
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 

 PLEASE ORDER AT THE COUNTER..  

 
 
 

We’re open 
From 6.30am, 7 days (brekky, lunch) 

 
Available evenings for private bookings,  

Functions, parties, weddings, receptions, events 
   
 
 
 
 

Www.darkartscafeandbar.com.au 

 
     

  
 



 
 

 
 
 

 
 

 

Eats 
 
 

 PLEASE ORDER AT THE COUNTER..  
 
 

 
 

 
 

“The world would be a pretty darn chilled place if more        
      often we sat, shared a meal, a drink &  

         took the mickey out of each other”.  
                                      - Some wise monk somewhere 
 



 PLEASE ORDER AT THE COUNTER..  
 

All Day Brekky & Lunch  
 

Brekky’ish Things 
 

Bread choices:  Sourdough, Turkish, Light Rye, Bagel, (Gluten Free add $4) 
 
2 pieces toast, vanilla butter & spread (gfo, v, vgo)  - $11 
Spreads – cream cheese, strawberry jam, apricot jam, marmalade, orange & date gel, vegemite, 
peanut butter 
 
Toasted croissant & spread (v)  - $11.5 
 
Banana bread, vanilla butter (gfo, v)  - $12.5 
 
fruit toast, vanilla butter, orange & date gel (v)  - $13.5 
 
Toasted Leg ham & cheese croissant (vo)  - $14.5 
 
2 free range eggs your way, toast, tomato relish (gfo, v)  - $17.5 
 
Benedict bagel – Leg ham; bacon; or smoked salmon, 2 poached free range eggs, 
fresh baby spinach, hollandaise (gfo, vo)  - $26 
 
Zucchini & corn fritters, bbq pulled jackfruit, smashed avocado, house relish, 
balsamic glaze (gf, v, vg)  - $28 
 
THE brekky Plate – 2 free range eggs your way, bacon, pork sausage, blistered 
cherry tomatoes, grilled haloumi, sautéed mushrooms, house rosti, toast, 
tomato relish (gfo)  - $32 
 
THE vego Plate – 2 free range eggs your way, crumbed haloumi, avocado, 
blistered cherry tomatoes, sautéed mushrooms, house rosti, toast, fresh 
lemon, house bbq (gfo, v)  - $32 
 
THE vegan Plate – zucchini & corn fritter, egyptian falafels, house rosti, 
avocado, sautéed mushrooms, blistered cherry tomatoes, toast, beetroot 
hummus (gfo, v, vg)  - $32 
 
free range egg omelette, 3 fillings, house relish or buffalo sauce (gfo, vo)  - $28  
 
(Omelette fillings - bacon,  leg ham,  pork sausage,  smoked salmon,  bbq pulled jack fruit,  
cherry tomatoes,  olives,  mozzarella cheese,  haloumi,  feta,  mushrooms,  baby spinach,  
caramelised onions,  capsicum,  basil) – Extra Fillings $3 
                         cont’d… 



 
Fresh House waffle, banana, berries, vanilla whipped cream, salted caramel 
sauce (gf, v)  - $25 
 
Karma bowl – acai, bananas, berries, coconut yoghurt, crushed brekky biscuit 
(gf, v, vg)  - $24 
 
Toasted granola, berries, orange & date gel, coconut yoghurt (gf, v, vg)  - $21 
 
Smashed avocado, toast, feta, fresh baby spinach, fresh lemon (gfo, v, vgo)  - $23 
(add bacon - $5.5) 
 
 
Extras: 
Bacon $5.5,  Pork sausage $7,  Leg ham $5.5,  Smoked salmon $7,  Chorizo $6.5, 
Grilled chicken $6,  Egyptian falafel $5,  Zucchini & corn fritter $6, 
Free range egg $3.5,  Grilled haloumi $5,  Crumbed haloumi $6,  House rosti $6.5,  
Pulled jackfruit $6,  Cheese $3, Avocado $4,  Blistered cherry tomatoes $4,  
Sautéed mushrooms $4,  Olives $5,  Feta $5,  Sautéed baby spinach $3 
 
 
 

 

BREKKY BURRITO, BLAT & BURGERS    
( add gf bun $4     |     add fries - $7 ) 

 
Brekky burrito - scrambled free range eggs, bacon, chorizo, parmesan, baby 
spinach, house relish  - $27 
 
BLAT - Bacon, lettuce, avocado, tomato, aioli, turkish bread (gfo, vo, vgo)  - $23 
 
Bacon & egg roll or bagel, aioli, tomato relish (gfo)  - $15.5 
 
Pork sausage & egg roll or bagel, aioli, tomato relish (gfo)  - $19.5 
 
Grilled haloumi & egg roll or bagel, pickle aioli , house relish (v, gfo)  - $19.5 
 
Angus beef burger - 200g patty, cheese, bacon, carmelised onions, tomato, 
lettuce, pickle mayo, house bbq sauce (gfo)  - $27 
 
Southern style chicken burger - bacon, cheese, smashed avocado, tomato, 
lettuce, sriracha aioli, house bbq (gfo)   - $27 
 
Vegan burger - bbq pulled jackfruit, house slaw, vegan aioli (gfo, v, vg)  - $26.5 
 
Crumbed Haloumi  burger- cheese, tomato, lettuce, pickle aioli (gfo, v)  - $26.5 
 

 
 
 



 

TASTY BITES & SALADS 
 

Charred breads w/ trio of dips (gfo)  - $20 (gf bread – add $4) 
 

Bowl of fries, rosemary salt, aioli (gf, v, vgo)  - $13 
 

Sweet potato fries, paprika aioli (gf, v, vgo)  - $17.5 
 

Crumbed haloumi bites, fresh lemon, aioli (gf, v)  - $21 
 

Popcorn chicken, sriracha aioli (gf)  - $21 
 

Beer battered flathead fingers, fries, light mixed salad, fresh lemon, pickle 
aioli  - $32 

 

Soft corn tortilla tacos (2 tacos of same type in each serve)  - $22   (gf tacos – add $4) 
 

• Bbq pulled jackfruit, smashed avocado, house slaw (gfo, v, vg) 
• Beer battered flathead, lemon tartare, lemon slaw 
• Grilled chicken strips, cheese, bacon, sriracha aioli, house bbq (gfo) 
• Egyptian falafel, beetroot hummus, tomato, lettuce (gfo, v, vg) 

 
Egyptian falafels, light mixed salad, fresh lemon, beetroot hummus (gf, v, vg) 
- $24   (add fries - $7) 

 

Roast pumpkin salad – roast pumpkin, feta, cherry tomatoes, spanish onion, 
capsicum, olives, baby spinach, mixed leaf, house dressing, balsamic (gf, v, vgo)    
sml - $22.5/lge - $29.5 
 

Mediterranean grilled haloumi salad - grilled haloumi, kalamata olives, 
avocado, spanish onion, mesculin, cherry tomatoes, house dressing (gf, v, vgO)   
sml - $22.5/lge - $29.5 
 
(add grilled chicken - $6; smoked salmon - $7; bbq pulled jackfruit - $6; egyptian falafel - $5) 

 
 
 
 

RUSTIC PIZZAS   (gf base add - $4) 
 

Vego:  Roasted pumpkin, feta, olives, capsicum, cherry tomatoes, basil, 
balsamic, napoli base (gfo, v, vgo)  - $31   (add bbq pulled jackfruit - $6) 
 
Margherita:  tomato, mozzarella, fresh basil, napoli base (gfo, v, VGO)  - $27    
(add leg ham – $5.5) 
 
Not Vego:  ground beef, chorizo, leg ham, caramelised onion, cherry tomatoes, 
hard herbs, aioli, bbq base (gfo)  - $32 
 
Chicken:  Grilled chicken, mozzarella, bacon, onions, capsicum, feta, oregano 
aioli, virgin olive oil base (gfo)  - $31 

 



FOR THE KIDLETS 
 

2 pieces toast, vanilla butter w/ spread (gfo, v, vgo)  - $11 
Spreads – cream cheese, strawberry jam, apricot jam, marmalade, orange & date gel, vegemite, 
peanut butter 

 
Bacon & free range egg (your way) on toast (gfo)  - $15 
 
Half waffle, banana, vanilla cream, salted caramel sauce (v)   - $14 
 
Toasted croissant & spread (v)   - $11.5 

 
Toasted Leg ham & cheese croissant (vo)  - $14.5  
 
Rustic half margherita pizza (v)  - $14 
 
Popcorn chicken, fries, ketchup  - $14 
 
Fish, fries, ketchup  - $14 
 
Small bowl fries, ketchup (gf, v, vg)  - $9 
 
Vanilla ice cream, topping, sprinkles (gf, v)  - $7 
 

	
 
GF – Gluten Free   V – Vegetarian   VG - Vegan   
 

GFO – Gluten Free Opti	on VO – Vegetarian Option VGO – Vegan Option		
	
	

		
	
	
	
	
	
	
	

 
 
 
 

 
 

 

 PLEASE ORDER AT THE COUNTER..  
 



 
 

 
 

 
 

 

Drinks 
 
 

 PLEASE ORDER AT THE COUNTER..  
 
 

 
 

 
 

“When my blood runs black as the moonless night &  
my heartbeat sounds as the Warriors march, only then 

may you say, I’ve had enough coffee.” 
                                       - Some Random Person 



 PLEASE ORDER AT THE COUNTER..  
 

Our Coffee… 
 

Our house blend is Dark Arts Coffee Roasters “Black Magic”.  
 

Roasted locally here on the Coffs Coast from a four-bean blend of Colombian, 
Costa Rican, Peruvian & Sumatran coffee with a medium style roast & a full 
beautiful body. It has low acidity with a lovely cut through, delivering a rich, 
chocolate & caramel body, with a hint of floral after tones. 
 

We have “Black Magic” beans available for sale & can grind in house to your 
chosen specifications: 
 
250g  - 18.5     |     500g – 30     |     1kg – 55     |     250g (decf) – 22     |     500g (decf) – 35 

 

Cup (1 shot)        Mug (2 shots) 
Cappuccino, Latte, Flat White, Long Black   5   6 
Mocha         5.2   6.2 
Hot Chocolate        5   6 
Chai Latte         5   6 
Dirty Chai         5.2   6.2 
Piccolo          4.3 
Espresso         4.2 
Macchiato (short/long)      4.2/5.2 
 

Extra Shot         1 
Decaf          1 
 

Milk 
Full Cream / Skim /Pouring Cream      n/c 
Almond         1.3 
Oat          1.3 
Soy          1.3 
Lactose Free        1.3 
Coconut         1.3 
Macadamia         1.3 
 

syrups             0.7 
Caramel, Vanilla, Hazelnut 
 
Tea (pot) –  We use premium “Tea By Birdy” Leaves  7.5 
Breakfast blend, Earl grey, Chai tea, Peppermint, 
Green/Icy breeze, Lemongrass twist, Immunity 
 

Chai or Tea Infusion       9 
Your choice of milk, served with honey 



 PLEASE ORDER AT THE COUNTER..  
  

ICED & FRAPPES 
 

Iced Latte           6 
Iced Chocolate          8 
Iced Coffee           8.5 
Iced Chai           8.5 
Iced Mocha          8.5 
Frappes          9  
(Coffee, Chai, Mocha, Chocolate, Strawberry, Caramel, Vanilla) 
 
 

MILKSHAKES & SMOOTHIES 
 

Milkshakes          9 
Chocolate,  Strawberry,  Vanilla,  Caramel,  Lime 
 
Thickshakes         10 
Chocolate,  Strawberry,  Vanilla,  Caramel,  Lime 
 
Smoothies          13 
 

All our smoothies are dairy free & sweetened with honey or maple syrup (vg) 
 

Ø The Oracle:  Banana, honey, lactose free milk, ice & cinnamon 
(Available with ice cream & full cream milk as an alternative)  
 

Ø The Bruja:  Strawberries, whey protein, cacao, almond milk 
 

Ø The Soothsayer:  Mango cheeks, coconut milk, shredded coconut, coconut 
yoghurt 
 

Ø The Sibyl:  Mixed berries, soaked chia seeds, soy milk, coconut yoghurt  
(Available with ice cream & full cream milk as an alternative)  

 
 

 BOOZE FOR THE GROWN UPS..     
 

We have a range of beers, cider, wines & spirits available 
after 10am. Come have a chat with us about what we 

currently have to sip on !! 


