
Bowl of Fries - $12

Bowl of Sweet Potato
 Fries - $14

M A R V E L L  S T  C A F E  A N D  B A R  
W I N T E R  M E N U

S I D E S

1 0 %  S u r c h a r g e  o n  w e e k e n d s  a n d  1 5 %  s u r c h a r g e  o n  P u b l i c  H o l i d a y s

O U R  L I T T L E  B Y R O N S
K i d s  u n d e r  1 0

A D D  O N S

Add Bacon - $5

Add a Hashbrown  - $5

Add Mushrooms  - $5

Add Haloumi - $5

Add Tofu - $6

Add Smashed Avocado - $5

Add Chery Tomatoes - $5

Add Ham - $5

Add an extra 2 Poached or

Fried Eggs - $8 

Kids Toast & Topper
1 slice of sourdough with a choice of

jam, vegemite or peanut butter - $8 

Kids Avo on toast 
1 slice of toasted sourdough with a

slither of smashed avo - $12 

The Koala Crunch
 1 slice of toasted sourdough with

peanut butter, banana coins and a

sprinkle of cinnamon - $12 

V  =  V e g e t a r i a n      V E  =  V e g a n     G F  =  G l u t e n  F r e e   G F O  =  G l u t e n  F r e e  O p t i o n     We lovingly prepare vegan, vegetarian & gluten-free
options, but as our kitchen is shared, traces of allergens

may still be present.

Ready to order? Pop up to the counter or scan the QR code on your table (if available). 
 Our friendly staff are happy to help!

Avo Toast (V)
2 Poached eggs, smash avocado, home made pickles,

toasted seeds, herb oil on sourdough toast - $24

Marvell Roll
Bacon, egg, avo, chilli relish, hash brown and aioli on a

brioche bun - $19.50

Buddha Burrito (V, VE)
Spiced beans, roast pumpkin, mushrooms & greens

wrapped in a soft tortilla & toasted - $17 

Poached in Byron
2 Poached eggs on toast of sourdough and fresh

greens - $18 

(Add sides and build your own breakfast) 

Eggs Benedict
Our famous secret recipe eggs benedict, with salmon

or bacon on sourdough toast - $26

Mushroom Grove (V)
2 Poached eggs, roasted mushroom, black garlic

duxelle and chilli cashews on toast of sourdough - $24 

Scrambled Veggie (V)
Scrambled eggs, romesco, seasonal greens, cherry

toms and chilli cashews on sourdough toast - $25 

Sunrise Toast (GF Option Avail)
2 slices of organic toasted sourdough with jam and

butter - $12 

The OG Toastie 
Smoked ham & cheese toasted on organic 

sourdough - $14 

Rainbow Bowl (V, VE) 
Quinoa, pesto, pickled beetroot, greens, roasted

pumpkin, turmeric nuts & a sourdough wedge - $25 

Hummus and Halloumi Bowl (VE)
Haloumi, boiled egg, leaves, hummus, sumac and fried

chickpeas with a sourdough wedge - $27 

Beef Burger 
Beef pattie, mustard, aioli, cheddar cheese, pickles,

tomato & leaves on a brioche bun served with a side of

chips & aioli sauce  - $24 

Schnitty Burger 
Chicken schnitzel, leaves, cheese, tomato & aioli on a

brioche bun served with a side of chips & aioli sauce - $24 

The Lighthouse Lunch 
Crisp chicken schnitzel served with seasoned potato

chips, house fermented pickles & local green salad - $25 

B Y R O N ' S  B E S T I E

FREE puppuccino and dog treat for

your furry friend with your order! 

NEW - Jasmine’s Barkery Bites - $2 

These healthy dog treats are baked

fresh at Marvell St Cafe. 



C H O O S E  Y O U R
M I L K

Matcha Latte - $6.50
Iced Matcha - $7.50

Iced Strawberry Matcha - $10

Byron Bay Loose Leaf
Organic Tea - $6

English Breakfast - $6
Earl Grey - $6
Green Tea - $6

Chamomile Tea $6
Peppermint Tea - $6

Espresso - $4
Macchiato - $4

Piccolo - $4
Flat White - $5  $6

Latte - $5       $6
Cappuccino - $5  $6
Long Black - $5  $6

Mocha - $5  $6
Cinnamon Coffee - $5  $6

Bulletproof Coffee - $7

Coconut Cold Brew - $8

Chai Latte - $6.50
Hot Chocolate - $5

Babychino - $3
Puppuccino - Free

Help us reduce waste! Bring your own reusable
cup for your drink, and we’ll thank you with a

50¢ cash-back discount. It’s a win for the planet
and your wallet! 🌱☕

M A R V E L L  S T
C A F E  A N D  B A R

T E A S

E X T R A  S H O T  $ 1
D E C A F  $ 1

O U R  R O A S T

I C E D  D R I N K S

A D D  S Y R U P
$ 1

C O F F E E

Full Cream Milk

Skim Milk - $1

Almond Milk - $1

Oat Milk - $1

Soy Milk - $1

Macadamia Milk - $1

Lactose Free Milk -$1

Iced Latte - $6
Iced Chai Latte - $7.50
Iced Long Black - $7.50

Iced Coffee - $8
Iced Mocha - $8

Iced Spanish Latte - $8
Affogato - $7.50

BYRON BAY
 COFFEE

COMPANY

M A T C H A  M E N U
S U P E R F O O D

E L I X I R S

Turmeric Latte - $6.50
A wholesome blend of organic turmeric,

ginger, cinnamon, and black pepper,
steamed with milk and finished with a

light cinnamon dusting.

Beetroot Latte - $6.50
 This wonderful Superfood Latte is as

delicious as it is nutritious, blending the
goodness of beetroot with cacao, ginger,

cinnamon and musk seed oil.

Check out our drink fridge for a refreshing
selection of cold beverages! You'll find a

variety of options to suit every taste.

Vanilla

Caramel

Hazelnut

Irish Cream

10% Surcharge on weekends and 15% surcharge on Public Holidays

Check out our retail shelf from
Byron Bay Coffee Company
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