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Brookfarm granola is Byron Bay in a bowl. This leading 
Australian gourmet food producer makes high quality 
granola that is natural, gluten free and delicious. We take 
this guilt-free chocolate f lavoured granola to the next level 
with fresh fruit and f lakes of crispy coconut.

HERE COMES the sun

HOW Byron Bay 
DOES BREAKFAST

As the days become brighter, 
our dishes become more 
colourful. All that sunshine 
brings forth a rainbow of 
fruits and vegetables, which 
star in our Seasonal Menu.

This season strawberries are 
bursting with sweetness. 
We’ve incorporated nature’s 
bliss bombs into our 
Crunchy Granola Bowl and 
French Toast, so you can 
start your day with a berry 
satisfying breakfast. Or for 
maximum berryliciousness, 
try our Summer Berry and 
Custard Flan.

Sunny days equals salad and 
we give you plenty of ways to 
enjoy your greens. If you’re in 
full salad mode, try our Roast 

Pumpkin & Pine Nut Salad - 
with or without Oven Baked 
Salmon or Grilled Chicken. 
Prefer your salad as a side act? 
Try our Flaky Mushroom  
Tart with baby spinach 
salad, the Roast Pumpkin 
& Haloumi Sliders, or our 
Potato Rosti options.

Looking for something to  
power you through the party  
season?  Our Crispy Chicken 
Wrap or Philly  Cheesesteak 
are perfect for any time of day. 

To help you keep your cool as 
the weather heats up, fruity 
and refreshing Arctic Fruit 
is back on the menu. While 
thanks to popular demand, 
Caramel joins our milkshake 
flavour line up.

Crunchy GRANOLA BOWL
Brookfarm gluten free cacao & coconut  

granola topped with strawberries,  

banana, flaked coconut and yoghurt.  

Served with your choice of milk.   

*

*We endeavour to cater for gluten intolerance. However, as food is prepared in a 
kitchen where gluten is present we cannot guarantee the complete absence of allergens.



THE SWEETEST  
French Canadian 

Known in France as “Pain 
Perdu” or “Lost Bread”, 
French Toast was invented 
as a sweet way to 
enjoy bread. They 
passed on this 
tradition to their 
Canadian friends 
who renamed it 
“Golden Bread” 

and paired it with maple 
syrup and bacon for the 
perfect balance of sweet 

and sa lty. You 
can enjoy your 
French Toast the 
traditional way 
or go Canadian 
by adding some 
crispy bacon.

FRENCH Toast
Two slices of vanilla toast topped with strawberries, banana, maple syrup and mascarpone.  

GO Canadian
Add some bacon to 
your French Toast.



The Rosti, or Röschti as 
it is also known, is a dish 
made with grated and fried 
potatoes which dates back to 
16th century Switzerland. It 
originated as a breakfast food, 
commonly eaten by farmers to 
keep them going throughout 
the day. However, anything 
that crispy and delicious was 

bound to catch on. Today, it 
is enjoyed around the world 
as both a main and a side. We 
give you the option to enjoy 
our Potato Rosti and Poached 
Eggs as is, or partnered with 
your choice of Smoked 
Salmon, Crispy Bacon, 
or Grilled Tomato.

The farmers’ 
FAVOURITE

Potato Rosti with  
SMOKED SALMON 
Two crispy potato rostis served with smoked salmon, 

two poached eggs, wilted spinach and creamy 

hollandaise sauce. 

Potato Rosti with  POACHED EGGSTwo crispy potato rostis served with two poached eggs, wilted spinach and creamy hollandaise sauce. 



*We endeavour to cater for gluten intolerance. However, as food is prepared in a 
kitchen where gluten is present we cannot guarantee the complete absence of allergens.

*
Gluten doesn’t agree 

with you? Not to 
worry, our Potato Rosti 

is gluten friendly!

Potato Rosti with  GRILLED TOMATO 
Two crispy potato rostis served with grilled tomato, two 

poached eggs, wilted spinach and creamy hollandaise 

sauce.  

Potato Rosti with  CRISPY BACONTwo crispy potato rostis served with crispy bacon, two poached eggs, wilted spinach and creamy hollandaise sauce.  



We’d like to nominate the 
mushroom for superfood 
status. In addition to being 
packed full of ‘umami’ 
flavour, these fabulous 
fungi are rich in vitamins, 
minerals, and anti-oxidants. 
They’re a great source of 
fibre and will leave you 
feeling fuller, for longer. 

Unlike other superfoods, 
they’re flexible enough to  
be enjoyed breakfast, lunch, 
or dinner. But don’t eat them 
because they’re good for you. 
Eat them because they are 
scrumptious.

Much loved  
MUSHROOMS

Flaky MUSHROOM TART
Mushroom and goats cheese wrapped  

in flaky pastry and topped with sautéed  

mushrooms, red onion and feta and served  

with a baby spinach, tomato and cucumber salad.   



The Philly Cheesesteak is 
named after the American 
city where it originated, not 
the cream cheese. Legend 
has it, two Italian American 
brothers who operated a 
hot dog cart in the 1930s, 
decided to switch up their 
menu one day with a sliced 

beef sandwich. It was love at 
first bite and their creation 
soon became a city-wide 
sensation. So much so one 
of the brothers, Pat, opened 
up his own restaurant Pat’s 
King of Steaks, which is still  
open today. Enjoy our take on  
this classic.

From the streets of  
PHILADELPHIA

Philly CHEESESTEAK
Pulled beef brisket with melted cheese, sautéed mushrooms, onions, and  red capsicum  in a  crusty bread roll. Served with dill pickle and  a side of onion rings. 



You had me at   
HALOUMI

Haloumi, aka the squeaky cheese, is made 

from a mixture of sheep and goat’s milk. 

That squeak is actually your tooth enamel 

rubbing against the protein clumps in the 

cheese! Its name comes from the brine it’s 

stored in – ‘almi’ is the Greek word for salty 

water. 

ROAST PUMPKIN & 
HALOUMI Sliders
Roast pumpkin, haloumi, roast capsicum,  

rocket, beetroot relish and aioli on two brioche buns.  

Served with chips

They’re not Cinderella’s transport of choice by accident. 
Over the centuries pumpkins have become magical 
symbols of prosperity, growth, and abundance. Their 
seeds represent dreams - which like seeds, can grow into 
reality. When roasted, pumpkins bring a certain magic to 
our sliders and salad too.

The magic of PUMPKINS

A Sliders FAN?

Try our  
Pulled Pork Sliders 
in our main menu.



HAVE IT Your Way

Request no salmon for a 
vegetarian option.

GRILLED CHICKEN  

with Roast Pumpkin  
& Pine Nut Salad
Roast pumpkin, spinach, feta and pine nuts 

drizzled with vinaigrette and topped with a 

grilled chicken breast.  

OVEN BAKED SALMON  
with Roast Pumpkin  
& Pine Nut Salad
Roast pumpkin, spinach, feta and pine nuts drizzled  

with vinaigrette and topped with a honey glazed fillet  

of salmon.  



The history of
BUTTERMILK

Buttermilk is a cultured milk product. And it’s the not-
so-secret ingredient for tender yet satisfyingly crispy 
chicken. The acid in buttermilk works multiple wonders. 
It tenderises the chicken, so it stays mouth-wateringly 
juicy. It amps up the flavour. 
Then it makes the flour coating 
crisp up a treat. Don’t even get 
us started on what it does to 
pancakes, waffles, and muffins.

NOW THAT’S A Wrap!
One country’s wrap is another’s tortilla. Or naan. Or pita. 
Or piadina. So who gets the credit for inventing this not so 
bready way to enjoy your favourite fillings? History points to 
the ancient Egyptians being the pioneers of wrap and roll. 

HAVE IT Your Way

Add some bacon to your 
Crispy Chicken Wrap.

Crispy CHICKEN WRAP
Buttermilk chicken, cos lettuce, cheddar cheese, tomato, 

red onion, and Sriracha mayonnaise, wrapped in a soft  

flat bread.  



SUMMER BERRY  & Custard Flan
Sweet shortcrust pastry with a layer of crisp chocolate, filled with custard and sponge,  topped with summer fruits and served with whipped cream.  

ARCTIC Fruit
A long, cold glass of shaved ice, flavoured with 

either strawberry or tropical fruit syrup. Drink 

with caution: brain freeze guaranteed!  



Caramel MILKSHAKE
Caramel syrup blended with vanilla ice cream  

and milk.  

YOU SPOKE. We blended.
We always thought the milkshake 

world was divided into five teams: 

chocolate, strawberry, vanilla, banana, 

and spearmint. But we were wrong. 

Team caramel has a vocal fanbase and 

they wanted their favourite flavour 

to have a home at Dôme. The people 

have spoken. We have listened. 

The fab five are now the super six.  

Go team caramel.

try something special


