NEW

light

bo kho
beef brisket stew in tomato base with aromatics,
carrots served with choice of egg noodles or
baguette $14 add tendon $2 add asian green $2

eggs on toast
fried, poached or scrambled (GFO available)
$9

brioche french toast
vanilla poached rhubarb, fresh strawberries,
pistachios, greek yoghurt and honey syrup $17

toast - 2 slices
sourdough | multigrain | gluten free
with butter and one condiment $5
add jam | vegemite | honey | peanut butter

Classics

served until 11:30am

toasted fruit & nut bread
packed with figs, apricot, dates and hazelnuts
served with butter
(2 slices) $6
O-Mai’s Breakfast bowl
house made granola served with greek
yoghurt, seasonal berries, green apple and
banana + choice of milk $13
O-mai keepers
vietnamese omelette
its a keeper! prawns and pork mince, sprouts
and mushroom served with toast or jasmine
rice and house made soy sauce (vegetarian
and GF option available) $17.5
Aunty five’s claypot baked eggs
with Vietnamese lemongrass pork sausage,
mushroom, tomato and tamarind sauce
served with sourdough $16.5
Aunty five’s claypot baked eggs VEGGIE
style
with lemongrass tofu, mushroom, tomato
and REAL vegetarian tamarind sauce served
with sourdough $15
pork meatballs
in rich tomato sauce with quail eggs served
with warm baguette.Vietnamese equivalent to
savoury mince $15

sweet corn + zucchini fritters
(deep fried)
with poached egg, avocado + coriander salsa,
Served with homemade chilli and pineapple jam
+ sourdough (GF + DF options available) $15
Scramble eggs add $2
O-Mai’s phat breakfast
eggs your way, lemongrass pork sausages, bacon,
sautéed mushrooms, seasonal sautéed greens,
pineapple chilli jam, sweet potato cake served
with sourdough (GFO available) $19 Upsize me!
$23
O-Mai’s veggie delight
eggs your way, avocado, sautéed mushroom,
seasonal sautéed greens, pineapple chilli jam,
sweet potato cake served with sourdough (GFO
available/vegan option available) $17
extras
egg | whole baguette add $2
avo add $3
pork meatball | corn fritter add $3.5
mushroom | wilted spinach add $3.5
bacon | lemongrass pork sausages add $4
NB: Gluten free bread available on request at no additional
charge.
To ensure quick service no alterations with breakfast menu
please

Please let us know if you do not want butter on your
toast.
Please advise if you wish kids to eat first, or sharing
meals.

breakfast.

breakfast

street style breakfast

snack
pork dim sim 3 pieces $7
chicken spring rolls 3 pieces $7
vegetarian spring rolls 3 pieces $7

pho
(pronounced “phurr”) is comfort soup based on deep spices and
brewed for 48 hours. NO MSG added to our broth! Served
with rice noodles, bean sprouts, thai basil and a wedge of
lemon. Add chilli for extra heat (GF)

baby pho (dine in only) beef $8.5 | free range
chicken $9.5 | vegetarian $9.5
beef regular $12 | large $15
free range chicken regular $14 | large $17
combination
beef, beef meatballs, beef brisket, tripe and
tendon regular $14.5 | large $16.5
black angus (it’s not a steak)
cape grim tasmanian grass fed (black angus)eye
fillet regular $22 | large $26
original vegetarian pho (pho chay)

Brisbane’s first vegetarian Pho. Made with
100% vegetable stock with no animal products.
Topped with tofu, mushroom, carrot, and seasonal Asian
greens regular $13 | large $15

NEW! deluxe vegetarian pho
(pho chay dac biet)
the jazzed up original vegetarian pho with
various types of soy protein adding texture - all
vegan and gluten free regular $15 | large $17
extras
beef | chicken | beef balls | brisket | tripe
tendon | asian greens add $2
broth and noodles for kids $5
sustainable practice
Fresh chilli, hoisin + hot chilli sauce does not come as
standard. If you require any of these please advise our
friendly staff. We try to keep wastage to a minimum, if you
don't need bean sprouts let us know. We can blanch bean
sprouts on request. Maximum 2 share bowls per soup.
NB: sauces contain gluten. Our chillies are usually very hot!
Use with caution! Please be mindful when walking around
the cafe as hot soups are being delivered by waiters.

banh mi vietnamese baguettes
All “banh mi” baguettes are filled with pickled carrot
radish, a slice of cucumber, sprig of coriander and
drizzle of house made sauce. Only classic pork and
BBQ pork baguettes contain both mayo and pate however
we are happy to add mayo or pate on request. Ask for
fresh chilli for that extra kick (optional and only added
on
request).
TIP! If you need to order takeaway please order
15minutes prior to leaving.
bacon + egg
breakfast baguette with Vietnamese flavours +
soy sauce $10
classic pork roll
sliced Vietnamese ham + pork belly + soy
sauce... a staple in Vietnam $7.
pork meatball
cooked in tomato based sauce and a surprise…
quail eggs + soy sauce $7.
house made crackling pork
the name says it all! made with Byron Bay
berkshire pork + house made hoisin sauce.
Limited availability $10
charcoal grilled tamarind chicken
marinated in fish sauce + tamarind sauce $8
pulled beef brisket
12 hour slow cooked in five spices + house
made hoisin sauce $9
bbq pork
marinated in five spices and oven roasted + soy
sauce $7
lemongrass beef
rump medallions marinated in fish sauce +
tamarind sauce $8
salad
fresh mix of salad + soy sauce, no pate $6
tofu
marinated in soy and lemongrass + soy sauce
there is NO MAYO as standard $7 (add mayo
optional)
omelette
vietnamese style omelette with spring onions “in
baguette”+ soy sauce, no paté $7.5
banh mi of the week see board
extras
salad Add $1

meat $2 | fried egg Add $ 2

breakfast.

traditional vietnamese

NB: Please advise when ordering if you want to change any standard
fillings in the baguette, eg no coriander or pate, add pate and mayo. etc.

something sweet

something alcoholic
Liquor licence starts at 10am

check our display counter for current
selection of house made treats!

Beers $7

serendipity award winning ice-cream
$5/1 scoop Ask staff for updated list

Vietnamese Beer
333 Premium
Saigon special (green bottle)
Bia Hanoi

black Sticky Rice with Taro
Served with thick coconut cream, coconut ice
cream $8
o-mai tri colour dessert
served with a mixture of beans, pandan jelly,
tropical fruits, coconut cream and ice cream on
bed of shaved ice. vegan option available $10

One bill per table appreciated during peak times – split
bill in cash preferred or 50 cent processing fee per card
applicable.
All dishes listed gluten free (GF) may contain traces of
low gluten
Please advise staff if you have any food allergies when
ordering.
We proudly use free range eggs
Breakfast menu until 11:30am
Lunch menu available after 11:30am
Please let us know if you do not want butter on your
toast
50cents for takeaway box

Cider
Lychee Gold Cider 1.5% $8
Batlow apple Cider $8

Cocktail
Lychee Lemongrass
Lychee juice | Belvedere vodka | lychee
liqueur | lime lemongrass sugar syrup | cold
pressed apple juice $12
Good morning Vietnam
Kahlua + our traditional drip vietnamese iced
coffee $11
Tickle me pink
Gin | lime | mint | ginger syrup
cold pressed watermelon | soda $12
Wine by the glass
Chandon NV Yarra Valley VIC 115ml 9 45
Bird in Hand Rose Adelaide Hills SA 8 36
Villa Maria Two Vallleys Sauv Blanc
Marlborough NZ
8 34
Shaw + Smith Sauvignon Blanc
Adelaide Hills
10 50
Leeuwin Estate Prelude Chardonay Margaret
River WA
10 50
Rockburn pinot gris
Central Otago NZ
9 50
NB: 150 ml pour for all wines

breakfast.

vietnamese Coffee Affogatto
Black drip coffee poured over vanilla
ice cream, coconut tapioca pearls, sesame praline
on a bed of ice $7.5 extra icecream $1

coffee
Toby’s Estate Wooloomooloo Blend
coffee your way
Cup $3.7 | Mug $4.5
S $3.7 M $4.2 L $4.7
extras
bonsoy | zymil | extra shot
decaf | syrup 50 cents
almond milk 60 cents
babycino - choc powder + marshmallow
$1.5
vietnamese ice coffee (ca phe phin)

Traditional Vietnamese coffee served in a drip filter. Slow
dripped onto condense milk, stirred and poured over ice.
Highly addictive.

Gourmet Blend $5.5/pre mixed R $5 L $7

O-Mai iced latte
Double shot + milk + ice $5 (standard is no
ice cream now) Add ice cream 70 cents
Short glass on request
Iced long black $4.5

cold drinks
soda chanh (vietnamese lemon soda)
fresh squeezed lemon juice, sugar syrup and bubbly soda
water over ice, refreshing drink for summer days $4.5
lychee and mint frappe $6
homemade lemon ice tea (black + sugar)
$4.5
taste nirvana coconut water with pulp
$4.5
fresh coconut in shell $6.5
milk based cold drinks
milkshakes
chocolate, strawberry, vanilla or caramel
kids size $4.5 regular $5.5

(during peak times one flavour per table for kids size please)

banana smoothie
banana + coconut milk + honey + choice of
milk + cinnamon $6

O-Mai juice bar
Cold pressed fresh juice (350mls served
with ice)

Vietnamese Coffee Affogatto
Vietnamese black drip coffee poured over
vanilla ice cream, coconut sago pearls and
sesame praline $7.5

Saigon sunrise $6.5
Pineapple + Orange + Watermelon
Citrus Tang $6.5
Orange + Grapefruit + Pineapple + Lemon

tea

Jasmine Garden $7.5
Apple + Pear + Cucumber + Spinach + Mint
Charlie Don’t surf $6.5
Pineapple + apple + mint + ginger

loose leaf teas
english breakfast, earl grey + milk $4
organic chamomile, organic peppermint,
green sencha $3.5
hot chocolate | chai latte (organic
chai me powder) $4 | Mug $4.5
nessie’s organic punjabi chai
$4.9 milk is heated and infused with tea leaves
$4 with milk on the side

Recovery $6.5
Carrot + apple + ginger
Straight up OJ $6 (orange only)
Create your own - maximum 3 choices $7
orange, apple, pineapple, watermelon,
grapefruit, pear, carrot, cucumber, spinach
ginger or mint complimentary (one only please)
Tip! Don’t think you can finish your drink, ask for it
in a takeaway when ordering

breakfast.

drinks

