THE

ROADHOUSE

.~ BYRON BAY -

DAYS
6:30 AM - 1:30 PM MONDAY
6:30 AM - 2:30 PM TUESDAY - SATURDAY

NIGHTS
5:30 PM - LATE TUESDAY - SATURDAY

BOOKINGS VIA
roadhousebyronbay.com

ORDER AT THE BAR
EFTPOS $10 MINIMUM
ATM AT ENTRANCE

) @ROADHOUSEBYRONBAY

COFFEE

ALLPRESS - ESPRESSO BLEND

SMALL / LARGE 4/5
BLACK 3.5

ROADY COLD DRIP or COLD BREW 4

BROWN MILLS ORGANIC BLEND - PNG, INDONESIA, MEXICO
ROBUST & SMOOTH WITH A CARAMEL FINISH

ICED LATTE 4.5
DOUBLE ESPRESSO WITH YOUR CHOICE OF MILK

BREW SHAKE 7
COLD BREW COFFEE BLENDED WITH MCT OIL & ALMOND MILK,
POURED OVER ICE & DUSTED WITH CINNAMON

BUTTER COFFEE 7
LONG BLACK COFFEE BLENDED WITH CULTURED
GRASS FED BUTTER & MCT OIL

BEANS & MALTS 8.5
COLD BREW COFFEE, RAW ORGANIC CACAO, VANILLA, MESQUITE,
HONEY & MILK, BLENDED & POURED OVER ICE

EXTRAS 50c

EXTRA SHOT
COCONUT MYLK
ORGANIC ALMOND
BONSOY
CREAM
CACAO



WARM TONICS

GINGER & TURMERIC SHOT 3.5
COLD PRESSED & ORGANIC WITH A DASH OF LEMON JUICE & PEPPER

ROADHOUSE ORGANIC CHAI 5.5
WITH COLD PRESSED GINGER & TURMERIC,
JELLY BUSH HONEY & BREWED WITH MILK OF CHOICE

HOT CACAO 5.5
OUR HOUSE BLEND OF ORGANIC RAW CACAO &
CANE SUGAR WARMED WITH MILK

GOLDEN MYLK 8
A WARM AYURVEDIC DRINK OF COCONUT MYLK, COLD PRESSED
GINGER & TURMERIC, MCT OIL, LOCAL RAW HONEY ,
BLACK PEPPER & CINNAMON

MATCHA LATTE 7.5
ORGANIC POWDERED HIGH ANTIOXIDANT GREEN TEA WITH
COCONUT MYLK, LOCAL RAW HONEY & DUSTED WITH CINNAMON

MAGIC MUSHROOM 38
RAW CACAO, MESQUITE, ROADY MEDICINAL MUSHIE TINCTURE,
CAYENNE PEPPER, HONEY, ALMOND MYLK, VANILLA & CINNAMON

TEA TRIBE TEA RANGE 4
ORGANIC MEDICINAL DRIED HERBS TO SUIT YOUR MOOD

COOLTONICS

ORGANIC COCONUT WATER 5.5
ANTIPODES STILL / SPARKLING WATER 5.5
FRESH PRESSED ORANGE JUICE 6
ORGANIC COLD PRESSED APPLE JUICE ¢

ROADHOUSE LEMONADE 5.5
PRESSED LEMON JUICE, AGAVE & SPARKLING MINERAL WATER

LEMON LIME & BITTERS 5.5

KOMBUCHA BY GOOD HAPPY 7.5

ICED CACAO ¢

OUR HOUSE BLEND OF RAW ORGANIC CACAO & CANE SUGAR
BLENDED WITH MILK & SERVED OVER ICE

MATCHA MYLKSHAKE 8.5
POWDERED HIGH ANTIOXIDANT GREEN TEA BLENDED WITH
COCONUT MYLK, LUCUMA, LOCAL RAW HONEY & DUSTED
WITH CINNAMON



FOOD

ROADY BANANA & WALNUT BREAD 8.5
CULTURED BUTTER

SEASONAL FRUITS & PALEO GRANOLA 16
JERSEY PROBIOTIC YOGHURT
COYO COCONUT YOGHURT +1

COCONUT & MANGO BIRCHER 17
HOUSE MILLED BIODYNAMIC OATS, COCONUT MYLK YOGHURT,
PRESSED GREEN APPLE, BERRIES & PALEO CRUMBLE

CRUSHED AVOCADO & TOASTED SOURDOUGH 14.5
HERB & SPROUT SALAD

MULLUM MUSHIES 18
ROCKET & PARMESAN SALAD ON SOURDOUGH

THE GOLDEN HERO TOASTED SANDWICH 13
ORGANIC SOURDOUGH, AGED CHEDDAR, KALE,
TOMATO SUGO, LEMON & PICKLES

LISMORE SALAMI + 3.5

GINNY’S BOWL 22
SALTED KALE, MUSHIES, ROAST PUMPKIN, PARMESAN,
ROADY KRAUT & CRISPY FRIED EGG

FERMENTED KIMCHI & BROWN RICE PANCAKE 21
KALE, WAKAME & SHALLOTS, FRIED EGG, CHILLI JAM, -
LIME & TAMARI DRESSING

NIMBIN CHOP BOWL 22
SPICED ORGANIC BROWN RICE & MUSHIES, QUINOA, CHOPPED
GARDEN VEG , MIXED SPROUT SALAD, GUACAMOLE, PICKLES &
FERMENTS, TOASTED PUMPKIN SEEDS, LEMON & CHILLI JAM

KRAUT + 4
CRUSHED AVO +5
GOATS CHEESE + 5

FREE RANGE BOILED EGG + 3
ROADY PALEO BREAD + 3

SEE BLACKBOARD FOR DAILY SPECIALS



COCKTAILS

BOOCH & BOOZE 17

GOOD HAPPY KOMBUCHA SERVED WITH YOUR CHOICE OF
GIN / VODKA / MEZCAL

CASA NEGRONI 16
CAMPARI, GIN, VERMOUTH & ORANGE

APEROL SPRITZ 16
APEROL, ORGANIC PROSECCO, ORANGE & SICILIAN_dLIVE

WINE

SEE SAW ORGANIC PROSECCO 14/55
UNICO ZELO ‘)ASPER & JADE’ 2018 FIANO 14/56
SUD DE FRANC 2017 SAUV BLANC PETIT MANSENG 14/55
SUD DE FRANC 2017 ROSE 15/60
HARVEST 2018 ORGANIC PINOT NOIR 15/58

BEER/CIDER

GRIFTER PALE ALE 9
LORD NELSON PALE ALE 9
YOUNG HENRYS NATURAL LAGER 9
YULLIS MEDITERRANEAN LAGER 9
MOO BREW DARK ALE 10
YOUNG HENRYS CIDER 9



