
TOAST by Zeally Bay (2 pcs) / 8    
  Sourdough/  Multigrain 
   
  Fruit Toast / Gluten free   
 
  w’ raspberry jam/ marmalade/ peanut butter/ vegemite 
 
 
PORRIDGE [V, N] / 15    
 oats, house blueberry compote, natural yoghurt,  
 mixed nuts topping.     + banana  1.5 
 
 
POACHED/  SCRAMBLED/  FRIED EGGS  /  11 
 on  Sourdough  or  Multigrain  or  Gluten Free 
 
 
 + ½ avocado & lemon  /  smoked bacon / chorizo   5 
  
 + crispy halloumi  /  roasted mushroom  5 
 
 + roasted tomato  /  wilted spinach  4 
 
 + smoked Salmon  6              + Potato Rosti  6 
 
 
COCONUT BIRCHER MUESLI  [V, N] / 16 
organic muesli & mixed nuts, seasonal fruits,  
natural yoghurt, poached blueberry 
 
 
SALTED CARAMEL PANCAKE [V] / 18  
poached blueberry, strawberry, ice-cream, gay time crumble, 
coco pop, salted caramel sauce       
BREAKFAST BUN / 15  
smoked bacon, fried egg, melted cheese, hash browns,                    
sweet chilli mayo  
 
OMELETTE of the day * / 19 
served with warm toast and butter 
(please  ask  our  waiter  for  today’s  selection) 
 
 + ½  avocado & lemon   5          + Potato Rosti   6 

 
           SPECIALS OF THE DAY 
      (please ask our waiter for today’s selection) 
 
 

Roasted Tomato /  Wilted Spinach / Hash Brown / Yarra Valley Feta      4 

Roasted Mushroom  / Crispy Halloumi  5   

Potato Rosti  6                                Avocado (half) & lemon   5  
Smoked Bacon  / Spanish Chorizo    5                        Smoked Salmon    6   
Extra Toast  2            Extra Egg  3            Hollandaise 2          Tomato Relish  1  

. . .  EXTRA/ SIDES . . . 

        JAMON POTATO RöSTI * [N] / 22  
 poached  eggs, Gran Reserva Jamon, nutty Romesco sauce, 
 slow-cooked tomato, scallion pesto, parmesan cheese. 
  
 + roasted mushrooms  5        + ½  avocado & lemon  5 
 
 
SMASHED AVOCADO * [V, N] / 21 
 poached eggs, pumpkin hummus, Yarra Valley feta, mint, 
 dukkha, scallion pesto, organic goji berry, multigrain 
 
  + smoked bacon / Spanish chorizo  5        + smoked salmon 6 
 
 
CORN & SWEET POTATO FRITTERS  [V,N, Not Vegan] / 20 
avocado  smash, poached eggs, dukkha, sautéed kale,                   
house Tzatziki, scallion pesto.  
 
+ smoked bacon / Spanish chorizo  5        + smoked salmon 6 
 
 
        ASIAN EGGS  [N] /  22 
 roti flat bread, grilled lemongrass  Chicken or  Pork, spicy Viet 
chilli jam, fried eggs, hash browns, mix sesame & nuts, mints. 
 
   
   CHILLI SCRAMBLED EGGS * / 20 
 Spanish chorizo, melted cheese, grilled corn, fresh chilli, 
 house chilli sauce, spring onion, Jalapeño, sourdough 
  
 + hash brown  4                          + ½  avocado & lemon  5 
   
 
Pan-fried WILD MUSHROOMS * [V, N] / 20 
poached eggs, seasonal mushrooms, crispy halloumi, spring onion,     
hazelnut crumble, hollandaise,  multigrain  
   + smoked bacon / Spanish chorizo  5        + smoked salmon 6   
 
 
HoiAn EGGS BENEDICT * / 21 
HoiAn BBQ pork belly, poached eggs, fresh apple, paprika, 
sweet chilli jam, hollandaise, sourdough 
  
 + hash brown  4                          + ½  avocado & lemon  5 
 
 
    Warm SUPERFOOD BOWL* [V, N] / 17 
avocado, organic quinoa, zucchini noodles, mint, kale, pumpkin, 
semi-dried tomato, organic goji berry, pumpkin hummus,      
nutty Romesco  sauce  &  mixed nuts 
 
+ a poached egg   3                    + grilled chicken breast   5  
 
+ crispy halloumi  5        + chilli tuna  4            + smoked Salmon  6 

     * CAN BE MADE WITH GLUTEN FREE 

(DF)  Dairy Free   (V) Vegetarian      (GF) Gluten Free     (N) Nuts   

L U N C H served from 10 am 
 

 
 
                SALADS 
 
TOM YUM  NOODLES  SALAD  [V, N, DF, GF] / 16 
fresh mango, green papaya, Vietnamese coleslaw, 
vermicelli noodles, mint, mix cashew nuts & crispy shallot,           
house cracker, coconut tom-yum dressing 
 
+ grilled chicken breast  5         + spring rolls (chicken/ vegetable)  5 
 
+ lemongrass chicken/ pork  5           + crispy tempura prawns  6 
 
Pan-seared  PRAWN  GYOZA (5pcs) [N, DF] / 18 
Vietnamese slaw,  green papaya, mixed cashew nuts, crispy shallot, 
mint, house nuoc cham dressing 
 
 
GRILLED  CHICKEN SALAD [N] / 20 
grilled chicken breast, avocado, pumpkin, zoodles, rocket, spinach, 
black pearl barley, pumpkin hummus, mixed nuts, house dressing  
 
+ a poached egg  3               + roasted mushroom  5 
  
ASIAN  GRILLED  CALAMARI  SALAD  [N, GF, DF] / 20 
Vietnamese coleslaw, green papaya salad, mint, cucumber,        
cashew nuts & crispy shallots,  house  nuoc cham  dressing  
 
                                  SANDWICHES 
 
HALLOUMI  PLAT  SANDWICH * [V] / 16 
crispy halloumi, basil pesto, lettuce, avocado, fresh tomato,  
melted cheese                                                        + chips    4 
        
GRILLED  CHICKEN  SANDWICH* / 16 
grilled chicken breast, avocado,  baby cos, fresh tomato, 
melted cheese, sweet chilli mustard mayo       + chips    4 
    
TOASTED  REUBEN  SANDWICH / 16 
Blackmore Wagyu Pastrami, melted cheese, house sauerkraut,  
dill mayo, pickled gherkin                                  +  chips    4                                                                  
SNACKS       
                      -  HoiAn Chicken Spring Rolls  (5 pcs) / 14 
                                 [*Gluten Free option available]                
                      -  Vegetable Spring Rolls (5 pcs) / 14 
 
                      -  Prawn & Pork Spring Rolls  (5 pcs) / 14  
                   (served with lettuce, fresh herbs, nuoc cham) 
  
                      -  Bowl of  Chips / 8   (tomato sauce/ mayo) 

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

 Not all changes to the menu can be accommodated,  
we kindly appreciate your understanding. 

 
Please advise your waiter of any allergies. 

 
# A surcharge of 10% applies on Public Holiday # 

... KIDS BREAKFAST ... (under 10 yrs only) 
 
Cheese Toastie  7 
 
Scrambled egg & bacon on toast  9 



 
Humbler Blend 
 

Espresso, Long Black / 4 

Piccolo, Short Mac., Long Mac. / 4 

Latte, Cappuccino, Flat White / 4.2 

Hot Chocolate / 4 

Mocha / 4.5 

Matcha Latte (by Maiden) / 4.5 

Chai Latte ( loose leaves) /  5 

Dirty Chai Latte (served with coffee) / 5.5 

Baby Cino w’ marshmallow / 2 

 
Iced Latte / 5 
 
Iced Chocolate, Iced Coffee, Iced Mocha / 6.5 
(served with ice-cream) 
 
Vietnamese Iced Coffee  w’ condensed milk / 6.5 
 
 
  >  DECAF           +0.5                              >  BON SOY      +0.7 
 
  > MILK LAB ALMOND    +0.7            > OAT MILK    +0.7 
 

                                                    (Large  size  +0.7) 
 

                                                           DRINKS 
   COFFEE by Proud Mary                                                            TEA by Larson Thompson (loose leaf) 

English Breakfast                             Earl Grey                                    
      
Earl Grey                                            Yunan Green                                          
 
 
Chamomile                                        Peppermint  
                     
 
                                                                       
Lemongrass & ginger 
                  
  
Organic  Wet  Mixed  Chai  Tea                 5 ea 

   FRESHLY SQUEEZED JUICE 
          

   FIZZY DRINKS by Capi (250ml) 
                                       Bloody Orange 

  
       Ginger Beer                            Pink Grapefruit  /  4.5 ea 

Sparkling water - 250ml /  4.5 
 

Sparkling water - 750ml /  9 
 

Original      Orange   or   Green Apple / 7 
 
Carrot, Ginger & Lemon / 7 
 
Green Juice 
    Green Apple, Celery, Lime & Ginger / 7 
 
 

Super Greenie (V, N, DF) / 10 
W/ Banana, avocado, kale, spirulina, date, brazil nuts, orange 
juice, shredded coconut topping 
 
 
Protein Plus  (V, N,  DF) / 10 
W/ Banana, peanut butter, raspberry jam, protein, almond milk 
 
 
Blueberry ACAI (V, DF) / 10 
W/ Blueberry, banana, ACAI, passion fruit, coconut water, 
shredded coconut topping 
 
 
Classic Banana / 9 
W/ Banana, yogurt, honey, cinnamon, full-cream milk 
 
 
 
  MILKSHAKES  

ALCOHOLS 
 

              WINE BY GLASS              
 
White /  Pinot Grigio, Mezzacorona, Italy, 2017                 9  |  40 
 
                Sparkling Wine                                                        9  |  40 
 
Rosé /   Le Petit Rosé, Jacob’s Creek, Australia, 2018         9  |  40 
 
Red /     Penfolds , Shiraz Cabernet, Australia, 2016           9  |  40 
 

BEERS 
 
 
Asahi  / 7 
 
Heineken / 7 
 
   

COCKTAILS 
 
Mimosa / 10 
Orange juice, sparkling wine 
 
Bloody Mary / 14 
Vodka, tomato juice, lemon, lime, Tabasco,  
Worcestershire, celery, salt 
 
 
Espresso Martini / 14 
Proud Marry espresso, vodka, Kahlua 
 

- Shop ¾ Avoca Street, South Yarra, VIC 3141 - 

   COLD DRINKS 
 
House Lemon, Lime & Bitter / 5.5 
 
 
Coke/ Zero Coke (glass bottle)  4.5 
 
 
Organic Kombucha  / 6 
                                          

LIKE US! FOLLOW US! 

/cafegaiaau /cafegaiaau 

   SMOOTHIES 
          

 Vanilla  8                 
  
  Strawberry  8  
 
 
  Chocolate   8         
 
 Oreo Cookies & Cream  8   


