
BRUNCH SET MENU

Tea & co� ee on arrival 
Freshly squeezed juice 

Freshly baked pastry platter
Seasonal fruit platter

Choice of Hot Brunch Plates

Red Shakshuka V
Za’atar baked eggs, harissa roasted 

tomatoes, red peppers,
sweet potato, onions

Bombay Frittata VG
Lightly curried potato & tofu frittata, 

baby spinach, Cape Malay
coconut sauce, crispy onions, fresh 

sambals   

Asian Omelette
Sugar-cured prawn & kimchi open 

omelette, feta, sprouts, coriander, spring 
onion, chilli oil 

Salmon Royalé
Crispy potato rosti, smoked salmon 

trout, grilled halloumi, avo, oven-roasted 
tomatoes, two poached eggs, caper & 

chive hollandaise 

Mary’s Ham Benny
English mu� in, hollandaise, poached 
eggs, hickory ham, togarashi, chorizo 

crumble

Proud English
Crispy bacon, pork sausage, grilled 

mushrooms, smokey beans,
oven-roasted tomatoes, two eggs your 

way, toast

R275 p.person
Add Champagne from our list

MODERN EATERY 
& WINE BAR



BUBBLY                

Genevieve Brut Rosé 570

Le Lude Brut Rosé 890

Krone Night Nectar Demi-Sec 470

Amari Lush Demi-Sec 650

Dainty Bess Extra Brut 690

Graham Beck Brut 570

Colmant Brut Reserve 630

Genevieve Zero Blanc de Blanc 710

Pieter Ferreira Blanc de Blanc 1050

Rifl essi Brut Prosecco 470

Masottina DOCG Brut Prosecco 630

CHAMPAGNE                

Telmont Réserve Brut 3,100

Billecart-Salmon Brut Rosé 4,200

Bollinger Rosé 3,660

Laurent-Perrier La Cuvee Brut 2,100

Moët & Chandon Brut Impérial 1,800

Lallier Cuvee Brut R.018 2,000

Lanson White Label Sec 1,950

G.H.MUMM Demi Sec 2,700

Louis Roederer Cristal 16,250

Armand de Brignac Brut Gold 14,000


