
F R E S H  S Q U E E Z E D
J U I C E S

Keramas       11.5
Watermelon, pineapple, apple 

Lakey Peak     12
Baby spinach, cucumber, apple, ginger 

Desert Point     12
Orange, carrot, ginger

Fresh Orange     11

Fresh Apple     10

C O F F E E  &  T E A

Espresso / Piccolo / Macchiato      4.5    

Long Black      5/5.5

Flat white / Cappucino / Latte      5/5.5 

Hot choc / Mocha      5.5/6

Chai Latte (House Brewed Syrup)      6/6.5

Extra shot     .50

Syrup - Vanilla / Hazelnut / Caramel     1

Soy / Almond / Oat / Coconut     1

BALI  BAGUS CAFE
B Y R O N  B A Y

S M O O T H I E S
 

Uluwatu     13
Mango, lime, coconut milk

Kuta Reef    13
Banana, cinnamon, dates, almonds, coconut milk

Dream Land     13
Berries, banana, coconut milk

Nias    13
Mango, banana, coconut milk

M I L K S H A K E S

Chocolate / Vanilla / Caramel     11

Extra Thick   2.5 

I N D O N E S I A N  F U S I O N  C A F E  

Iced Latte     6.5 

Iced Mocha/Choc      6.5

Iced Chai      7

Iced Long Black      6

Organic Teapot      6

(EBT, chai, earl, pepp, green)     

Turmeric Oat Latte       8

Magic Mushroom Oat Latte      8.5

C O L D  D R I N K S
Coke / Coke no Sugar / Sprite      4

Bundaberg Original     5.5

Wild Organic     6.5

Nippy's milk (Choc)     4

San Pellegrino  750ml     8.5

Coconut water     6.5

Water  600ml      4 



ALL DAY MENU 

 Organic Sourdough Toast     11
Condiments - Butter / Honey / Jam / Peanut butter / Vegemite    (V, VEG, GFO)

Add Half Avocado  4  /  Whole Avocado  6

Avo on Sourdough     19.5
Whole avocado, semi-dried tomato almond pesto, macadamia whip, 
lemon & toasted mixed seeds on organic sourdough     (V, VEG, GFO)

Add Poached egg   3.5   /   Add Bacon   7

Breaky Burger     16
Double bacon, fried egg, w/ semi-dried tomato almond pesto, 
tomato & leafy greens, toasted organic sourdough bun     (GFO)

Bacon & Egg Roll    12.5
Double bacon, fried egg, toasted organic sourdough bun 

choose Sauce  BBQ / tomato / mayo / sambal     (GFO)

Granola     18.5
Crunchy house made granola w/ almond milk on the side, coconut cream, 

berry compote topped w/ seasonal fruit     (V, VEG, GFO) 

Acai Bowl     19.5
Superfood berry sorbet served w/ house made granola, mixed nuts, 

chia seeds topped w/seasonal fruit     (V, VEG, GFO)

Eggs on Sourdough     16.5
Poached or fried, organic sourdough w/ spinach     (VEG, GFO)

Add Bacon  7  

Eggs Benny    21
Poached eggs on organic sourdough, spinach w/ house made cashew hollandaise     (GFO)

Add Bacon  7   

Pancakes    20
Two buttermilk pancakes w/ vanilla ice cream, strawberries, grilled banana, maple syrup  (VEG, GFO)

Add berry Compote  3   

 

 E X T R A S
Potato Fritter   4.5     Mushrooms   5       Egg  3.5      Bacon  7     Side of fries  8  

Half Avocado  4    Whole Avocado  6      Gluten free sourdough  2      

Garlic Prawns  7    Marinated Chicken Skewers (2)  7

             

Please let us know if you have a Nut Allergy 

GFO - Gluten Free Optional + 2 / VEG - Vegetarian / V - Vegan / VO - Vegan or Vegetarian Optional



ALL DAY MENU 

Big Breakfast    26
Double bacon, poached eggs w/ spinach on organic sourdough, house made cashew hollandaise, 

grilled tomato, potato fritter & braised mushrooms (GFO)

Bali Vegan    25
Whole avocado, fried tofu & tempeh, crunchy salad, cassava cracker

pickled vegetables, cucumber, semi-dried tomato almond pesto (V, VEG, GF)

Nasi Goreng     22
Fried rice w/ vegetables and fried egg on top, spicy sambal, pickled vegetables, cucumber, prawn crackers   (VO, GFO)

Garlic prawns 7   /   Marinated Chicken Skewers (2) 7  

Crunchy Salad     22
Fresh salad, bean sprouts, cucumber, tomato, macadamia whip, toasted seeds w/ half avocado    (V, VEG, GFO)

Garlic prawns  7   /  Marinated Chicken Skewers (2)  7 

Chicken Skewers w/ Salad     26 
Marinated chicken skewers on rice w/ spicy peanut sauce and fresh crunchy salad on the side     (GFO)

Gado Gado     25
Fresh vegetables, fried tofu & tempeh, poached egg, mint, bean sprouts, 

pickled vegetables w/ spicy dipping peanut sauce   (VO, VEG, GFO)

Chicken Burger w/ Fries     24
Marinated chicken breast, Slaw, lettuce, tomato, mayo, spicy peanut sauce & fries

Fried Tofu for veg option     (VO)

Beef Rendang     26
Tender beef curry cooked in coconut cream with traditional spices, cucumber, bean sprouts, 

pickled vegetables w/ steamed rice    (GFO)

K I D S  M E N U
Buttermilk pancake, vanilla ice cream w/ maple syrup     12.5

Chicken nuggets w/ chips     14

Kids avocado on Sourdough    12.5

Kids Fried egg on Sourdough     12

                                     



B E E R S

Bintang Pilsner    9

Byron Bay Lager    9

Cali Cream     9

Cloudcatcher     9.5

Greencoast Lager     9.5

American Pale Ale    10

West Coast IPA     10

XXXX Gold Midstrength Lager     7.5

Strongbow Cider     9

W I N E S
( 2 0 0 m l  B o t t l e )

Chardonnay     9 

Sauvignon blanc     9     

Sparkling      9   

C O C K T A I L S

Classic Margarita     17

Watermelon Margarita     18

Espresso Martini     18

Frozen Margarita     22

Mango Frozen Daquiri     22

Strawberry Frozen Daquiri     22


