GF, DF, VEGAN)

TRADITIONAL YORKSHIRE PUDDING 9
w red wine jus

CURRY CAULIFLOWER (VEGAN) 8
w soaked raisins & toasted almonds (GF, DF)

BBQ CORN 11
w BUKO secret spiced butter (GF, VEG)

GRILLED BROCCOLINI SALAD 11
w hemp seed cream (GF, VEG)

GREEN BEANS 11
w confit garlic dressing (GF, DF, VEGAN)

}/ BUKO SIGNATURE DISH

Please advise if you have any special dietary requirements.

Public holiday + credit card surcharges apply. One bill per table.




MAINS
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PORK STRIP LOIN 37 ,‘Y
w apple & celariac remoulade, mustard green beans, parmesan & thyme crumb & red
wine jus

BBQ MISO SPATCHCOCK CHICKEN 35 }Y
w lemon-ginger dipping sauce, napa cabbage & kohlrabi slaw (DF, GF)

WESTERN AUSTRALIAN SCAMPI & PIPI FETTUCCINI 44 ,VY
w confit garlic & white wine sauce

FRESH PEA, SPINACH, TARRAGON &
HOUSE MADE VEGAN PARMESAN RISOTTO (VEGAN, GF) 29

SWEET SOY, GINGER & LEMON GRASS MARINATED SALMON SKEWERS
w black sesame dressing & herb tossed chat potatoes (GF, DF)

REEF FISH & PRAWN PANZANELLA 36

SHIITAKE MUSHROOM & SMOKED CHEDDAR FRITTERS 28
w spinach escalivada (VEG)

KIDS*
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FISH AND CHIPS 14
w salad & tomato sauce (DF, GFO)

BOLOGNESE LINGUINI & PARMESAN 12
MINI MARGHERITA PIZZA 12

CHICKEN SCHNITZEL & CHIPS 14
w gravy (DF)

SALT & PEPPER SQUID 14
w chips (GF)

* Please note: kids meals are available
for kids 12 y/o & under

}/ BUKO SIGNATURE DISH

Please advise if you have any special dietary requirements.

Public holiday + credit card surcharges apply. One bill per table.




DESSERTS
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BUKO DOUGHNUTS 15
w pistachio anglaise

COLD CHOCOLATE & ORANGE FONDANT 16 .‘V
w condensed milk ice cream (GFO)

CARAMELISED BANANA 13
w vanilla creme fraiche, white chocolate crumble & toffee sauce (GFO)

JAPANESE YUZU, KAFFIR LIME, MERINGUE TART 16 }
w pistachio floss

PEANUT BUTTER COOKIE & VANILLA COCONUT ICE CREAM SANDWICH 16
w pineapple & chilli salsa (GF, DF, VEGAN)

RASPBERRY CREME BRULEE 15
w coconut snow (GF)

CHEESE PLATE 22
Selection of Australian cheese, Mad Baker sourdough & house made fruit chutney

DESSERT BEVERAGES
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CRAIGMOOR BOTRYTIS 9/45

GREY GOOSE ESPRESSO MARTINI 19 }
Grey Goose vodka, Creme de Café liqueur, Vittoria Espresso

PEANUT BUTTER CUP 19 ,‘Y
Peanut butter whiskey, dark chocolate liqueur, peanut butter, caramel, cream

FERRERO ROCHER 14
White Chocolate liqueur, Frangelico, coconut cream

} BUKO SIGNATURE DISH & COCKTAIL

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




