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Welcome to our kitchen and café.  

 
Our aim is to deliver you an experience without compromise. 

Our highly trained baristas bring you the best in specialty coffee.  
Our kitchen works hard every day to make clean, fresh, house 

made product free from additives, preservatives  
and unnecessary fillers.  

 

We cold press our juice on site, make our almond mylk from 
scratch and work with whole foods in their raw state. It's food the 

way nature intended - and your body will thank you for it! 

 

Please take a seat wherever you choose and place  
your order at the counter. 

	  
	  

    Allergen Advice: 

Please be aware that our kitchen handles  
and processes a range of allergens.  

Our kitchen is an open environment and any product in 
our store may contain allergens.  

If you have an allergy please let us know.  

  



 
 

-  Coffee And Drinks - 
 

We are proud to serve you Dukes coffee, carefully roasted in Melbourne 
using only 100% Arabica coffee beans sourced ethically from single  

estates and small farmer communities. 
 

Black Single Origin (see board for details) $3.80 

Filter Single Origin (see board for details) $4.00 

Pour Over Rotating Guest Roaster (see board for details) $6.00 

White Dukes Market Blend $4.00 /$5.00 

Mocha Dukes Espresso, organic cocoa, raw sugar $4.70 /$5.70 

Hot Chocolate Organic cocoa and raw sugar $4.70 /$5.70 

Babychino Mini milk with a marshmallow $1.00 

Milk Options Soy (Bonsoy) 
House made activated almond mylk 

+.50 
+.80/$1.00 

 
 

-  Health Lattes and Tonics - 
Served warm as standard, iced on request (large size only) 

 

Chai Latte Love Chai – An earthy and warming blend of 
aromatic spices, turmeric, organic tea and 
Australian bush honey. Rich in antioxidants. 

$5.50 
(vegan option) 
 

Golden Chai Chai Latte with a shot of cold pressed 
turmeric for added healing power. 

+$1.00 

Matcha Latte 100% stone ground green tea leaves with our 
house made activated almond mylk and honey. 
Metabolism enhancing, immune boosting, 
detoxifying and up to 137x the antioxidants of 
regular green tea! 

$5.50/$6.50 

Golden Latte Liquid gold. Steamed house made almond 
mylk, cold pressed ginger and turmeric, 
topped with cinnamon and cracked black 
pepper. Immune boosting and rich in 
antioxidant and anti-inflammatory properties. 

$5.50/$6.50 

Beetroot Latte Steamed house made almond mylk, cold 
pressed beetroot and ginger. Detoxifying and 
cleansing and surprisingly delicious! 

$5.50/$6.50 

 
ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  

If you have an allergy please let us know prior to ordering. 



 
 

-  Traditional and Wellness Teas -  
 

To enhance your wellbeing, we choose to serve you a range of organic 
Love Tea traditional and naturopathic blends. 

 
The wellness range of tea has been carefully developed to provide 

maximum therapeutic benefit combined with fine taste. Enjoy a refined tea 
experience knowing your body will also thank you for it! 

 
All teas are carefully brewed by our baristas and served in a 350ml pot. 

 
 

English Breakfast Organic, fair trade traditional black tea. 
Superior, full bodied and aromatic.  

$4.50 

French Earl Grey A delicate blend of soft corn flowers, sweet 
rose petals and the finest bergamot black tea. 

$4.50 

Australian Sencha 
Green  

A delicate and refined tea made from leaves of 
the first harvest in spring. Light in style and 
exceptionally smooth. 

$4.50 

Peppermint Refresh your body, clear your mind and ease 
digestion. 

$4.50 

Lemongrass and 
Ginger 

A refreshing herbal blend to help ease 
indigestion and calm an upset stomach. 

$4.50 

Calming A carefully selected blend of herbs designed to 
calm the nervous system, reduce stress & 
help you relax into a more peaceful state of 
wellbeing. 

$4.80 

Immunity Strengthen your immunity with this flu-fighting 
blend of echinacea, rose hip, ginger, lemon 
balm, licorice and nettle. 

$4.80 

Digestive  A soothing and refreshing blend perfect for 
after a meal to help support optimum 
digestion. 

$4.80 

Skin Glow Cleanse from the inside out with this blend of 
calendula and herbs specifically designed to 
help detoxify the body and encourage radiant, 
glowing skin. 

$4.80 

Detox This powerful blend of herbs will help to flush 
the body of toxins and stimulate your body’s 
natural cleansing power. 

$4.80 

 

 

ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  
If you have an allergy please let us know prior to ordering. 



 

-  Cold Pressed Juice - 

$ 8 . 5 0   
 

All our juices are pressed on site to ensure maximum freshness and nutrition. 
We choose to use premium quality produce, locally sourced where possible.  
Due to the nature of the cold pressed juicing process we cannot guarantee  

the availability of all juices at all times.  

 

#1 Green | Kale, Cucumber, Celery, Lemon, Coconut Water 

Good for: Hydration, cleansing, digestion 

#2 Orange | Orange, Apple, Carrot, Pineapple 

Good for: Immunity and fighting disease, healing 

#3 Red | Beetroot, Apple, Carrot, Lemon, Ginger 

Good for: Wellness, cell protection and rejuvenation 

#4 Yellow | Pineapple, Apple, Passionfruit, Mint, Lemon 

Good for: Immunity, brain health, skin condition 
 

Supplements + $1 

Cold pressed ginger shot (10ml) | Cold pressed turmeric shot (10ml) 
 

-  House Made Nut Mylk - 

Our nut mylk is made on site by our team of dedicated mylkers.  
For maximum health benefits we choose to use raw pesticide free Australian 

almonds and sprout them to release those enzymes. 

250ml $5 | 500ml $8 | 1L $12 

Raw activated almonds, filtered water, medjool dates,  
pure vanilla, Himalayan pink salt 

 

 

ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  
If you have an allergy please let us know prior to ordering. 



 

 

- Health Shots - 
 

Fire Tonic 15ml | $2.50 

Get your spicy hit of health with this raw, unfiltered apple cider vinegar 
herbal infusion. Alive with the mother of vinegar!  

Good for: Immunity, metabolism, post workout recovery 

Coconut Kefir Mylk 50ml | $2.50 

Vegan probiotic, assists in healing the digestive system and liver, 
recolonising and alkalizing the gut. 

Good for: Gut health, immunity, hydration 

 

-  Milkshakes and Iced Drinks - 
 

Milkshakes | Small $6 | Large $7 

Chocolate or Vanilla 
Made with regular milk, choc syrup or pure vanilla extract and ice cream 

Kids Smoothies $6.95 

Banana or Strawberry or Mango 

Made with regular milk, fresh fruit and ice-cream 

Iced Coffee or Iced Chocolate $6.95 

Vegan on request $9.95 

Made with regular milk and ice-cream 

Vegan option made with house made almond mylk and coconut ice-cream 

Coconut Cold Brew $6.50 

Iced filter, coconut cream, coconut sugar, ice 

Kombucha $5.95 

The Bucha of Byron served with lemon, mint and ice 

 

ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  
If you have an allergy please let us know prior to ordering. 



 

-  Raw Super Smoothies - 

$ 9 . 5 0   

All our smoothies are made from premium quality ingredients to ensure 
maximum flavour and nutrition. Where possible, we choose to use ethically 

sourced local product and produce. 

 

#1 | Banana Protein 

Banana, Organic Oats, Superfood Granola (contains nuts), Medjool Dates, 
Cinnamon, Manuka Honey, House Made Almond Mylk  

#2 | Berry Antioxidant 

Pure Acai, Strawberries, Blueberries, Banana,  
House Made Almond Mylk, Raw Organic Agave 

#3 | Mango Health 

Mango, Passionfruit, Banana, Coconut Water, House Made  
Almond Mylk, House Made Vegan Cashew Cream, Mint  

#4 | Green Hydrator 

Spinach, Kale, Cold Pressed Apple Juice, Mango, Coconut Water, Mint, Lemon 

#5 | Green Omega 

Banana, Spinach, Avocado, Cold Pressed Apple Juice,  
House Made Almond Mylk, Organic Chia Seeds 

#6 | Pumpkin Spice 

Pumpkin, Roast Almond Butter, Medjool Dates, Maple Syrup,  
Mixed Spice, House Made Almond Mylk 

 

Supplements + $1 

Protein Powder | Maca Powder | Acai Powder | Spirulina 
Chia Seeds | Camu Camu | Cacao Powder or Nibs 

ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  
If you have an allergy please let us know prior to ordering. 



 
 

-  Healthy Bites - 
 

In order to provide you with maximum flavour and nutrition we choose to use only 
fresh natural ingredients. At times, certain options on our menu may be unavailable. 

All items on our menu (excluding those marked) are also available as takeaway. 

 

Simple Toast 

Organic Light Rye Sourdough $6 | GF Precinct $7 
Organic Rye Fruit $7 | GF Precinct Fruit $8 | Vegan Crumpets $7 

 
+ House Made Cashew Cream or Peanut Cashew Butter or Raspberry Chia Jam $3 

+ Butter and Honey or Vegemite or Strawberry Jam | $1.50 

Avocado Toast $10.50 Half (1 piece) | $15.50 Full (2 pieces) 

Organic light rye sourdough toast, smashed avocado, 
organic cows feta, fresh chilli, dukkah (contains nuts and sesame) 

Options on request: GF Precinct bread + $1 | Cashew Sour Cream 
House made sprouted superseed loaf + $2.50 | $4 

 
 

Mushroom Toast $10.50 Half (1 piece) | $15.50 Full (2 pieces) 

Organic light rye sourdough toast, button mushrooms cooked in extra virgin 
olive oil and thyme, house made cashew cheese and pepita basil pesto.  

Options on request: GF Precinct bread + $1 
House made sprouted superseed loaf + $2.50 | $4 

 

Fruity Banana Toast $10.50 Half (1 piece) | $15.50 Full (2 pieces) 

Organic rye fruit bread, house made cashew cream, sliced banana, 
cinnamon, strawberries, chia, maple syrup, coconut chips 

Option on request: GF Precinct fruit bread + $1 

Acai Bowl $15.50 

Acai berry blend smoothie base (contains soy) topped with house made  
superfood granola (contains nuts), fresh berries, coconut chips,  

goji berries, activated buckinis 

 

ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  
If you have an allergy please let us know prior to ordering. 



 
 

Power Porridge $15.50 

Steel cut oats slow cooked in house made almond mylk topped with: 
 

 #1 | sliced banana, house made superfood granola (contains nuts), pure maple syrup 

OR  #2 | raspberry chia jam, pistachio, roast almond crumble, pure maple syrup  

Coconut Black Rice Porridge $15.50 

Sprouted black rice coconut porridge, refined sugar free caramelised 
banana, maple toasted coconut chips, roasted walnuts, sesame 

Vegan Crumpet Stack $17.50 

Vegan crumpet stack, house made raspberry chia jam and cashew cream, 
fresh berries, coconut ice-cream, roast almond crumble 

Kimchi Pancake $16.95 

Sweet potato, wombok, spring onion and tamari slice (contains egg) topped 
with wild fermented kimchi, cashew mayonnaise, healing hot sauce, 

edamame beans (contains soy), fried shallots, black sesame 

 

Supercharged Beans $17.50 

House made beans combining a mix of pre-soaked, protein rich beans and 
fresh roma tomatoes. Served on organic sourdough light rye toast,  

topped with crumbled organic feta, pepita basil pesto,  
dukkah (contains nuts) and a grilled egg 

Options on request: GF Precinct bread + $1 

Brunch Board $19.50 (in-house only) 

Choice of breakfast jar (granola, chia or choc pudding) + 
Choice of half serve of toast (avocado, mushroom or fruity banana) + 

Shot of our green hydrator smoothie 

Menu Extras 

Grilled egg + $3 | Avocado + $3 | Coconut Yogurt + $3  
 
 

ALLERGEN ADVICE: Please be aware that our kitchen is open to allergens.  
If you have an allergy please let us know prior to ordering. 


