
LES PL ATS

PONDI
BRUNCH
French Charm, Indian Warmth.

CRISPY BUCKWHEAT CRÊPE 

Gunpowder, coconut peanut chutney, 

chilli sambal, lentil curry (V+GF)

SOURDOUGH CROQUE MADAME

Tandoori pork shoulder, bacon, mint &
coriander dijon, swiss cheese, sunny egg

WHOLEWHEAT ROTI ROLL

Spciy scrambled eggs, chickpea curry, 

house paneer 

MURGH MAKHANI BENNEDICT

Pulled butter chicken, poached eggs, yoghurt

bearnaise, house naan 

BOMB THE BAY OMELETTE 

Market greens, candied bacon, 

quail egg (GF)

CARDAMON ROLL PAIN PERDU 

Brioche french toast, pistahio, 

cream cheese syrup, fresh fruit (V)

ONE EGG (ANY STYLE)
CHOPPED SALAD                                                       

GRILLED OR CANDIED BACON

OKRA FRIES W/CHLLI MAYO                           

20

35

40

45

SIDES

120

140

100

150

145

135

BEETROOT  +25

LAMB  +30

CHEESE +15



BUBBLES

PONDI
French Charm, Indian Warmth.

BIANCA NERA PROSECCO
Venice, Italy
Peaches, green apple, citrus 

CHAMPAGNE GYEJACQOUT FERES
Aube, France
Freshly baked bread, oyster Shells

80/360

780

WHITES

CORTE GIACOBBE, PINOT GRIGIO 
Delle Venezie, Venato, Italy
Orange zest, poached pear, salt breeze

PEDESTAL, CHARDONNAY 
Margaret River, Western Australia
Brioche, quince, ripe peach

ZEPHYR GEWURZTRAMINER
Marlborough, New Zealand
Spiced quince, floral

MR RIGGS EIN RIESLING 
McLaren Vale, Australia
Apple, honey, floral

PASCAL JOLIVET, SANCERRE
Loire Valley, Sancerre, France
Citrus bomb, honey, silk

DOMAINE  PHILIPPE GERMAINE,
CHARDONNAY
Hautes‑Côtes de Beaune, Burgundy, France
Brioche, apricot, hazelnut

120/540

120/540

120/540

130/590

780

890

REDS

NOR’WESTER PINOT NOIR 
Greystine, North Canterbury. New Zealand
Bright cherries, rose petals, fall leaves

LES CRANILLES, GRENACHE 
Cote Du Rhone, Chavanay, France
Seasoned oak, plums, pink peppercorn

CORIMBO, TEMPRANILLO 
La Hora, Spain
Black cherries, fresh pistachio, pine forest

BARBERA D’ALBA, BARBERA 
G.D Vajra, Piedmont, Italy
Strawberries, white pepper

CHATEAU DES LAURETS, SAINT-
EMILION 
Puisseguin, Saint Emilion, France
Blackberries, licorice, violet

CASA BRANCAIA, SUPER TUSCAN 
Maremma, IGT Rosso Toscana, Italy
Ripe figs, smokey vanilla

130/590

130/590

150/720

620

780

840

ROSÉ
MIRABEAU, GRENACHE BLEND
Côtes de Provence, France
Wild strawberries, white peach and citrus

120/540

ORANGE

BONNY DOON LE CIGARE
California, USA
Peach, apricot, apple

120/540

DESSERT WINE

G.D VAJRA, MOSCATO 375ML
Piedmont, Italy
Honey, elderflower, ripe lychee

130/300

OTHERS

SUNTORY PREMIUM MALT 334ML

GIN & TONIC
Please ask for today’s selection

SWEET/SALTY LASSI

FRESH LIME SODA

MASALA MILK CHAI (COLD/HOT)

DARGEELING TEA 

FRENCH PRESS COFFEE

70

120

55

45

55

50

50

FREE FLOW ‘BE WTR’ 
STILL OR SPARKLING

FILTERED WATER

30/P
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