THE BRASSERIE

HEMINGWAYS

NAIROBI

HEMINGWAYS BREAKFAST

AVAILABLE DAILY FROM 6AM - 10AM PRICES KES

CLASSIC CONTINENTAL 3000
Your choice of fresh pressed fruit juices; orange,

Watermelon, pineapple or mixed tropical fresh slices

Fruit and berries your choice of cereal corn flakes

Sultana bran, weetabix, coco pops pastry chef’s

Basket of assorted danish and bread

Fresh blended coffee or tea

FULL BREAKFAST 4300
This consists of the classic continental breakfast plus

Two farm eggs prepared any style, baked beans

Hash browns streaky bacon grilled tomato (GF)

BUILD YOUR OWN OMELET 2000
Start with a three egg omelet option of egg white only

Onions, peppers, tomatoes, spinach, cheddar

Smoked salmon, ham and mushrooms

Served with sausage, streaky bacon and grilled tomato

POACHED EGGS

Benedict with black forest Ham (P) 1700
‘Arlington’ Smoked Salmon and Avocado 2000
Florentine with Baby Spinach(V) 1500
Huevo Rancheros 2000

(Vegan option available) (VG, PB)
Potatoes, roasted peppers, over easy eggs, cheese
Warm tortilla, avocado and sour cream

HEMINGWAYS HEALTHY BREAKFAST 2000
(Vegan option available) (VG)

Tropical fresh fruit slices and Berries(GF)

Savory Pesto Quinoa Bowl with Boiled egg and avocado (GF)

FLUFFY PANCAKES (D) 1500
Tropical fresh fruit slices and berries

A stack of 3 fluffy pancakes served with maple syrup

Fresh whipped cream

Topped with your choice of banana, strawberries or mango

CEREALS OR MUESLI (GF, N) 1200
(Lactose free option available)

Full cream skimmed milk hot or cold

Oat porriage 1200

CHEESE PLATE (D) 2000
A selection of Kenyan artisan cheese with crackers
Mountain paw paw jam

ALLERGENS: GF - Gluten Free | D — Dairy | N — Nuts | P - Pork | V - Vegetarian
VG - Vegan | PB - Plant Based

Kindly be aware that food prepared in our kitchen may contain allergens,
including shellfish, dairy, eggs, onion, garlic, gluten, peanuts and tree nuts.
For any allergens kindly inform your server.

Our menu celebrates the finest seasonal harvests, each dish reflecting our
dedication to sustainable sourcing and authentic culinary excellence.
All prices are inclusive of government taxes, catering levy and service charge.



