
LUNCH from 11am

   

 

 Sa$$y  Chook        $15 
Cholula seared Free Range Chook, Cucumber, Radish, Baby Spinach, soaked 

in House Lemon Thyme Aioli, sandwiched between Organic Turkish by 

Walters Artisan Bakery. 

Add Bangalow Sweet Pork Streaky Bacon                      $3 

Add Avocado                          $3 
 

 Soufflé Social Party  (GF)       $12 
Our house made savoury soufflé is made from fresh, organic and biodynamic 

eggs, cheese, and roasted vegetables. With so many nutritious and tasty 

ingredients fused together, it will be a party in your mouth!  

Add Smoked Leg Ham                       $3 
 

 Pig in a Kimono (Limited)     $24 
Bangalow Sweet Pork Belly dressed in our house kimono sauce chaperoned 

by Moroccan spiced Potato Hash and an Organic Herb Salad tossed with 

Rocket, Orange Segments, Walnuts, Cherry Tomatoes, and fresh Apple 

chunks in a Roasted Sesame Dressing. 
 

 Deus ex Salada  (GF) (Vegan)     $14 
The Salad of Gods will make you a Belieber! We could tell you all the 

ingredients, but then you wouldn’t be allowed into Heaven. All ingredients 

are fresh, organic, biodynamic, and locally sourced.   

Add Free Range Chicken                           $4 
 

 Smokey and the Bandit!      $16 
Bangalow Double Smoked Leg Ham Chunk, Organic Pumpkin Hummus, 

Woombye Camembert, Byron Bay Salsa topped with 6 Year Old Aged 

Balsamic Tossed Rocket on Rustic French Baguette.      

Add Bacon  OR  Avocado                                  $3 


