BURGERS!

All our Burgers come on a Locally Baked
Organic Soft Bun. We use 100% Grass Fed
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Beef and we only serve Free Range Chooks.

Classic Cheeseburger. 10 #

100% Grass Fed Beef Pattie,

Aged Cheddar Cheese, Main Street
Special Sauce and Lettuce

Add Westmont Pickles +2

Main Street Beef. 15
100% Grass Fed Beef Pattie
Double Smoked Bacon, Cheese
Caramelised Onion, BBQ Sauce
Garlic Mayo, Lettuce, Tomato

Spicy Chicken. 14

Spiced Buttermilk Chicken, House
Slaw, Smoked Chipotle Mayo.

Like it spicy? Add Jalapefios!

0ld School Chook. 13 #
Fried Chicken Tenders, Garlic
Aioli, Lettuce, Fresh Tomato
Add Double Smoked Bacon +3

Troppo Chick. 18 #
Crispy Chicken Tenders, Double
Smoked Bacon, Pineapple Relish
Garlic Aioli, Lettuce, Tomato
Add sSmashed Avo +2.5

Grilled Chicken. 16 *
Grilled Chicken Tenders

Smashed Avocado, Garlic Aioli
Lettuce and Fresh Tomato

Classic Fish. 18
Panko Crumbed Fish, Westmont
Pickles, Lettuce, Tomato, Aioli

BBQ Jackfruit. 14 #

Spiced BBQ Jackfruit, House
Slaw, Lettuce, Garlic Aioli
Main Street BBQ Glaze.

*Can be vegan

Haloumi. 15 §

Grilled Haloumi, Tomato Relish
House Slaw, Oak Leaf Lettuce
Fresh Tomato, Garlic Aioli

BBQ Beef Brisket. 18 #

Slow Roasted BBQ Beef Brisket
Smoked Chipotle Mayo, Slaw
and Pickled Jalapenos

Ridiculous Joe. 24 §

100% Grass Fed Beef Pattie
BBQ Beef Brisket, Double Cheese
Double Smoked Bacon, House Slaw
Oak Leaf Lettuce and Aioli

Gluten Free Bun. 2

Rye Super Bun (Low Gluten). 2
Cheese / Jalapenos 1.5
Westmont Pickles. 2
Caramelised Onion. 2

Smashed Avocado. 2.5

Double Smoked Bacon. 3

Extra Meat / Haloumi. 5

SHUN THE BUN!

SALAD - Energy Bowl. 234

Quinoa & Turmeric Brown Rice Salad
Fire Roasted Capsicum, Curly Kale
Red Cabbage, Toasted Seeds, Currants
and Sherry Vinaigrette Dressing.

Add a protein of your choice..
BBQ Jackfruit (vegan) / Haloumi Cheese

Fried Chicken / BBQ Beef Brisket
Panko Crumbed Fish

SNACKS.

SHARING IS CARING!

Chips, Herb salt, Aioli. 7 §

Sweet Potato Fries, Chipotle. 8

Crispy Chips topped with Parmesan
Cheese and White Truffle O0il. 13

Free Range Buffalo Chicken Wings
New York Hot Sauce. 4-$6 / 8-$12

Buttermilk Fried Chicken
Tenders, Chipotle Mayo. 12

Crispy Onion Rings with Cajun
Salt and House BBQ Sauce. 8

side salad - Energy Bowl. 8 #

House Slaw. 6§

MATES RATES

Monday
= 5-6pm =

All Burgers $10

Excl. Ridiculous Joe

Bacon + Egg Roll. 9
DIY Ketchup or ask for BBQ

Avocado + Egg Roll. 9

Lettuce, Tomato and Aioli
B.L.T. with Aioli. 10
Hash Browns. 5

Boss Breaky Burger. 17
Double Smoked Bacon, Egg
Cheese, Hash Browns, Crispy
Onion Rings, Oak Leaf Lettuce
Tomato, House BBQ, Aioli

Add Beef Pattie +5

Toasted Muesli. 12
served with Natural Yoghurt
and fresh Fruit
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Laughing Pug Espresso
Flat White / Latte / Espresso
Cappuccino / Macchiato

Long Black / Hot Chocolate
Mocha / Chai Latte (powder). 4

Coconut / Almond / Soy +1

Byron Bays Bun Tea
Organic Loose Leaf. 4

English Breakfast / Earl Grey
Green / Peppermint / Chamomile
Masala Chai (brewed on milk)

Byron Bay (02) 6680 8832
Broadbeach (07) 5531 7703

www.mainstreetburgerbar.com

15% Surcharge on Public Holidays
Can be or is GLUTEN FREE *ask staff*
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Caribbean Lover. 17

Spiced Sailor Jerry Rum, Apricot
Brandy, Vanilla, Passionfruit
Coulis, Lime and a dash of Bitters

Ultraviolet Spritz. 18

Northern Rivers Botanical Ink Gin
St. Germaine Elderflower Liquor
Fresh Lime, Prosecco and Soda

Coconut Froze. 17

Malibu Coconut Rum, Vodka and
Coconut Syrup blended with ice

Espresso Martini. 17

One of our specialties. Feel free
to spice it up with Spiced Rum
Tequila or Top Shelf Vodka

Cuban Inspired Mojito. 18

Light and Dark Rum, Punchy and
Refreshing Lemongrass and Ginger
muddled with Lime and Mint.

Raspberry Fizz. 16

Vodka, Raspberry Liquor, Guava
Nectar, topped with Prosecco

Watermelon Smash. 18

Byron Bay's Own Brookies Gin
Watermelon, Limoncello, Orange
Bitters and Fresh Mint

Main Street Mary. 17

Made with our House Infused Chili
Vodka, with all the toppings

Jalapeno Margarita. 18

Spicy! House made Jalapeino Tequila,
Cointreau, Lime and Black Salt Rim

Add Booze +6

Seasonal Ginger Beer. 8

A delicious ginger hit that adapts
it’s flavours to match the season

Add Sailor Jerry +6

Spring Loaded Lemonade. 8

A lemonade like no other made with
A blend of Lemons, Elderflower
Jasmine, Cucumber and Thyme

Add Hendricks +6

Outback Passion. 8

A perfect combo of Passionfruit
Bush Orange, Lemon Myrtle and Lime

Add Finlandia Vodka +6

add Booze +6

OG Vanilla Malt.
Add Amaretto Liquor +6

Cookie Caramel. °
Add Baileys +6

Dark Choc. 9

Add Créme De Cacao +6

Vegan Hazelnut. 9
Add Frangelico +6

Strawberry Cream.
Add Tequila +6

Spider. 6
Vanilla Ice Cream topped with Soda

TINNIE
TAPS TUESDAY

We do Big + Small $5
Beers and 1.5 Litre
Jugs for Sharing

Whats Pouring..

Stone & Wood Pacific Ale 4.4%
Stone & Wood Garden Ale 3.5%
Treehouse Apple Cider 4.8%
Guest Tap - ask whats on

CRAFTY BEERS
Burleigh Big Head. 9

4.2% No Carb, No Sugar Lager

Brookvale Ginger Beer. 9
4% Spicy but Mild. Dry but Wet.

Young Henrys Stayer. 8

3.5% It's a gentle beer for gentle people
who care about having a good time responsibly

Lost Palms Lager. 9
4.8% Brewed locally by legends

Wilde Pale Ale (GF). 10

4.5% No Added Sugar or Preservatives

Guest Beer. 9
Change is as good as a holiday.

CLASSICS

Peroni. 9
5.1% The traditional Italian Lager

Corona. 9
4.5% Served with a lime wedge

XXXX Gold. s

3.5% QLD's beloved mid strength

VB. 7

4.9% "Some call it the Very Best" -0Ollie

CIDER
Mercury Draught Cider. 9

5.2% Genuine Draught, a classic style cider

The Hills Pear Cider. 10

5% Minimal Intervention, Big Flavour

WHITES

The Pass Sauvignon Blanc
Marlborough, NZ

Kumeu Village Pinot Gris
Kumeu, NZ (V)

Margan Chardonnay
Hunter Valley, NSW (V)

REDS

Mesta Tempranillo
Cuenca, Spain. Organic, Sustainable

Gemstone Merlot
McLaren Vale, SA. Organic, Bio (V)

Pepper Tree Cab Sauv
2016 Coonawarra, SA (V)

ROSE / BUBBLES

Ca” di Alte Prosecco
Veneto, ITALY

Moet & Chandon
Brut Impérial Champagne NV

Mesta Tempranillo Rosé
Cuenca, Spain. Organic, Sustainable

Chateau de L’escarelle
Palm Rose Provence, FRANCE

$5 Tap Beer
$6 House Wine
$6 House Spirits
50c Buffalo Wings
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