
hobba’s  banh mi
Brioche roll Banh Mi served w sousvide marinated 
pork loin, chicken liver pate, pork crackling crumb 

& a wombok & raddish side salad 17.5

classics

Minted Avocado Smash 
Creamy avocado smashed w fresh mint & 

Yarra Valley feta, slow poached egg served on 
pumpkin grain toast 16  

+ thyme roasted mushrooms 3.9

Hobba Hotcakes
Fluffy hotcakes served w seasonal berries,  

whipped mascarpone, honeycomb, vanilla bean  
& house-made maple syrup 17

hobba brekky
Eggs to your liking w mushrooms, roasted 

tomatoes,  chorizo, istra bacon & 
house relish on toast 20

Big Bad Wolf 
Two fried eggs accompanied by a crispy hash 
brown, house-made beans, kale, bacon, black 

pudding, roasted mushrooms & 
roasted tomato 23.5

specialty free-range eggs
Slow poached, fried or scrambled eggs w toast. 

Our eggs are soft poached at 63C 9.5

the alpha
Southern style slow cooked pulled pork  
served w fried egg, fresh alfalfa, apple  

salad & pear cider reduction hollandaise 18.5

Blossom’s porridge
Warm gluten free porridge topped w 

berry compote & crumble. 15

Estoy Crude Con Carne
Good old chilli con carne w a side of our soft 
poached egg & slow-cooked confit brisket & 

goats cheese croquettes. Finished w shaved dark 
chocolate & garnish salad 21.5

Mr. Wolf’s  Wild Mushrooms
Tasty wild mushrooms, sautéed onions, chive, jus 
& bacon lardons. Served w our slow poached egg 
on sourdough & a sprinkle of Persian feta  18.5

the español a
Tasty Spanish omelette w crispy chorizo, sun-

dried tomatoes, caramelised onions, kale, Sriracha 
hot sauce & feta. Topped w zucchini ribbon & 

herb garnish salad. Request for vegetarian option 
without chorizo. 18

Aurora’s  morning after cure
Crispy bacon, two fried eggs, house-made 
tomato chutney & tasty cheese served on 

toasted brioche. Option with avocado 
to keep it healthy 16 / 18.5

mini  Miss  Muffett
Buttery brioche French toast w candied  

bacon, crème anglaise, sweet cherry coulis,  
vanilla mascarpone & fresh berries 18

the wild
A scrumptious granola mix of coconut, cacao 

& superfood grains. Topped w pineapple, 
watermelon, grapes, berries, vanilla yogurt & 

strawberry compote 15

Bircher Muesli
Crunchy house-made bircher muesli w honey 

almonds, organic yoghurt & apple 12.5

Sourdough Toast   w jams & spreads 7.5

fruit  toast   w Myrtleford butter 8

Wolfpack bite
140g porterhouse steak sandwich, spicy 

horseradish mayo, tomato relish, aged cheddar 
& rocket served on brioche bun w a side of onion 

rings & beer battered chips 18.5

Sea-Maiden’s  voyage
Pan seared snapper w potato galette, 

broccolini, purple cauliflower & shaved 
baby heirloom beets. 24.5

The Hobba Burger
Juicy grass-fed beef burger w pickle, cheddar, 

caramelised onions, lettuce & tomato served w 
a side of beer battered chips 18 

+ Extra Egg 2.9 Bacon 4.9

forager’s  basket
Fresh, seasonal salads hand-crafted 

by our chefs. Refer to our specials board 16

Super Sal ad
Super-grain salad of barley, goji berries, 

cauliflower, pistachio crumb, pumpkin seeds, 
farro & quinoa topped w alfalfa, kale & rocket. 

Drizzled in a zesty white wine vinaigrette 17.9 
+ Extra Roast Chicken 5 Feta 4.9

Cubs Menu
S U I T A B L E  F O R  U N D E R  T W E L V E S

Please see our pastry cabinet for our ever 

changing line-up of freshly baked sweets!

breakfast Substantials & Salads

S W E E T S

Sides
T O  Y O U R  H E A R T ’ S  D E S I R E

Relish, 
hollandaise  1.9

Mushrooms, 
tomato, avocado 4

Morcilla 
(Black Pudding) 5

Extra egg 2.9

Feta 4.9

Kale 5

Smoked salmon 5

House beans 4

Bacon, haloumi, leg 
ham, hash brown, 

chorizo 4.9

Garden greens & 
house dressing 8

best  seller:  Beer battered chips  8Fluffy hotcake & ice-cream 5.5

Mum, I want eggs on toast 6.5

Coco ‘loco’ Pops 5

Ham & cheese toastie 6.5

Fruity toast w buttery butter 5

Yummy house-made chicken nuggets & chips 6.5

Fowl Pl ay
Moreish roast chicken, creamy avocado,  

tasty cheese & crunchy cos served w Turkish bread 14

sandwich of  the  day
Check our daily specials to see what yummy sandwiches 

our chefs have prepared for the day. 14

U N T I L  3 P M   /   S E E  C H A L K  B O A R D S  F O R  O U R  W E E K L Y  S P E C I A L S !

O U R  D E L I C I O U S 

S A L M O N  A R E  S O U R C E D 

F R O M  T A S M A N I AG O T  A  H O B B A  F A V O U R I T E ?

L E T  U S  K N O W  O N  F A C E B O O K  O R  T W I T T E R !

B R E A D  F R O M  W O O D F R O G  B A K E R Y

G L U T E N  F R E E  B R E A D  ( A D D  $ 2 )

F R O M  1 1 . 3 0 A M  T I L L  3 P M

Sandwiches
F R O M  1 0 . 3 0 A M  T I L L  S O L D  O U T   /   S E R V E D  W S I D E  O F  C H I P S  O R  M I X E D  L E A F  S A L A D

Vegetarian

Gluten free 
option avai.

Sorry, no menu alterations 

during weekends & 

public holidays

tag your hobba experience!  
#hobba #hobbawolfpack

@hobbaPrahran #hobba  

fb.com/hobbaprahran 

instagram & twitter 

facebook



stay connected with all  wolfpack rel ated news through our social  channels!

must have BEERS & CIDERS wolfpack news
‘Maverick’  House  Blend by 5  senses

Short 3.5 Long 3.8 +Soy .4 +Almond Milk .4 
+Vanilla, hazelnut or caramel syrup .5

Single  Origin of  the  Week
Please ask our friendly staff for today’s offering 

Short 3.9 Long 4.2 +Soy .4 +Almond Milk .4

Teas by L arsen & Thompson
Good Morning, Earl Grey, Peppermint, Sencha Green, 

Lemongrass & Ginger or Chamomile 4   /  White Peony 5

alternatives
Hot Chocolate 4 

Chai Latte 4 +Soy .4 +Almond Milk .4 
Iced Latte 3.5 

Iced Coffee w Ice Cream 7 
Iced Mocha 7.5 

Iced Chocolate w Ice Cream 6

Milkshakes 
Chocolate, Strawberry, Vanilla, 

Bluehaven, Banana, Caramel 5.5 
Oreo 6

Hatsu Ice Tea 
Black Tea & Lime, White Tea & Mangosteen 6

Babyccino 1 or Glass of Milk 2

Hepburn Springs Sparkling Water 4

Hepburn Springs Bottled Flavours - 
Orange & Passionfruit, Pink Grapefruit, Lemon, 

Blood Orange, Organic Ginger Beer 4.5

Coke, Diet Coke, Coke Zero, Lemonade 4.5

Brooklyn Lager—Brooklyn, USA 9

Beez Neez HoneyBeer—Matilda Bay 9

Corona—Mexico 8

Blue Island Summer Ale—Greek 8

Prickly Moses Otway Light—Victoria 8

White Rabbit Dark Ale—Victoria 9

Stone and Wood Pacific Ale seasonal beer (ask our staff) 8

Mountain Goat Two Step Apple Cider 9

Healthy Hawskburnian
Cucumber, apple, beetroot, carrot & ginger 8

Detox Refresher
Apple, cucumber, lemon 8

Banana Smoothie
Banana, yoghurt, cinnamon, honey, almond meal 8

Freshly Squeezed OJ  or apple  juice  7

Fresh Juices
S O R R Y  N O  A L T E R A T I O N S  T O  J U I C E S

P E R F E C T  F O R  A  S P R I N G  F L I N G A U T U M N  2 0 1 5  E D I T I O N

libations

Alcoholic  Milkshakes
Salted Caramel & Bourbon, Mocha Caramel Kahlua, 

Oreo & Baileys 13

SPARKLING
Prosecco 2013—Italy 9/40

WHITE
D.O.C. Vino Bianco 2012—Vic 8/19.5 500ml carafe

Free Fall Sauvignon Blanc 2012—Marlborough, NZ 8/40

Monsters! Monsters! Attack Riesling 2011—SA 10/50

Little Yering Chardonnay 2012—Vic 10/40

RED
D.O.C. Sangiovese/Cab 2012—Vic 8/19.5 500ml carafe

Dead buck Pinot Noir 2012—VIC 9/40

Two Hands Sexy Beast Cabernet Sauvignon 2011—SA 9.5/45 

Naked on Roller Skates Shiraz/Mataro—WA 10/50

Street Cred Shiraz 2012—SA 10/50

COCKTAILS
Fog City Red Sangria (1lt jug) 17

Mimosa 12

Bloody Mary 14

Basic  Spirits  8.5

Gin, Bourbon, Vodka, Scotch Whisky, Rum, Ouzo

‘ A  D R I N K  P O U R E D  O U T  T O  A  D E I T Y ’

instagram & twitter

facebook

website

@hobbaPrahran #hobba 

fb.com/hobbaprahran 

hobba.com.au

th
e W

OLFPACK room

The Wolfpack Room is now open for bookings of 10, 20 or more for 
functions, birthdays and corporate meetings. Ask to speak with our 

manager to enquire for your next pack gathering!

Hobba is suitable for a wide range of events and functions. We specialise 
in stand up events, with a maximum capacity of 150 people. Depending 

on the requirements of your event, Hobba’s flexible open space can 
transform into a collection of independent spaces.

for more details on our menu visit www.hobba.com.au/
events or email events@hobba.com.au!

         events  &  funct ions


