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#indulgentwellness 



Who are we?
Peanut Butter Bar is the world’s first Peanut Butter-dedicated cafe. 
Located in Leichhardt in Sydney’s inner west, we opened our doors 
in October 2017 and have since become a global phenomenon.

OUR STORY
After a lightbulb moment in 2016, Christine knew it was time 
to hang up the stilettos, pack up her 21 year career in the luxury 
brands industry and follow her true passions — food and fitness. She 
had noticed a gap in the market for people who love to work out 
but also love to indulge in delicious foods. Having always been a 
peanut butter ‘nut’, the answer was clear. Christine decided to take 
all of her favourite peanut butter recipes and offer them under one roof.

Our Philosophy
Peanut Butter Bar is about more than just peanut butter. We’re 
about serving up self-belief, body positivity and satisfaction 
through indulgent wellness. Having worked in the corporate world 
for over two decades, owner Christine Elbakht knows how difficult 
it can be to avoid sugary treats in the office and at functions. She’s 
passionate about empowering individuals to make healthier choic-
es while still enjoying the foods they love. At Peanut Butter Bar, we 
believe this starts with organisations prioritising their employees’ 
health and providing better options. 
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our Menu
At Peanut Butter Bar, we have carefully redesigned everyone’s 
favourite desserts using the power of natural peanut butter and 
dairy and plant-based protein powder, whilst avoiding sugar, 
preservatives and chemical nasties!

THE PROTEIN REVOLUTION
Our delicious & nutritious range of pancakes, cookies, brownies, 
cheesecakes and more are high in protein, gluten free & free of  
refined sugar.

CONVENIENT CATERING OPTIONS
We know that sometimes, impromptu meetings and events pop 
up that you need to cater for. Having our conveniently packaged, 
handmade High Protein Choc Chip Peanut Butter Cookies and High 
Protein Choc Walnut Peanut Butter Brownie on hand means you’re 
always prepared to provide a healthy, tasty option.

OUR WORLD FIRST GELATO
The first of its kind in the world, our exclusive gelato has 30% less 
sugar and half the fat of traditional gelato brands. Created fresh 
on site daily with jersey milk and Buff Bake nut butter spreads, our 
gelato also has 3 times the amount of protein.

PEANUT BUTTER ON TAP!
Our one-of-a-kind peanut butter tap means we have an endless 
supply of the good stuff to drizzle over our high-protein treats.

VEGAN OPTIONS
We haven’t forgotten about the vegans! Our berry cashew 
cheesecake, caramelised banana tart and choc walnut brownie are 
all free from dairy, eggs and animal products.

CHEAT DAY CAKES
We believe life is all about balance, which is why we have a range 
of whole size, cheat day cakes available for order. They’re perfect for 
office birthdays and special events!
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Catering Prices
PRODUCT PIECES

MINI HIGH PROTEIN BROWNIE 1

MINI HIGH PROTEIN BLONDIE 1

MINI HIGH PROTEIN CHOC CHIP COOKIE 1

MINI HIGH PROTEIN RED VELVET COOKIE 1

MINI REESE'S CHEESCAKES 2

TOTAL UNITS PER HEAD 6

NO. OF PEOPLE                                         PRICE PER HEAD

10 $10.73* 

15 - 30 $10.19 ^

30+ $9.68^ 

*Pick up only  ^free delivery Sydney CBD

optional extra  
HIGH PROTEIN GELATO 
Peanut Choc Chip, Peanut White Choc, 
Almond Crunch, Snickerdoole

$4.80~ 

Individual serves gelato -  3 times the protein  
and 30% less sugar.

~minimum 10 serves per order

®

MINIMUM 2 DAYS NOTICE FOR ALL ORDERS



made to order  Cakes
DOUBLE CHOC 
PEANUT BUTTER 
PROTEIN CHEESCAKE

A high protein, gluten free, sugar free, guilt free 
cheescake cake great for any occasion where the 
guests are all about making ‘cleaner’ choices!

SERVES
10 TO 12 $55.00

“CHEAT DAY” PEANUT 
BUTTER  CHEESCAKE

Classic traditional baked cheescake topped with 
peanut butter & caramlised toasted peanuts

SERVES
10 TO 12 $55.00

"CHEAT DAY'  
REESE'S STYLE 
BAKED CHEESCAKE

A decadent rich ultra peanutbutter lover’s must 
have cheescake! Oreo crust, peanutbutter baked 
cheescake topped with a peanut butter choc ganache 
& peanutbutter caramel toffee! oh and to top it off, 
caramalised toasted peanuts and reese cups of course

SERVES
10 TO 12 $55.00

 CHEAT DAY '  PEANUT 
BUTTER BAKED  
RICOTTA CHEESCAKE

The peanut butter revolution twist on the classic 
favourite ricotta cheecake - magic happens when you 
mix peanut butter & ricotta,texture & taste is a match 
made in heaven

SERVES
10 TO 12 $55.00

VEGAN BERRY  
CHEESCAKE

Vegan berry cheescake made with cashew nuts, brown 
rice protein, coconut milk & berry puree. Indulgent

SERVES
10 TO 12 $70.00
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our Space
Peanut Butter Bar is an open plan space on the iconic Norton St in 
Leichhardt. Inspired by the 1976 film Rocky, the space is designed to 
look like an old-space boxing studio, featuring a handmade replica 
boxing ring and floor-to-ceiling murals of Arnold Schwarzenegger and 
Muhammad Ali. We also have a bright, airy, semi-outdoors
green room.

Peanut Butter Bar is available for hire  
and is perfect for:
•   Off-site meetings
•   Team building days
•   Corporate events
•   Office Christmas and birthday parties
•   Brainstorming sessions

For group bookings over 10 people, unlimited tea and coffee will be 
provided. We also have a ‘high protein high tea’ option available.
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Media love...

®

Best New Openings In Sydney 
This October 

The Peanut Butter Bar needs no introduction because, spoiler alert, it’s basically all 
you can eat peanut butter and then some more). Expect peanut butter drinks, treats 

and the best part? They’re serving up this golden holy grail spread without the 
sugar so you can indulge in the entire menu guilt-free. 

THE URBAN LIST  03/10/17

Stop what you’re doing because a PEANUT BUTTER 
BAR is opening in Sydney this week 

They’ll be serving peanut butter drinks and treats. 
Urban List reports this isn’t the sugary fake stuff, either -they’re going  

to be natural nut butters - peanut butter in its purest  
form - freshly squished nuts. 

 
Another draw card - the restaurant will have a ceiling hand painted mural  

of Arnold Schwarzenegger and a replica of Muhammad Ali’s boxing  
ring  in the middle of the store.  

We’re so happy to be bringing this news to you. 

NOVA 09/10/17

AUSTRALIA’S FIRST PEANUT butter BAR 

TO OPEN IN SYDNEY  

And it’s filled with sugar-free, preservative-free and  

hydrogenated fat-free goodness. 

 

Not since the advent of avocado on toast have we been as excited as we are 

about the opening of Australia’s first peanut butter bar in Sydney. 

 

Set to take Leichhardt’s Norton Street by storm, the bar which is dedicated 

entirely to all things peanut butter - think slices, cakes, ice cream, shakes 

- is made using only the best natural, sugar-free, preservative-free, 

hydrogenated fat-free, high protein nut butter available. 

DELICIOUS  05/09/17

LEICHHARDT IS GETTING A CAFE DEDICATED TO 
PEANUT BUTTER IN ALL ITS FORMS 

Studies show that 100 percent of human beings have, at one point in their lives, 
taken a spoon out from the drawer, scooped out peanut butter from the jar and 

leaned against the kitchen counter with their eyes closed, enjoying their makeshift 
PB spoon treat. Well, studies would show that if anyone bothered to do a peanut 

butter behavioural study. 
But the people at the Peanut Butter Bar don’t need data to know peanut butter 

anything is a solid business plan. For two years, Christina Elbakht has been 
developing and testing the menu and it’s nearly here. 

The aim of the game for Elbakht is to help people on restricted diets or eating plans 
have a good relationship with food and enjoy a treat once in a while. Or maybe she 

just wanted an excuse to eat a truckload of peanut butter. 

CONCRETE PLAYGROUND 07/09/17

Peanut Butter Bar 

The gelato at Peanut Butter Bar is split into two categories. On the right, a high-
protein, low-sugar secret recipe that took eight months to develop. Flavours like fior 
de latte and peanut chocolate chip are made with a nut butter or jersey milk base. 
On the left, you’ll find the real thing: traditional gelato flavours like peanut butter 

salted caramel brownie, pistachio and Mars Bar. 
Healthier versions of traditionally unhealthy menu items sitting alongside their 

alternatives is a running theme here,  
where “indulgent wellness” is the food philosophy. 

There are protein shakes and “cheat day” shakes; house-made brownies and 
puddings with a sweet potato base; prune, yogurt and almond pancakes; and even 

a salted peanut butter and chocolate chip cookie, served hot from the oven in a 
skillet with protein gelato and warm, “liquid gold” peanut butter  

poured over the top. 

BROADSHEET  19/10/17

Australia’s First Peanut Butter Bar 
is Coming to Sydney 

Vegan desserts, a retro boxing ring and giant murals of Muhammad Ali.  
A peanut-butter speciality cafe is coming to Norton Street in Leichardt next month. 

It’s called Peanut Butter Bar.
The husband-and wife-team behind the venture, Christine and Nagib Elbakht, 

believe that great peanut butters are made without sugar, preservatives or 
hydrogenated fat. There will be no Kraft here; instead the team is partnering with 

Californian-based Buff Bake, a natural nut butter brand.
“I’ve always been obsessed with peanut butter. I ate it every single day during my 

high school years for lunch, o toast,” says Christine.
On the menu we’re promised vegan peanut butter shakes; vegan caramelised 
banana and peanut butter puddin!; and gluten-free salted peanut butter and 

chocolate chip skillet cookies, which are baked to order.

BROADSHEET  04/09/17

Australia’s first peanut butter  
dessert bar opens in Leichhardt 

161 Norton Street, Leichhardt might just be an address to you at the moment, 
but it is soon to become the location on your new mecca, as The Peanut Butter Bar 

opened at that exact address last Thursday. 
Leaning into the peanut butter equals protein, protein equals strength theme, 

the new dessert bar is decked out like an old inner-city boxing gym, with owner 
Christine Elbakht inspired by Rocky’s ragged Philadelphia training gym. 

“Our products are powered by Buff Bake, a unique range of high protein, low sugar 
peanut and nut butters. Not only do they harness the natural protein powers of 
peanut butter, they’re enriched with hormone-free whey protein - serving up 11 

grams of protein per spoonful.” 

THE BRAG  16/10/17 

A Peanut Butter Bar Is Opening In SydneyWhile the details are quite small right now, what we do know is that there will be 

peanut butter drinks; peanut butter treats, peanut butter pudding, peanut butter 

cake, peanut butter EVERYTHING!   
We don’t really know how we have gone so long without one of these in our lives ... 

but finally a peanut butter bar is opening in Sydney! 

Yup, an actual freaking bar dedicated to peanut butter! 2DAY FM  09/10/17 

Sydney is getting a guilt-free 

peanut butter dessert bar  

Australia’s first peanut Butter Bar will open on Norton St, Leichhardt, 

next month and it’s all about “indulgent wellness”. 

 

Owners Christine and Nagib Elbakht have created a mouth-watering menu 

of cakes, gelato, shakes and more using peanut butters free of refined sugar, 

preservatives and hydrogenated fat. 

 

“We’ve tried to re-engineer everybody’s favourite classic desserts from gelatos

to cookies, cakes, brownies, with the added benefit of protein,” she said. 

 

“We were really focusing on the fitness market and anyone who 

wants to make better choices in regards to dessert.” 

THE DAILY TELEGRAPH 14/09/17 

Stop Everything: Sydney Is Getting 
A Peanut Butter Bar  

A peanut butter dessert bar is coming to Sydney this month, and it’s set to be 

everything your sweet, sweet condiment dreams are made of: think peanut butter 

shakes, peanut butter pudding, peanut butter cookies, peanut butter gelato and 

peanut butter bliss balls.  
Everything will be made from high-quality natural nut butter Buff Bake, a 

Californian brand that steers clear of added sugar, preservatives and hydrogenated 

fat, Broadsheet reports. Continuin the healthy(ish) theme, Peanut Butter Bar will 

offer a substantial vegan treats menu as well as high-protein, low-sugar gelato  

(but we’re mostly excited about the salted peanut butter and choc chip  
skillet cookies, below). 

WOMEN’S HEALTH  06/09/17

Australia’s first 

Peanut Butter Bar is here

Sydney is now home to a Peanut Butter Bar specialising in 

cleaner dessert options that focus on indulgent wellness. 

Husband and wife team Christine and Nagib Elbakht 

are behind the new concept offering people healthier 

dessert options, using a product everyone loves - peanut 

butter. Christine says their menu has been - designed by 

choosing alternate, healthy dessert ingredients.

LIFESTYLE  25/10/17

IF YOU LOVE PEANUT BUTTER 
YOU’RE GONNA LOVE THIS NEW BAR 

Apologies to anyone with a nut allergy but Sydney’s latest 
foodie escape has got to be the best yet.  Peanut Butter Bar is Australia’s first ever dessert bar dedicated 

to that deliciously smooth spread, and it’s opening SOON.  
While details are a little sketchy at the moment, the Leichhardt venue’s 

lnstagram account promise “gluten-free gelato, cookies,  

brownies and bars” that are “powered by protein”.  KIIS 106.5  01/09/17



Contact us
COME CHECK US OUT 

161 Norton St, Leichhardt, Sydney

CONTACT US
Phone: (02) 8054 0566

Email:info@peanutbutterbar.com.au 

STALK US
peanutbutterbar.com.au

 @peanutbutterbar
 facebook.com/peanutbutterbar

®


