
SIMPLE PLEASURES

SOMETHING SPECIAL

SPECIALTY BENNIES

free run egg   2
bacon   4½
honey Ham   4½
farmers sausage   4½
bratwurst    5½
pulled pork   5½
avocado (½)    4
smashed avocado   5  
s l iced tomato   3
fresh fruit  cup   4

   hollandaise    2½
   spiced hollandaise    2½
   pesto hollandaise    2½
   chipotle  hollandaise    2½  
   hash browns   4
   breakfast  samosa (1)    6
   toast  (2)    3
   gluten free toast  (2)    4
   English muffin   3

SIDES

Breakfast
Classic Breakfast  |  18¼
two eggs any style, hash browns, toast + choice of one side:
   honey ham, bacon, farmers sausage, bratwurst, 1/2 avocado,
   sliced tomato, sautéed spinach

The Big Breakfast  |  22
three eggs any style, hash browns, toast + choice of two sides:
   smoked bacon, ham, farmers sausage, 1/2 avocado, sliced
   tomato, sautéed spinach

Breakfast Sandwich  |  17¼
fried egg, smoked bacon, melted aged cheddar, tomato,
& house aioli on toasted buns with hash browns

Morning Oats  |  14
rolled oats, flax seeds, chia seeds, raisins, fresh ground
cinnamon & cardamom served hot with fresh fruit

Granola Bowl  |  10
sweet whipped yoghurt topped with oat crumbles, shredded
coconut, toasted almonds, berry compote swirls & fresh fruit

Nandi's Spiced Veggie Omelette  |  18¾
fluffy three egg omelette with mushrooms, bell peppers, onion,
fresh cilantro & a house blend of spices with hashbrowns + toast

Build-Your-Own Omelette  |  18¾
fluffy three egg omelette served with hashbrowns + toast
   choice of 2 Toppings + 1 Cheese:
                   

smoked bacon, ham, farmers sausage, bratwurst, pulled pork,
spinach, diced onion, masala onions, peppers, tomato,

mushrooms, corn, cilantro, pickled jalapeno

feta, goat cheese, aged cheddar, shredded jack, parmesan

additional toppings:  veggies  +1.50  |  meat/cheese  +2.50

Breakfast Samosas  |  12
two samosas stuffed with eggs, farmers sausage & light spices

Tandoori Fried Chicken + Waffles  |  19¾
house made crispy tandoori fried chicken on a thick Belgian
waffle drizzled in hot-honey glaze with fanned avocado

Smashed Avocado Toast  |  16
garlic seared baguette, smashed cumin avocado, feta, balsamic
reduction, split tomato, radish, & crisped carrots with a house salad

Braised Pulled Pork Bowl  |  19
bbq braised pulled pork tossed with crisp hash browns, sautéed
veggies, chipotle aioli & two poached eggs with toast

Masala Bowl  |  19
spinach, peppers, tomato, onion, & paneer sautéed in Nandi’s spices
over crisp aloo tikkis with two poached eggs & spiced hollandaise

Carnivore Bowl  |  21¾
bacon, bratwurst, & ham sautéed with veggies, topped with two
poached eggs, cheese & creamy hollandaise over crisp hash with toast

Honey Ham Benny    half  15  |  Full  18  |  triple  21
poached eggs & honey ham on toasted English muffins with
creamy house made hollandaise sauce & hash browns

The Masala Benny    half  17  |  full  21  |  triple  24
poached eggs, sliced tomato & masala onions on crisp aloo tikkis
with spinach & spiced cumin hollandaise, cilantro & hash browns

Veggie Benny    half  15  |  full  18  |  triple  21
poached eggs with garlic sautéed veggies on toasted English
muffins with a creamy pesto hollandaise & hash browns

Pulled Pork Benny    half  17  |  full  21  |  triple  24
poached eggs with Harry’s special pulled pork on toasted
English muffins with chipotle hollandaise & hash browns 

SOMETHING SWEET
Belgian Waffles  |  17
Topped with seasonal berries, cinnamon crème fraiche, & spiced
oat crumbles with cardamom infused maple syrup

Grilled Cinnamon Bun  |  9
topped with cinnamon crème fraiche & spiced oat crumbles

Toppings

Cheese

Kitchen + Bar We will do our best to accommodate allergies
please tell your server before ordering

Day-Time Chef: Harry Passek

NANDI’S INDIAN BREAKFAST

Pav Bhaji  |  12.99
a Mumbai street food of soft buttery buns served
with a thick and tangy vegetable curry & masala onions

Keema Pav  |  Lamb  14.99  |  Goat  15.99
Nandi’s spiced keema with buttery buns & masala onions

Egg Bhurji & Lachaa  |  14
Indian scrambled eggs cooked with veggies & spices, served
with two buttery lachaa naans and pickled mango


