
AÇAI BOWL (GF/V) $22
Mix Brazilian açai with fresh fruits (banana, 
strawberry, kiwi), desiccated coconut, chia seeds,
topped with granola.

BARKO FRENCH TOAST  $26
Classic French toast made with brioche bread, topped
with strawberries, blueberries, caramelized banana,
and pistachio crumble. Drizzled with honey, served
with vanilla ice cream and our in-house organic
chocolate syrup.

( V G )  V E G E T A R I A N   |  ( G F ) / ( G F O )  G L U T E N
F R E E / O P T I O N  |  ( V O ) - V E G A N  O P T I O N

A L L  D A Y  B R E A K F A S T

H O U S E - M A D E .  N A T U R A L .  H E A L T H Y

Barko&Co.

K I T C H E N  O P E N  7 A M  -  2 P M  T U E S D A Y -  S U N D A Y .

1 0 %  S U R C H A R G E  O N  S U N D A Y ’ S  &  P U B L I C  H O L I D A Y S .

PEACH & RICOTTA TOAST (VG) $20
Sourdough toast topped with ricotta, hot honey, charred
peaches, smashed avocado, and salsa verde.
Add egg your way $4

CHILLI GARLIC PRAWN SCRAMBLE  $29
Chilli garlic prawn scramble with roasted cherry
tomatoes, rosemary, and homemade chilli oil. Served
with a side of roasted vegetables and a slice of brioche.

BARKO'S HUEVOS RANCHEROS (VG) $26 
Two fried eggs cooked in a rich tomato sauce with red
onion, spring onion, and paprika, topped with melted
cheese, black beans, and avocado. Served on (2) small
toasted tortillas.
Specify spicy or not spicy
Add Chorizo $6 | Add Bacon $6
Note: Fried eggs only

BLUE CHEESE OMELETTE (VG+GFO)  $20
A classic omelette with tomato, capsicum, red onion,
and blue cheese, served with (2) slices of sourdough or
rye bread.
Add Bacon $6 | Add Chorizo $6

MEDITERRANEAN AVO TOAST (VG)  $22
Poached egg (1), ricotta, sun dried tomatoes, cherry
tomatoes, sliced avo, salsa verde on sourdough bread. 

EGGS YOUR WAY (VG+GFO)  $16
Poached, scrambled or fried eggs. Served with
sourdough or rye bread (2).
Add Bacon +$6 | Chorizo +$6 | Avocado sliced or
smashed $5 

SUMMER BREKKY  $25
(2) slices of sourdough or rye bread, topped with sliced
avocado, (2) slices of smoked salmon, and (2) poached
eggs. Dressed with a creamy sauce and garnished with
pickled onion, radish, and capers. Plate finished with a
line of salsa verde (nut-free).

AVOCADO ON TOAST (GF/V)  $22
Smashed avocado topped with marinated feta,
pumpkin seeds, and a squeeze of lemon, served with
(2) slices of sourdough or rye bread. Garnished with
beetroot hummus and pickled beetroot.
Add egg your way + $4

BREKKY CROISSANT  $20
(2) slices of bacon on a large croissant, topped with
grilled tomato and (2) fried eggs. Served with a creamy
sauce.
Add Halloumi $4.50

*Please advice of allergies as our plates are decorated with homemade sauce and garnishes.

NEW

NEW

NEW

NEW



FRITATTA’S/ QUICHE $12.00

Bacon, cherry tomato quiche

Brekky frittata (GF)
Vegetarian frittata 

Cheese, tomato

H O U S E - M A D E .  N A T U R A L .  H E A L T H Y

Barko&Co.
A L L  D A Y  L U N C H

TOASTIES $12
Ham, cheese, tomato

BACON & EGG WRAP $19
Scrambled eggs and crispy bacon, served with a
Spanish mix of tomato, capsicum, red onion, and spring
onion, wrapped in a tortilla. Accompanied by a side of
chipotle mayo dip.

CHORIZO & EGG WRAP $19
Spanish chorizo and scrambled eggs, served with a
Spanish mix of tomato, capsicum, red onion, and spring
onion, wrapped in a tortilla. Accompanied by a side of
chipotle mayo dip.

HALLOUMI WRAP (VG) $19
Grilled halloumi with roasted sweet potato, fresh salad,
sliced pineapple, and mayo, decorated with a drizzle of
salsa verde.

CHICKEN WRAP $19
Pulled chicken with smashed avocado, melted cheese,
and smoked capsicum sauce, wrapped in a soft tortilla.

BARKO BURGER $20
Choice of grilled chicken or mushroom, served on a
brioche bun with a fried egg, chipotle mayo, mesclun
salad, sliced Spanish onion, tomato, cheese, beetroot
slices, and pickle.

STEAK SANDWICH $20
Grilled tomato, cucumber, beetroot, lettuce, pickled
onion, and a juicy steak, topped with a slice of
cheese and a fried egg. Served on your choice of
bread, with a garnish of capsicum sauce on the side.

( V G )  V E G E T A R I A N   |  ( G F ) / ( G F O )  G L U T E N
F R E E / O P T I O N  |  ( V O ) - V E G A N  O P T I O N

K I T C H E N  O P E N  7 A M  -  2 P M  T U E S D A Y -  S U N D A Y .

1 0 %  S U R C H A R G E  O N  S U N D A Y ’ S  &  P U B L I C  H O L I D A Y S . *Please advice of allergies as our plates are decorated with homemade sauce and garnishes.

Crispy bacon, a fried egg, capsicum
sauce, and fresh rocket, served on a soft
bagel.

BACON & EGG BAGEL $16 PULLED CHICKEN BURGER $20
Pulled chicken, lettuce, smashed avocado, cucumber,
and mayo, served in a soft bun. Garnished with a line
of capsicum sauce.

SMOKED SALMON BAGEL $19
Smoked salmon with yoghurt sauce,
capers, cucumber, and rocket, served on
a fresh bagel.

Extra egg (your way) $4
Avocado sliced or smashed $5  

Halloumi $4.50 / Mushroom $4.50 / Smoked Salmon $6
Ham $4 /Chicken $5 / Spanish Chorizo $6 / Bacon $6

Gluten Free Bread $1
Extra House-made sauces and butter $1

*Not applicable on their own or to form own meal
*All meals can not be modified more than twice 

*EXTRAS



FRESH JUICES $11

APPLE JUICE    

ORANGE JUICE      

C IN THE DARK (ORANGE, CARROT, APPLE, GINGER)

DAILY DETOX (APPLE, CELERY,  KALE, CUCUMBER)

*FRESHLY SQUEEZED *ONE SIZE ONLY

Available between 7am - 2pm AÇAI AMAZONIA SMOOTHIE

(Açai, banana, mixed berries, chilli, cocoa, coconut flakes & chia seeds)

PEANUT BUTTER PROTEIN SMOOTHIE 

(Organic peanut butter, vegan vanilla protein, chia, banana, almond

milk)

SMOOTHIES $15

NEW MATCHA SMOOTHIES

MANGO PASSIONFRUIT MATCHA SMOOTHIE $15

BERRY MATCHA SMOOTHIE $15

(Matcha, banana, mixed berries, coconut water, coconut flakes & chia seeds)

(Matcha, Mango, Passionfruit, Almond Milk)
COLD INFUSED TEAS $7
Strawberries, mixed berries, orange infusion teas. 
non caffeine tea base. 

H O U S E - M A D E .  N A T U R A L .  H E A L T H Y

Barko&Co.

SPECIALITY LOOSE LEAF TEA $6  

Cupped with tea master from STEEPERY

FREE REFILL*

BARDU HONEYMOON (LIKE AN EARL GREY)

CHOTA TINGRAI ASSAM (LIKE AN ENGLISH BREAKFAST) 

ROASTED GREEN TEA

JASMINE DRAGON PEARLS (GREEN TEA)

ORGANIC PEPPERMINT

Oat/ Almond/ Coconut/ Soy / Lactose free $1|

Caramel or Vanilla Syrup $1 | extra shot $1 | Honey $0.20

Apologies no decaf & no sweeteners/ artificial sugars.

D R I N K S  M E N U

HOT CHOC | CHAI | MATCHA

CHAI LATTE | DIRTY CHAI +$1

MATCHA LATTE 

NORMAL HOT CHOCOLATE

CHILLI HOT CHOCOLATE 

GINGER HOT CHOCOLATE

SMALL $5 | MEDIUM $6 | LARGE $7

ICED COFFEES FROM $7
ICED LATTE
ICED MOCHA 
ICED MATCHA LATTE $8
ICED BLUEBERRY MATCHA LATTE $9
ICED CHAI | ICED DIRTY CHAI +$1
ICED CHOCOLATE
Add ice cream $3 / whipped cream $1.5

 

SPECIALTY HOUSE SINGLE ORIGIN (ORGANIC COLOMBIA)

SMALL $5 | MEDIUM $5.50| LARGE $6

ESPRESSO $3.50 | DOUBLE ESPRESSO $4  

BLACK (AMERICANO | LONG BLACK) 

MILK (FLAT WHITE | LATTE | PICCOLO | MACCHIATO | CAPPUCCINO) 

MOCHA 

HOT COFFEE 

(A scoop of vanilla ice-cream topped with double espresso)
AFFOGATO $8 

COLD BREW
COLD BREW WITH MILK OR BLACK $7

COLD BREW WITH COCONUT WATER $8

Roasted weekly and imported by Barko & Mr coffee’s

TEAS AND OTHER

FRESH JUICES & SMOOTHIES



MIMOSA 

PROSECCO GLASS

PROSECCO BOTTLE 

BEER
WHITE WINE 
ROSE 
RED WINE 
BOTTLE (WHITE/ RED/ ROSE)

$ 1 5

$ 1 2

$ 5 5

For function enquiries please visit www.barkoandco.com
alternatively email us at info@barkoandco.com

APEROL SPRITZ
ESPRESSO MARTINI
COSMOPOLITAN
GIN FIZZ

M O N D A Y  C L O S E D  
T U E S D A Y  T O  S U N D A Y  

7 A M  -  2 P M  K I T C H E N  C L O S E S
2 : 3 0 P M  D O O R S  C L O S E   

1 0 %  S U R C H A R G E  O N  S U N D A Y ’ S  &  P U B L I C  H O L I D A Y S .

$ 1 5
$ 1 7
$ 1 7
$ 1 5

H O U S E - M A D E .  N A T U R A L .  H E A L T H Y

Barko&Co.
A L C O H O L I C  D R I N K S  M E N U

SELECTION OF LOCAL AND IMPORTED DRINKS

$ 9
$ 1 5
$ 1 5
$ 1 5
$ 6 0


