
 C O F F E E / T E A / S O F T D R I N K S  
 

 
  

All coffee roasted in house by 
These Days Coffee Roasters 

 
White Coffee     4 
Soy Milk   50c 
Almond Milk   50c 
Coconut Milk   50c 
Oat Milk   50c 
 
Long Black    4 
Double Espresso   4 
Vienna coffee(cream top)                   5.5 
Espresso                3.5 
Batch Brew Filter   4 
Brekkie cereal shake                             8.5 
Premium cereal blended with milk top up  
with fresh Hand whip cream 
Iced Latte    4 
Cold Brew Coffee   4.5 
(Option: Coconut Water) 
Iced Chai    5 
Iced Coffee/Chocolate/Mocha 6.5 
Vietnamese Style Iced Coffee 5.5 
(Condensed Milk, Full Cream Milk, Double 
Espresso) 
Bulletproof Coffee   7.5 
(Double Espresso, Cultured Butter,  
Brain Octane Oil) 
Chai Latte    5 
Konomix Matcha Latte  4.5 
Mushroom Matcha   5.5 
w/ cordyceps & reishi mushroom powder 
Heal’r Golden Latte   4.5 
Hot Chocolate     4 
 
Larsen & Thompson Tea  4 
English Breakfast, Lemongrass & Ginger  
Earl Grey, Peppermint, Rooibos, Yunnan Green, 
Chai  Camomile  Hibiscus 

M I L K S H A K E S   8 
 

Nutella 
Burnt toffee caramel 
Oreo 
Vanilla Bean 
Mint chocolate 
 
B O O Z Y  S H A K E S  13.5 
 

Nutella + 45ml Frangelico 
Salted Caramel + 30ml Bacardi 
Oreo + 45ml Kahlua 
Vanilla Bean + 45ml Baileys 
 S M O O T H I E S    
All smoothies are vegan & gluten free 
  
Berry & Acai Smoothie   $11 
Organic Acai, Blueberry, Raspberry,  
Blackberry, Passionfruit, Coconut Water 
 
Bulletproof Smoothie   $12.5 
Raw Cacao, Hemp Protein, Medjool date,  
Brain Octane Oil, Banana, Coconut Milk,  
Espresso Coffee, Reishi & Cordyceps,  
Peanut Butter 

C O L D  D R I N K S  
 

Soft Drinks    4 
Coke, Coke Zero, Lemonade 
Ginger Beer    4.5 
Mineral Water   4 
Two Boys Brew Kombucha  6.5 
(French Kiss: Hibiscus,Chamomile,Lavender&Vinilla) 
(Silk Road: Ginger,Lemon Myrtle, Cinamon&Clove) 
Organic Orange Juice    5 
  
 



H O U S E  C O C K T A I L S  
 
Aperol Spritz - Aperol, Prosecco & Orange       14 
Lual - White Rum & Anejo rum, Passionfruit syrup, Sugar&Orgeat             19 
Espresso Martini - Vodka, Kahlua, & Espresso      15 
French Martini - Vodka, Chamboard, Pineapple juice                          18 
Lychee Frozen Mojito - White rum, Sugar syrup, Lime juice,      18 
Mint&Thai basil 
Strawberry and coconut daiquiris- Anejo rum, Malibu, Strawberry                   19 
Lemon juice&Sugar syrup 
Tequila Sunrise - Jimador, Fresh orange juice,bitters&Grenadine syrup          18        
Bloody Mary -Vodka, Mezcal, Coriander, Worcestershire                                     18 
Tabasco, Maple Syrup, Tomato & Candied Bacon 
Long Island Iced Tea – Vodka, Tequila, Gin, White Rum, Cointreau&Coke        19 
 

W I N E S           
Tobacco Rd Prosecco (King Valley, VIC)     9 39 
Mt Vernon Pinot Gris (Marlborough, NZ)     10.5 42 
San Pietro Chardonnay(Mornington Peninsula, VIC)   11 44 
Bellvale Rose (Gippsland, VIC)       11 44 
Mystic Park Shiraz (Barossa, SA)      10 40 
San Pietro Pinot Noir (Mornington Peninsula, VIC)    11 44 

 
B E E R / C I D E R  
 

Mountain Goat Summer Ale        9.5 
Sapporo            9 
Furphy Pale Ale          8.5 
The Hills Apple Cider         9 
    

Pot Pint Jug 

Moon Dog ‘Old Mate’ Pale Ale      6 11 21 
Moon Dog ‘Beer Can’ Lager      6 11 21 

CHECK OUT OUR FAMOUS BOTTOMLESS BRUNCH! 
Bottomless espresso martinis, aperol spritz, wine, prosecco, mimosas & tap beer + any meal 

from the menu 

$45 for 1 Hour / $68 for 2 Hours 

HAPPY HOUR 12.30 – 3.30 MONDAY TO FRIDAY 
$7 PINTS, $7 WINE, $7 BASIC SPIRITS, $6 CANS & BOTTLES, $12 COCKTAILS  



           
         A L L  D A Y  M E N U  
 
Breakfast board: Sliced avocado, house made muesli and coconut yogurt, fruits, fritter,  
hommus, slow roasted vine tomato,roasted mushrooms (V,VEO)  🍸🍸                                          1
6 
Holla ramen: Soy pork belly, Shiitake relish, onsen egg, kimchi, spring onion,  chilli oill,  
mushroom dashi broth                                                                                                                      18 

Croffle S’more: Waffled croissant, raspberry semifreddo, fresh berries, rose water        
raspberry puree, herbs, pistachio crumble                                                                                    24 
Zucchini and corn fritter: Smoky eggplant puree, fried egg, dukkah, pickled cauliflower, 
avocado, labneh, herbs   (GF,V)   🍸🍸                                                                                              18 
DIY Smashed avocado: Avocado, herbs, lime, toasted multigrain (VE)    🍸🍸                   17 
Add poached egg  +4                                                                                                              
Saigon Chili Folded Egg: Spiced pork, Holla sriracha, chicken liver pate, fried shallots,  
Asian Herbs, fresh chili   (GFO)        🍸🍸                                                                                                    21 
Sautéed Forest Mushrooms: Mixed forest mushrooms, pickled shallots, salsa verde,  
whipped ricotta, hazelnut crumble, poached eggs, multigrain toast 
(V/VEO/GFO)        🍸🍸                         22  
Holla benny: Poached eggs, champagne hollandaise, bacon crumbs, beer syrup      
- smoked hamhock 
- salmon 
- field mushrooms  (GFO,VO)    🍸🍸                                                                                                 22 
Big Breakfast: Free range egg, toast, field mushroom, roma tomato, relish,  
avocado,  smoked bacon, sautéed kale, whole chorizo (GFO, NF)                 25 
Eggs: Scrambled, Poached or Fried - On sourdough toast (V)   🍸🍸                          11 
 

Sides 
Free range egg/ Hollandaise/ Relish /Chill Jam /Whipped feta                                   3.5ea 

Sautéed greens /Confit Roma Tomato                                                                              4.5ea 

Avocado/Roasted Mushrooms                            5ea 

Thick cut bacon/ Cold smoked salmon /Whole Chorizo                                                    6ea 

Shoestring Chips(Small/Large)         4.5/ 8  
 

 

 

 

Need help deciding what to order? Photos, ingredient definitions,  
dietary filtering, and language translations at mryum.com.au/holla 

 
Or scan the QR code in your camera app. No QR App required! 



 

          A L L  D A Y  M E N U  
 
 

Curry udon: Crumbed chicken thigh, holla curry sauce, udon noodle, Asian herbs (VE)🍸🍸18 

HFC (4 pieces): Southern fried chicken winglets, hickory bbq sauce, jalapeno 🍸🍸              17 

Holla Burger: Angus beef patty, maple bacon, onion, tomato, American cheddar, mustard,
 aioli butter lettuce, house pickles   🍸🍸                                                                                18  
 

Korean Fried Chicken Burger: Avocado, smoked bacon, coleslaw, sliced tomato, smoke 
gochujang aioli          🍸🍸                                                  17 
 

Holla Hippie: Crispy haloumi, pickled beetroot, grilled field mushroom, raw kale, relish,       
 smoked apricot jam     (V, NF)  🍸🍸                     16 
 

Holla Soft Shell Crab Roll: Asian slaw, sriracha mayo, chili, coriander, Chilli jam  🍸🍸   18 
 

Macky Melt: hot smoked Japanese mackerel, remoulade, ementhal, mustard, aioli, 
toasted rye         🍸🍸                                                                                                                             
18 
                                  
 
Add Shoestring Fries to any Burger or Sandwich + 4.5 
 
$12.5 Burgers & Sandwiches every Tuesday&Thursday!! (sides extra) 

 

V/ Vegetarian, Ve/Vegan, GF/Gluten Free, NF/Nut Free, DF/ Dairy Free, GFA/Gluten Free Avail, DFA/ Dairy Free Avail 
 

As some products are made off site, we cannot 100% guarantee the absence of allergens in any of our dishes, please let the 
waitstaff know if you have any serious allergies. 

  

 

Need help deciding what to order? Photos, ingredient definitions,  
dietary filtering, and language translations at mryum.com.au/holla 

 
Or scan the QR code in your camera app. No QR App required! 



 
 

Bottomless Brunch Terms & Conditions 

$68 – 2 Hour package 

$45 – 1 Hour package 
Terms and Conditions 

Select bottomless cocktails, wine & beer plus a meal from the menu, or eggs & any 2 sides (Excludes 
Croffle,The Big Breakfast, ramen) 

Drinks available are 

Aperol Spritz – Espresso Martini – Mimosa – Prosecco – Wines by the Glass – Tap Beer 

- Your time will start from the first order your table makes. Café closes at 4pm weekends and 
3:30pm week days. Last drinks will be no later than this time. 

- Unless we need to sit another group immediately after you, you will have the table for 2.5 
hours for the 2 hour package and 1.5 for the 1 hour package. 

- We don’t call last drinks, so please keep an eye on when you started and when you are 
finishing. 

- The whole table must participate (limited exceptions depending on the situation, please 
organise with booking manager beforehand. non-alcoholic packages available for people 
who cannot drink) 

- NO SPLIT BILLS ON WEEKENDS OR PUBLIC HOLIDAYS 
- 1 drink at a time for every person on the table. We must adhere to responsible service of 

alcohol (RSA) practices. No double parking, no skolling drinks please. 
- We must follow RSA practices, so we reserve the right to cut you off at any time if we feel 

like you have had enough, or you are skolling drinks. This is not an all you can drink 
competition and we still must abide by the law 

- Large groups of 10+ may be split in to 2+ tables depending on the size 
- If you have any other questions, please ask the waitstaff 
- 15% surcharge applies on Public holidays to all items 
- Have an awesome time! but please respect other patrons and keep the noise down 
- Some drinks take time to make, so please be patient. We are working as fast as we can 

 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
F O O D  &  D R I N K  M E N U  

 
Need help deciding what to order? Photos, ingredient definitions, dietary filtering, and 

language translations at mryum.com.au/holla 
 

Or by scanning the QR code in your camera app – No QR App required! 
 

 

 

A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS TO ALL ITEMS. PLEASE SPEAK TO MANAGEMENT IF 
YOU WOULD LIKE MORE INFORMATION  

KITCHEN CLOSES AT 3PM SHARP WEEKDAYS AND 3PM WEEKENDS 

PLEASE ALLOW 30 MINS FOR YOUR FOOD & 15 MINS FOR COFFEE IN BUSY PERIODS 

SORRY, BUT WE CAN’T ALTER THE MENU OR SPLIT THE BILL ON WEEKENDS OR 
PUBLIC HOLIDAYS OR DURING OTHER BUSY PERIODS 

 

 


