
 

APPETIZERS

SALAD 

ADD:
Chicken | 7
Shrimp | 9

Salmon | 10

 

BRUNCH PLATES 

 

 

GREEK OMELETTE | 16
Spinach, leeks, tomato, feta

SMOKED SALMON BENEDICT | 20
Poached eggs, Aleppo, hollandaise, brioche

AVOCADO TOAST | 18
Sourdough bread, cherry tomatoes, 

chimichurri, poached egg

SHAKSHOUKA | 20
Baked eggs, jalapeno, roasted red peppers, 

chickpeas, tomato sauce, grilled bread

WAFFLES & BERRIES | 17
Buttermilk waffle with strawberries, 

blueberries, raspberries, macerated in honey

CHICKEN & WAFFLES | 19
Buttermilk fried chicken & waffles, 

served with harissa honey

SALMON BURGER | 19
Brioche bun, lettuce, avocado, garlic aioli, 

Greek fries

SALMON | 38
Grilled salmon, spanakorizo, crispy leeks

BEEF BURGER | 18
Brioche bun, lettuce, tomato, onion, feta sauce, 

Greek fries

CHICKEN SOUVLAKI | 22
Chicken breast, tzatziki, pita, greek fries

LAVRAKI | 39
(GREECE) “Branzino” lean, white fish, mild, 

moist, tender flakes

LAMB CHOPS | 40
2 Simply grilled lamb chops, fresh herbs, 

roasted lemon, Greek fries

STEAK & EGGS | 24
Grilled steak with chimichurri sauce, 

two fried eggs, Greek fries 

SIDES

TOMATO | 25
Classic Greek with tomatoes, 

cucumbers, peppers, onions and feta

GREEN | 17
Romaine heart, fresh scallions, 

dill & feta, house dressing 

AVOCADO | 4 | 
GREEK FRIES | 8 |  

FETA | 6 |
APPLEWOOD BACON | 8 | 

HOME FRIES | 4 |

Please notify your server of any food allergies you may have.
*Consuming raw or uncooked meats, fishor fresh eggs may increase your risk of food borne illness especially if you have certain medical conditions.

BRUNCH BEVERAGE SPECIALS
BOTTOMLESS BRUNCH COCKTAILS 

35 (90 Minutes) | 45 (2 Hours)
Bellini, Mimosa, Bloody Mary, Red or White Housemade Sangria

BUCKET OF sipMARGS 
Mix & Match 8 cans | 75

Classic | Coconut | Mezcal | 10/each

SWEET & SPICY MARGARITA PITCHER | 85
Lobos 1707 Repo, fresh lime juice, fresh pinapple juice

agave simple syrup, jalapeños

4 BOTTLES OF VEUVE OR MOET | 500 
 

PIKILIA | 3 for 18 | 6 for 32
Tzatziki, hummus, spicy feta, taramosalata, 
skordalia, fava

DOLMADES | 12
Grapevine leaves stuffed with rice and dill, 
served with tzatziki 

HALLOUMI | 17
Grilled Cypriot cheese, candied lemon, sesame

SAGANAKI | 18
Crispy kefalograviera, finished with fig compote

SESAME FETA | 18
Feta cheese crusted in sesame, finished with 
Greek sour cherries

SPANAKOPITA | 19
Traditional spinach pies filled with leeks & feta

KOLOKITHOKEFTEDES | 19
Zucchini fritters with lemon yogurt 

CALAMARI |  21
Golden & crispy, with Cretan tomato sauce

SHRIMP SANTORINI | 23
Seared shrimp with tomato, 
feta & fresh herbs 

KYMA CHIPS | 26
Crispy slices of zucchini & eggplant chips 
served with tzatziki

GRILLED OCTOPUS | 29
Grilled octopus with roasted peppers, 
onions & capers

TUNA TARTARE | 24
Yellowfin tuna, crispy potato, yogurt, 
avocado mousse 

 


