MR BLACK JUICERY
HYDRATE
nourish the body, feed the soul

mrblackjuicery.com.au

DRINKS

| Your choice of cow's milk, organic soy milk, almond milk or coconut milk |

COFFEE (Mr. Black Blend)

SPECIALTY HOUSE BLEND ELIXIRS

Latte

$4.50

Flat White

$4.50

Long Black

$4

Short Black

$4

Decaffeinated

$4.50

Affogato

$5.50

Cappuccino

$4.50

Mocha

$5.50

Picollo

$4

Short Macchiato

$4

Long Macchiato

$4

TEA (organic loose leaf)

($4)

Golden Milk
turmeric + black pepper
Matcha Magic
matcha + vanilla
Vanilla Chai Latte
rooibos vanilla chai blend (V) OR
spiced chai blend
Hot Chocolate
raw cacao + vanilla
Beetroot Bliss
beetroot + cinnamon
Gingersnap
ginger + nutmeg + cinnamon
Black Beauty
activated charcoal + licorice
Hot Apple Cider

$7.50
$7.50
$6
$5.50
$7.50
$7.50
$7.50
$6.50

| Available on Ice: Golden milk, Gingersnap,
Matcha Magic, mocha, long black,
latte, iced chocolate | Add $1
| Add Cocowhip: $3 |

Clean Green - green tea, dandelion, peppermint, calendula, nettle, varigated thistle seed
Detox Me - nettle, spearmint, calendula
Boost Me - licorice, astragalus, sheep's sorrel, ginseng, echinacea, oats, lemonbalm
Calm Me - lavender, lemonbalm, chamomile
Licorice Love - licorice, roasted chicory root, cacao, cinnamon, mango
JUICE ($8.50)

PINK - watermelon, apple, lemon
RED - beetroot, lemon, green apple, carrot
GREEN - spinach, kale, green apple, celery, cucumber, lemon
SWEET GREEN - spinach, apple, pineapple, lemon
ORANGE - orange, pineapple, carrot, lemon
BLACK - apple, lemon, coconut water, activated charcoal
SMOOTHIES

($8.50)

| Add vanilla pea protein: $2 |

YELLOW - banana, mango, Baobab powder, dates, coconut milk, ice
RED - banana, berries, Kakadu Plum, dates, coconut milk, ice
GREEN - banana, spinach,, spirulina, dates, coconut milk, ice
BROWN - banana, Himalayan Salt, vanilla, cacao, dates, coconut milk, ice
CARAMEL - banana, Himalayan Salt, Maca, dates, coconut milk, ice
Our whole menu is takeaway!
Kitchen open daily 8 - 2:30.
10% surcharge on public holidays.

All menu options are vegan, gluten free
and free of refined sugar!

All food is made on site with love
and may contain nuts, or have come
into contact with nuts.

MR BLACK JUICERY
NOURISH
nourish the body, feed the soul

mrblackjuicery.com.au

SMOOTHIE BOWLS

| Add vanilla pea protein: $2 |

| Add granola: $2 |

ACAI BOWL

($13.50)

Mixed berries, acai, banana, coconut milk, dates, ice and dressed with seasonal
fruit.
($13.50)

SLIM ME GREEN BOWL
Spinach, banana, spirulina, tiger nuts, dates, coconut milk, ice and dressed with
seasonal fruit..
MR. BLACK BOWL

($13.50)

Activated charcoal, banana, blueberries, dates, coconut milk, ice and dressed with
seasonal fruit.
($13.50)

DRAGONFRUIT BOWL
Dragonfruit powder, banana, blueberries, dates, coconut milk, ice and dressed
with seasonal fruit.

($13.50)

PEANUT BUTTER BOWL
Banana, peanut butter, dates, coconut milk, ice and dressed with granola and seasonal
fruit.

($13.50)

CACAO SMOOTHIE BOWL
Banana, cacao, dates, coconut milk, ice and dressed with seasonal fruit.

COCOWHIP

($6.50 plain cup; Add sauce: $0.50)
($12.50)

NUTTY NELLY
Cocowhip, covered in vegan and gluten free granola and topped with seasonal
fruit. .

($12.50)

SILLY SALLY
Cocowhip, served with a mini Snickers bar and then topped with cacao sauce, banana,
buckwheat nibs and crunchy cacao nibs.

($12.50)

TIMMY TOO
Cocowhip topped with a berry sundae sauce, fresh, seasonal berries and a mini raw Tim
Tam.
Cocowhip is a premium, probiotic
coconut soft serve ice cream that is
vegan, gluten free and contains no
refined sugar.
Our whole menu is takeaway!
Kitchen open daily 8 - 2:30.
10% surcharge on public holidays.

All menu options are vegan, gluten free
and free of refined sugar!

All food is made on site with love
and may contain nuts, or have come
into contact with nuts.

MR BLACK JUICERY
NOURISH

nourish the body, feed the soul

mrblackjuicery.com.au

PORRIDGE

(NOT Gluten Free)

($16.00)

Caramelized and dehydrated banana, sliced banana and fresh pear, drizzled with maple
syrup, and sprinkled with almond dukkah.
FRUIT TOAST

($12.50)

BANANA SUNDAE

($14.00)

(Kids version: $7.00)
Gluten free fruit toast served with berry compote, Coyo coconut yogurt and garnished with
seasonal fruit.

Caramelized banana, topped with seasonal fruit, Cocowhip, berry compote and a raw
biscuit.
AVOCADO TOAST

(Add sweet potato and pumpkin medley: $3.00)

($18.50)

Olive Turkish bread with avocado, red pesto hummus, tomato and seasonal salad
mix, sprinkled with seed dukkah and drizzled with lemon cashew cheese.
(Kids version: $9.00)
Beetroot pancakes served with berry compote, seasonal fruit, drizzled with maple syrup and
topped with Cocowhip.

BUCKWHEAT PANCAKES

CHIA AND GRANOLA BOWL

(Add Cocowhip: $3.00)

($18.50)

($13.50)

Chia seeds, soaked in coconut cream, topped with Veganola, berry compote and seasonal
fruit.
COYO GRANOLA BOWL
(Add Cocowhip: $3.00)
Coyo coconut yogurt, topped with Veganola and served with fresh fruit and berry
compote.

($15.50)

NACHO BOWL

($18.50)

DIP BOWL

($18.50)

(Kids version: $9.00)
Mexican spiced lentils served with organic gluten free corn chips, tomato salsa, smashed
avocado, mixed seasonal greens and drizzled with lemon cashew cheese.

Red pesto hummus, lemon hummus, beetroot cashew cheese, toasted olive Turkish bread
and a seasonal side salad, seasoned with Lemon Myrtle and sesame seed dukkah.
($22.50)

BUDDHA BOWL
Warm sweet potato and pumpkin medley, avocado, alfalfa, seasonal greens, tomato, tofu
and fermented cabbage, topped with lemon cashew cheese and seed dukkah, served with
toasted Teff loaf.

($22.50)

CHICKPEA CURRY
Korma and coconut cream spiced sweet potato and pumpkin curry, with chickpeas, spinach
and cauliflower, served with seasonal greens and toasted Teff loaf.
PIE

($11.00)

(Add salad: $4.00)

Homemade pie (available until sold out), served with grandpa's tomato relish.
Kitchen open daily 8 - 2:30.
10% surcharge on public holidays.

Menu is vegan, gluten free, and free of
refined sugar; available for takeaway.

Food is made on site and may contain
nuts, or have come into contact with nuts.

