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smoothie bowls

GREEN SMOOTHIE BOWL @&

avocado, mango, spinach and banana smoothie, with
granola and seasonal fruit (milk or oat milk)

COCONUT SMOOTHIE BOWL @

fresh coconut, mango and banana smoothie, topped
with seasonal fruit and granola (milk or oat milk)

BLUEBERRY SMOOTHIE BOWL @

blueberry, dragonfruit and banana smoothie, topped
with granola and apple slices (milk or oat milk)

veggie breakfasts

VEGAN PANCAKES @

homemade pancakes with honey and fresh seasonal
fruits from Hoi An

SPINACH OMELET @

eggs with spinach, tomato, onion and herbs, served
with side salad, sourdough toast and avocado

CHEESE OMELET @

eggs with cream cheese, parmesan, feta, kale and

mushrooms, served with sourdough toast and avocado

SEASONAL FRUIT WITH YOGURT @&

1NMOK

1NOK

1NMOK

90K

1NOK

120K

90K






all day favorites

SALMON EGGS BENEDICT < 190K

premium smoked salmon, poached eggs, hollandaise
sauce, served on bread

SALMON + AVOCADO TOAST < 190K

premium smoked salmon and avocado mash on
sourdough toast, served with avocado

GRILLED CHEESE TOASTIE @ 140K

poached egqg, sliced avocado, roasted balsamic
tomato on toasted sourdough with chimichurri dressing

something light

VEGAN TEMPEH SPRING ROLLS @& 100K

fresh rice noodles, tempeh, carrot, mango, cucumber
and lettuce, served with sweet and sour dipping sauce

GRILLED TUNA SALAD < 190K

fresh tuna, pear, green beans, rocket, radish and
mushrooms with mustard dressing and rice or sourdough

VEGAN CARAMELISED TEMPEH @ 130K

caramelised tempeh and fresh mushrooms, served with
Vietnamese mango salad and organic brown rice







vietnamese noodles

BUN RIEU VEGAN NOODLE SOUP @

vegan brown rice noodles with tofu and wood ear
mushrooms in veggie broth, topped with Hoi An herbs

BUN CA FISH NOODLE SOUP <

Cham Island line-caught fish and rice noodles in dill and
tomato broth, served with fresh greens and herbs

BUN CHA NOODLE SALAD <

fish and shrimp patties atop fresh rice noodles, served
with greens, herbs, and Vietnamese dipping fish sauce

Nnaia signature dish

VIETNAMESE TRAY <</ @

fish stewed with Hoi An spices, served with brown rice,
shrimp and green onion soup, and steamed vegetables
(vegan option available on request)

cake + pastry

banana bread | carrot cake | croissant | pan au chocolat

1NMOK

150K

150K

190K

55K






juice + smoothies

GREEN GLOW 65K

apple, pineapple, cucumber, arugula, calamansi
and ginger

HEART BEAT 65K

beetroot, apple, pineapple, cucumber, calamansi
and ginger

ORANGE SUNRISE 65K

orange, carrot, turmeric and calamansi

MIXED SMOOTHIES 80K

blueberry or dragonfruit or coconut
blended with banana, mango and milk or oat milk

SINGLE FRUIT JUICES 75K

watermelon | pineapple | passionfruit | lime | mango
dragonfruit | banana | orange

SINGLE FRUIT SMOOTHIES 70K

avocado | waterlemon | pineapple | passionfruit | lime
mango | dragonfruit | banana (with milk or oat milk)

FRESH COCONUT 60K

KOMBUCHA 65K

MINERAL WATER / SPARKLING WATER 30/35K






coffee

VIETNAMESE MILK COFFEE 65K

hot or iced, made with condensed milk

PINK SALT COFFEE (ICED) 65K
COCONUT COFFEE (ICED) 75K
CAPPUCINO / LATTE / FLAT WHITE 65K
hot or iced, milk or oat milk

ESPRESSO / AMERICANO 50K
matcha

COCONUT MATCHA 75K
MATCHA LATTE 65K

milk or oat milk

tea

GREEN TEA | GINGER TEA | BROWN RICE TEA 55K






glells

Contact us for information about our customized
juice cleanses and vegan detox programs.

www.naiahoian.com
FB: @naiayogacafe IG: @naiahoian



