
a fresh taste of byron

Please also see our SPECIALS BOARD for todays specials and deserts

Fresh welcomes you to dine with your children - please ask your waiter for our childrens menu

One bill per table please.      Corkage $2.00 per person. All prices include GST.
Sunday surcharge is 10%.    Public holiday surcharge is 15%    Opens 7.30am • breakfast • lunch • dinner

lunch

 

 

 
 

 

Starters 
 

Fresh Garlic or Herb Bread 4.90 

Vegetarian spring rolls with s weet chilli sauce  8.90 

Warm Olive tapenade served with crispy sourdough fingers  11.90  

Cured Atlantic Salmon served with Thai Fish Cakes, local organic rocket and lime aioli    13.90 

Wok fried calamari, seasonal vegetables, Asian sauce and fresh coriander 13.90 

Freshly shucked Australian oysters, papaya with fresh lime, chilli and Japanese mirin         Dozen 13.90   Dozen  23.90 

Asian taste plate – please check specials board 14.90 

Mezze plate – a sumptuous selection of dips, fetta, roast capsicum and olives with turkish toast 14.90 
    

 

Salads 

Mediterranean salad with olives, organic fetta, roasted capsicum, sun dried tomato, and mixed greens 13.90 

Roasted vegetable salad with soft local goats cheese, rocket pesto and baby spinach 14.90 

Caesar - Organic tofu 14.90 

   - Chicken and bacon 17.90 
 

Warm chicken and avocado salad with macadamia nut, cucumber, sun dried tomato, mixed leaves and  17.90 

mango dressing 

 

Sandwiches 
 

Beef burger with aioli, mixed leaves, Swiss cheese, caramelized onion, tomato relish and a side of chips 12.90 

Roast capsicum, olive tapenade, eggplant & s weet pepper relish, mixed greens, fetta & sundried tomato 12.90 

B.L.T. - bacon, lettuce, tomato with aioli 

B.L.A.T - bacon, lettuce, avocado and tomato with aioli 12.90 

Smoked salmon, cream cheese, capers, red onion and organic rocket 13.90 

  

Mains 

Vegetation Fettuccini with baby spinach roasted peppers, sun dried tomato, local goats curd and olives 17.90 

Chilli pra wn and crab Fettuccini served with fresh lime & organic rocket and pesto with extra virgin olive oil 22.50  

Nasi goring - organic byron tofu, seasonal vegetables, bro wn rice and fried egg 18.90 

                        - seafood with prawns, Tasmanian Black mussels, squid and local fish 23.90 

Tempura whiting with crispy s weet potato, rocket and aioli salad  21.50 

Glazed spatchcock, served with honey demi and sweet corn fritters  24.90 

Grain fed rib eye fillet with truffle infused s weet potato mash, chive oil and demiglaze 26.90  
 

 

Sides 

Bro wn rice 4.50  

Chips 7.00 

Sweet potato chips with sour cream and s weet chilli sauce 7.00  

Truffle Sweet Potato Mash  7.00 

Wok tossed vegetables with oyster sauce 7.90 

Mixed Green Salad 8.50 

 
 

 


