(=) Bou?atsa 6 L1 Greek Yogurt Pancakes half/full 16/26
= vanilla custard, phyllo, cinnamon, o sour cherry vyssino, honey, toasted almonds,
E powdered sugar =T [resh berries
—
S Squash Pie 12 Loy Tsoureki Toast half/full 14/28
= summer squash, kale, onion, =1 Maple whipped cream, berries
) Whipped smoked feta — add merenda +2
()
& Baklava Oatmeal 10 55 Shakshouka 24
CD rolled oats, toasted walnuts, allspice, L eggs baked in a pan of spiced tomato sauce,
cloves, figs, honey, shredded phyllo peppers, onions with feta and pita
Greek Yogurt 8
sour cherry vyssino, pasteli, berries,
¢:-5 granola <3 Classic Greek Omelet 14
— Country Moussaka 18 =1 spinach, dill scallions, feta, served with
E fried chicken, scalloped potatoes, CO home fries and pita
o eggplant béchamel walfle ;
Kayi 12
— Kayianas
= scrambled eggs, cherry tomatoes, olives and
=T feta, grated mizithra, arugula, pita
ﬁ Trio of Dips 14 w
L el anosa s senved withpi = o ach I
— baby summer vegetables +3 P — three sunny-side up eggs. pork and leek
sausage, butternut squash, celery root,
Okra Horiatiki 14 g spinach, sourdough toast
tomato, cucumber, red onion, feta, (elm)
Kalamata olives, olive oil, crispy okra LI Breakfast Gyro 14
scrambled eggs, grilled halloumi, loukaniko,
Feta 14 ted. Greek h Florina pepper coulis, wrapped in pita,
sesame encrusted, Greek honey served with home fries
Zucchini Crisps 10 .
served with sweet onion yogurt Koulouri and Lox 12 _
manouri cream cheese, scallions, tomatoes,
Calamari 12 red onions,capers, arugula, Greek sesame
fried with saffron aioli and ouzo agrodolce bagel
Souvlaki* 20

marinated lamb, rigani, lemon, tzatziki
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: LD Bacon 4 c£ H':-‘-.-- T «< scan here!
LLt | o ukaniko 6 —_— i T
= Homelries b = = d
= r"‘-d'_'l-
)
L Ll
C:EN Orange Juice 4 Loy Coffee, 4
o it Jui L Espresso 4
Ll oy Grapfruit Juice 4 il |
o ' appuccino 5
— Seasonal Juice 4 o
g Greek coffee 5
w0 (allin)

Executive Chef Jerry Pabla  Chef de Cuisine Luis Figueroa

*Adv\‘\sovy. The consumption of raw & undercooked foods such as meat, poultry, fish, shellfish and eggs which contain harmful bacteria may cause serious illness or death
Before placing your order, please inform your server if a person in your party has a food allergy




*your choice of bubbles with fresh juices and garnishes* 54

Sparkling Selection:
16 Rives Blanques ‘Blanquette de Limoux’, Languedoc, France - included

14 Dom. Spiropoulos ‘Ode Panos’ Brut, Mantinia, Peloponnese, Greece +18
10 Glinavos Zitsa Brut, Zitsa, loannina, Greece +24
Executive Upgrade: your choice of three nips 119

CHAMPAGNE
TRAYS

Ketel One, Grand Marnier Lejay Cassis, St. Elder, Peach Schnapps

COCKTAILS

What the Slush our boozy slush dujour 15
COmmitt33 Mul3 2.0 _ 15
vodka, mango, saffron, ginger beer, bitters

Shiso Fino o _ o 15
grapefruit & pink peppercorn gin, fino, Indian tonic, shiso

Voodoo Science 16
C%aranda, Kalani Coconut, loomi cordial, pineapple & turmeric bitters

Mamacita 16

Don Julio Blanco, raicilla, rooibos & pasilla tepache, lime

ritzen Sie Americano! . 15
occhi, Select Aperitivo, Wolffer Roseé Cider, soda water, pomegranate

Harissa Explains It All _ _ 16
blended rums, apricot & harissa cordial, craft sour mix

Fraise Blazer _ 15
bourbon, Averna, cider, lemon, burnt strawberry

Educated Guess bottled cockfail *limited availability 15
vodka, white port, mint, cucumber, kaffir lime

What’s Shakin’ rotating cocktail special 14

BEER

Fix ‘Hellas” Olympic Brewery, Euro Pale Lager, GR, b ABV I
Beirut Kassatly Chatura, German Pilsner, LB, 4.6 ABV I
Whale’s Tale Cisco Brewery, Pale Ale, Nantucket, MA 5.6 ABV I
NO.139 Wolifer Estate, Dry Rosé Sparkling Cider, Sagaponak, NY, 6.9 ABV 12
Boom Sauce Lord Hobo, American IPA, Norwood, MA, 6.5 ABV (160z ) 1
Pearly Wit Springdale Beer Co, Belgian Witbier, Framingham, MA, 4.8 ABV (1607 ) 9
UUZO glass  200m|
Plomari, Lesvos 6 18
Barbayanni, ‘Aphrodite,” Lesvos 8
Katsaros, Tirnavou, Thessaly 6
LOCAL SPIRITS

Idoniko Tsipouro, Drama 24

Haraki Tsikoudia, Crete
Psychis Mastiha, Chios
KEO Zivania, Cyprus
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