
15% SURCHARGE ON PUBLIC HOLIDAYS
10% SURCHARGE ON WEEKENDS
SORRY, NO SPLIT BILLS. KITCHEN CLOSES AT 3PM

EVERYDAY

8AM - 4PM

StayHungry
Be Humble

SWANSTON ST,

CARLTON



BLACK COFFEE    5.2
Large        +0.5

WHITE COFFEE   5.5
Large        +0.5

BATCH BREW     5.5

MOCHACINO     6.5

CHOCOLATE     6.2

MATCHA LATTE     7

HOJICHA LATTE    6.8

CHAI LATTE       6

ALTERNATIVE MILK       +0.8
ON ICE        +1.0

BARISTA SELECTIONS

ESPRESSO SUNRISE  9.5
Espresso, Orange juice,
Tonic water, Grenadine

BUTTERSCOTCH AEROCANO      9
Espresso, Brown sugar,
Butter scent, Vanilla

YUZU MATCHA HONEY SPRITZ  11
Yuzu, Matcha, Honey,
Tonic water

ICED THAI MILK TEA   8.5
Thai tea, Condensed milk,
Milk, cream

MANGO PASSIONFRUIT     8.5
THAI ICED TEA
Thai tea, Mango, Passionfruit

PEACH SERENADE   9.5
Peach puree, White tea, Lemon

WHITE AURORA    12
Elderflower, Aloe vera, Lemon

Dr
in
ks

Peach Serenade

Mango Passionfruit
Thai Iced Tea

Pistachio Matcha

Banana Matcha Cloud

Le Blanc



COLD PRESSED JUICE

GREEN SUPREME  7.5
Green apple,Spinach,
Pear, Passionfruit

Jack Rose   7.5
Apple, Lemon,
Strawberry, Mint

Orange Juice  7.5

MORE TO SIP

BLACK SESAME CLOUD      8.5
Black sesame cream,
Coconut water

LE BLANC     9
Espesso, Milk, Tiramisu, Cream

COCO COLD BREW    9
Cold brew,Coconut cream,Nutmeg

BANANA MATCHA CLOUD      9
Banana milk, Matcha cream

PISTACHIO MATCHA   10
Matcha, Pistachio, Oat milk

TEA BY POT   5.5

ENGLISH BREAKFAST
FRENCH EARL GREY
CHAMOMILE BLOSSOM
LEMONGRASS & GINGER
PEPPERMINT
HONEYDEW GREEN

SOFT DRINKS   4.5

Coke / Coke Zero / Sprite

Peach Serenade

Mango Passionfruit
Thai Iced Tea

Butterscotch
Aerocano

Le Blanc

Black Sesame Cloud

Yuzu Matcha
Honey Spritz



EGGS ON TOAST                       16
Free range poached, Fried or Scrambled eggs
on White sourdough / Seeded sourdough
Croissant optional           18.5

BIG BREAKFAST             30
Eggs your way : Poached, Fried or Scrambled, Bacon,
Chorizo, Potato gems, Tomato, Mushroom, Toast 

HUMBLE BREAKFAST (for two)             59
Eggs your way : Poached, Fried or Scrambled, Bacon,
Chorizo, Chipolata sausages, Potato gems, Tomato,
Mushroom, Pancakes, Toast and condiments, Orange juice 

MUSHROOM MELT (VE)             22
Grilled mushrooms, Halloumi bite, Sautéed spinach,
Pesto mayo, Roasted capsicum, Pickled shallots,
Crumbled feta spicy honey sauce

BEEF SHORT RIBS             32
Braised beef short rib, Scrambled eggs on
toasted sourdough, Chive, Vegemite beef jus

CRABMEAT CROISSANT             29
Crabmeat scrambled eggs on croissant, Coriander,
Spring onion, Crispy shallot, Red chilli,
Crispy rice crackers, Sriracha mayo, Chilli oil
Sourdough toast optional

SA
VO

UR
Y

Crabmeat Croissant

Prawn Udon Carbonara

Beef Short Ribs

Steak And Egg



EGG FLORENTINE              27
Smoked salmon, Wilted spinach, Poached egg,
Round croissant, Hollandaise sauce

SMASHED AVOCADO (VE, VG Opt)             25
Avocado on round crossiant, Spiced hummus, tomato
Rocket salad, Grated Parmesan, Poached egg

PRAWN UDON CARBONARA             27
Garlic Butter Prawn Udon, Bacon,
Tobiko, Grated Parmesan Cheese

STEAK AND EGG             34
Cooked Medium Rare Sirloin steak (200g.) Chimichurri,
Fried eggs, Garlic chilli oil, Rustic fries,
Mushroom diane sauce

STICKY PORK BENNY            28
Five spices braised pork belly, Poached egg,
Yuzu hollandaise, Pumpkin croquette, Chilli bacon jam,
Lotus chips

MAGURO TUNA SALAD             26
Seared maguro tuna with fresh leafy salad, Tomatoes, Onions,
Sweet corn kernels, Cucumber, Edamame and sesame-lime dressing

CROQUE MONSIEUR             25
Shokupan, Shaved ham, Prosciutto,
Parmesan and cheddar cheese, Truffle béchamel

Big Breakfast

Humble Breakfast

Sticky Pork Benny

Egg Florentine



AMC FRIED RICE         28
Tomato sauce fried rice with
green peas and raisins,
Grilled sausage, Corn,
Buttermilk fried chicken
glazed with Gochujang, Fried egg.

MISO SALMON RICE               30
Miso butter glazed grilled salmon,
Garlic fried rice, Edamamde,
Sweet corn, Spring onions,
Mayonnaise, Bonito, Furikake 
Add Poached egg / Fried egg +4

CHICKEN CLUB SANDWICH          27
Grilled chicken breast, Sliced ham,
Tasty cheese, Lettuce, Tomato,
Mayo on Toasted white bread
served with Rustic fries

WAGYU BURGER                   28
Wagyu beef burger with sliced cheese,
Caramelized onion, Cucumber pickles,
Truffle aioli and a soft bun
served with rustic fries

RUSTIC FRIES WITH AIOLI       9.5

SIDES & EXTRA
• Poached egg / Fried egg       4
• Scramble eggs                 7
• Halloumi                      7
• Sautéed greens / Mushroom     7
• Smoked salmon               7.5 
• Chorizo / Bacon / Sausage   7.5
• Butter / Fresh Chilli       2.5

FRENCH TOAST          12
with berries & boysenberry ice cream

KIDS TOASTIE         12
with ham & cheese

SCRAMBLED OR FRIED             10
EGG ON WHITE BREAD

VE-vegetarian
VG Opt-vegan Option
GF-gluten Friendly

Unfortunately, we cannot guarantee that our food is
strictly allergies-free. We certainly do our best, but
cross-contamination is a possibility during production.
Please inform us of any food allergies you or someone
in your party has.

kids
*

AMC Fried Rice

Miso Salmon Rice

Chicken Club Sandwich

Wagyu Burger

Croque Monsieur

Beef Short Ribs

*For children under 12 years old
 Tasty little meals made just for
 the little ones!



MAPLE GRANOLA POACHED PEAR (VG)             19
Maple granola, Chai spiced poached pear,
Seasonal fruits and coconut yoghurt 

BLUEBERRIES & LEMON             21
Warm crepes, Blueberries Coulis, Lemon & Yuzu sauce,
Toasted almond and vanilla bean ice cream 

WARM WAFFLE              22
Served with matcha anglaise sauce, Red bean paste,
Pistachio cookie crumble and vanilla bean ice cream

FRENCH TOAST             24
French toast with mixed berry coulis,
Boysenberry ice cream, Fresh fruits and berries,
Pistachio & macadamia cookie crumbles

BANOFFEE TOAST             23
French toast with caramelized banana, Dulce de leche,
Chocolate sauce, Almond crumbles, Fresh cream
and vanilla bean ice cream

SW
EET

Blueberries & Lemon

Banoffee Toast

French Toast



Humble Rays first opened its doors
in December 2016 on Bouverie Street
in Carlton, just a street away from
our new flagship store located in
a stunning heritage building at

Carlton Brewery on Swanston Street.
Over the years, we've established

ourselves as a beloved Melbourne staple
in the heart of the CBD. 

Chef and co-owner Sutinee continues
to work her culinary magic, crafting
an array of Asian-inspired comfort

dishes that perfectly balance spice,
sweetness, sourness, and saltiness.
Whether you're looking to kickstart

your day with a locally roasted coffee,
matcha latte, or a refreshing juice,
Humble Rays has something special

for everyone.

Since our inception in 2016,
we have remained dedicated to serving

you delicious food and providing
excellent service, staying true to
our promise. We look forward to

welcoming you and ensuring you have
a wonderful dining experience with us.


