
Drinks

Coffee

Black / White 	 4

Batch Brew	 4

Cold Brew	 4.5

Pour Over 	 6

+ Soy 	 .5

+ Almond milk 	 1

Cold Drinks

Iced Chocolate / Coffee 	 6.5

Iced Mocha 	 7

Iced Matcha 	 7.5

Antipodes Sparkling Water 	 7.5

500ml / 1l 	 7 / 11

Freshly Squeezed Juice

Original	 6.5

Apple or orange.

Green Juice	 7.5

Green apple, celery, lime and ginger.

Pink Crush	 7

Watermelon with fresh lemon, mint and cucumber.

Cold Defence	 7.5

Orange, carrot, ginger, lemon and apple.

Iced Fruit tea 	 6.5

Silk Road 

Iced jasmine tea with coconut water, coconut jelly, fresh orange, mint and goji 

berries.

London Calling

English breakfast, peppermint, lemongrass, honey, lemon and apple.

Smoothies

Nuts About You	 8.5

Peanut butter, chocolate, banana and almond milk.

Green Leaf	 8.5

Kale, parsley, dates, almond milk and banana.

Very Berry	 8.5

Summer berries, banana, cinnamon, almond milk and chia.

Milkshakes 

Chocolate, vanilla and strawberry.	 8

Tea 

English Breakfast 	 4.5

Earl Grey 	 4.5

Lemongrass & Ginger 	 4.5

Peppermint 	 4.5

Chamomile 	 4.5

Yunnan Green 	 4.5

Jasmine Pearl 	 4.5

Hot Drink Alternatives

Mörk Hot Chocolate	 5

Prana Chai Latte	 5

Heal'r Turmeric Almond Latte	 5.5

Matcha Latte 	 4.5

Bar

Cocktails

Midas Martini	 18

Vodka, coffee liqueur, sugar syrup and a shot of Midas espresso.

Bloody Mary	 17

Vodka, tomato juice, citrus and a tabasco kick.

Aperol Spritz	 12

Aperol, prosecco and soda water.

Sparkling

Veuve d'Argent Cuvee Blanc de Blancs Brut, Burgundy, FR	 8

Wines

Langmeil Long Mile Shiraz, Barosa Valey, SA 	 8

Tarawara Estate Pinot Noir, Yarra Valey, VIC	 8

Haha Sauvignon Blanc, Marlborough, NZ	 8

Corte Giara Pinot Grigio, Veneto, IT 	 8

Jim Bary 'Annabele's' Rose, Clare Valey, SA 	 8

Spirits

Absolut Vodka 	 11

Gin (Melbourne Gin Company)	 11

Glenfiddich Single Malt Scotch Whisky	 12

+ soda, tonic or dry ginger 	 .5

Beer

Pilsner Moo Brew, TAS AUS 	 8

Urban Pale Ale La Sirene, VIC AUS	 8

Citray Sour La Sirene, VIC AUS	 8

Asahi Super Dry, Japan 	 8



#goodasgold

Love our coffee? Love our bread?

Inquire and join our wholesale family. 

abbotsford@au79coffee.com.au‘Hana’ room

This year we will be part of a vision to raise funds to construct 

a new womens’ health and maternity ward in the Kivu Lake 

clinic, Rwanda. Helping the women and their children from the 

Nziza Collective, as well as all women within the wider Kivu 

Lake area of Rwanda.

These powerful women survived the tragedy of the genocide in 

the 90s, and having emerged out of this as single mothers or 

sole providers, they require support from others to continue to 

help them recover and fight for a stable standard of living. As 

an at-risk group of people, there are around 6000 children who 

die close to the time of their birth, and hundreds of mothers 

who do not survive each year.

A long with the powerful efforts of these women, Au79 will look 

to contribute further to develop a better living environment. 

With our coffee importing partner @firstcropcoffee, we have 

and will continue to actively support the Nziza Collective, 

Using 40% of their coffee in our Midas blend. Finally 

@1000hillscoffee, whose primary purpose is improving lives 

through coffee initiatives, own and run the washing station. So 

together, we can create a big impact on the quality of life for 

the Rwandan small-lot holders and pickers. 

Follow and contribute a gold coin at our counter by the till. 

Remembering, that even by simply making decisions on the 

coffee you drink, you can help significantly to aid in achieving a 

better world for people everywhere.

#drinkcoffeedogood 

#coffeemovesmelbourne

#dogoodbegold

All day menu

Eggs your way 	 11

Extra egg	 3

Sautéed mixed mushrooms, tomatoes with basil and balsamic,  	 5

sautéed greens	

Avocado with goats curd, bacon, grilled chicken, chorizo with aioli,	 6

Halloumi, potato hash with tomato relish	

Gravlax salmon, french fries and aioli	 7

Bread by Au79 G  	 8

Toasted and served with butter and condiments. White, Seeded or Rye.

Fruit Toast by Au79 	 9

Served with butter and condiments.

House Granola Ve  	 17

Made with seeds, nuts, served with seasonal fruits and coconut yoghurt.

Coconut & Chia Pudding Ve  	 17

With passionfruit dressing, compressed watermelon, strawberry, macadamia and 

coconut crumb.

Bombe Alaska Waffle V  	 23

Belgium waffle with yuzu and orange gel, passionfruit curd, raspberry sauce, 

seasonal fruits, Italian meringue and ice cream.

Salmon On Toast G  	 23

Pan roasted salmon, rye toast, smashed peas, whipped chive creme fraiche, 

salmon roe, dill.

+ poached egg $3

Avocado on Toast V  Ve  G  	 20

Avocado, cherry tomatoes, semi sundried tomatoes, goats curd, pickled daikon, 

pickled shallots, radish, puffed wild rice, sesame seeds and a poached egg. Served 

on sourdough.

+ bacon $6

Baked Eggs V  G  	 22

Chilli tomato sauce, capsicum, kalamata olives, shallots, feta, herb salad with 

sourdough toast.

+ chorizo $6

Kale & Corn Fritters V  G  	 19

Fritters with corn and cucumber salsa, wilted kale, tomato and chilli chutney, 

poached eggs and coriander.

+ avocado $6

Big Breakfast G  	 23

Eggs your way on toast, bacon, chorizo, potato hash, mushrooms and relish.

+ avocado $6

Brisket Benedict G  	 22

Pulled beef brisket, potato hash, saffron pickled vegetables, poached eggs and 

Sriracha hollandaise.

+ sautéed greens $6

Lamb Hash G  	 23

Slow braised salt bush lamb, potato hash, fried egg, smoked eggplant puree, 

pomegranate, dukkah and a herb salad.

Au79 Burger G  	 24

Double Wagyu beef patty, cheese, bacon, tomato, iceberg lettuce, dill pickles, 

dijonnaise on a brioche bun with fries.

(Patty served medium to well)

Prawn Linguine 	 28

Australian king prawns, shellfish stock, cherry tomato, chilli, parsley, garlic and 

shallots.

Gnocchi V  	 24

Ricotta gnocchi with king brown, oyster, enoki and button mushrooms, sage, 

cream,  manchango cheese.

Charred Greens Ve  G  	 22

Charred seasonal greens served with avocado, smoked red capsicum hummus, 

pickled cauliflower and roasted beetroot.

+ egg $3

Soba Noodle Salad Ve  	 18

Edamame, chilli, coriander, snow pea shoots, cucumber, garlic shoots, spring 

onions, crispy shallots and soy dressing.

+ grilled chicken $6

Pressed Lamb Shoulder Salad 	 24

Lamb shoulder, israeli couscous, cauliflower, smoked almonds, mint, halloumi, 

cherry tomatoes, pickle shallots, mint dressing.

Baby Snapper G  	 28

Fillet of baby snapper, nduja, white beans, shallots, garlic, basil, tomato, mussels.

V Vegetarian Ve Vegan G Gluten Free Option Available

A surcharge of 10% applies on all public holidays.

Our bread is baked in house and available at the front for purchase.

REGION

VARIETAL

PROCESS

FLAVOUR NOTE

Kivu Lake

Bourbon

Washed

Pineapple, fresh fig, 

caramel, lime


