
BRUNCH

GOOD MORNING

FOR THE TABLE

EGGS AND SANDWICHES

SIDES FRESH SQUEEZED COFFEE

Bougatsa 6
vanilla custard, phyllo,
cinnamon, powdered sugar
Baklava Oatmeal 10
rolled oats, toasted walnuts, allspice,
cloves, figs, honey, shredded phyllo
Chia Pudding 12
Greek yogurt, chia seeds, coconut,
halva, almond milk, berries, Ikarian honey
Greek Toast 14
smoked salmon, avocado tzatziki,
horiatiki salsa, micro herbs, sourdough

MEZE
Trio of Dips 16
carrot tzatziki, almond kopanisti, 
Greek salsa, served with pita 
[spring crudité  +6 ]

Mango ‘Dakos’  16
feta, cucumber, tomato, mango, onion, 
mint, capers, dakos crumble

Feta 15
sesame encrusted, Greek honey

Zucchini Crisps 12
served with sweet onion yogurt

Calamari 18
fried with banana peppers, caper leaf tartar

Souvlaki* 24
marinated lamb, rigani, lemon, tzatziki
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Bacon
Loukaniko
Homefries

Orange Juice
fresh pressed  + 2
Grapefruit Juice
Seasonal Juice

Coffee
Espresso
Cappuccino
Greek coffee

Greek Yogurt Pancakes half/full 16/26
ouzo-infused blueberries,  lemon zest, anthotyro whipped cream

Tsoureki Toast half/full 14/28
mastiha whipped cream, powdered sugar, berries 
add merenda         +2

Shakshouka  24
eggs baked in a pan of spiced tomato sauce, peppers, onions with feta and pita

Classic Greek Omelet 14
spinach, dill, scallions, feta, served with home fries and pita

Sfougato 16
eggs, zucchini, dill, mint, oregano, whipped feta, served with homfries
and sourdough toast

Loukaniko Hash 16
three sunny-side up eggs, pork and leek sausage, butternut squash,
celery root, spinach, sourdough toast

Lamb Chops & Eggs 22
three sunny-side up eggs, two lamb chops, home fries, tomato jam, pita

Breakfast Gyro 14
scrambled eggs, grilled halloumi, loukaniko, Florina pepper coulis, 
wrapped in pita, served with home fries

Spanakopita Grilled Cheese 16
feta, kasseri, spinach, sourdough, tomato soup



DRINKS

CHAMPAGNE TRAYS

Sparkling Selection
La Petite Marquise Crémant de Loire Brut Loire Valley, FA NV - included
Xinomavro Domaine Oinea 'Lune Noir Extra Brut,' PDO Amyndeon +37
Glinavos ‘Zitsa Brut,’ Zitsa, Ioannina, Greece +24
Executive Upgrade:
your choice of three nips +12
Ketel One, Grand Marnier, St. Elder, Peach Schnapps

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

COCKTAILS
Still… the Committ33 Mul3 2.0.2.1
vodka, mango, saffron, ginger beer, bitters

CornHub 
Lunazul Reposado, lapsang souchong tea, Nixta, burnt sugar, lime, elote whip 

Piña para las Niñas    
Ilegal Reposado mezcal, Tanteo tequila, piña shrub, menta coco, hopped soda 

Bluegrass Beach Bum 
Elijah Craig Bourbon, apricot, toasted coconut, Cynar

Cowabunga Dude!... It’s Not Delivery Its D’Cocktail  
tomato gin, basil eau de vie, overproof aquavit, Hawaiitalian bianco vermouth, parmesan

Mama Mykonos 
Hendricks Gin, Kleos Mastiha, aloe, basil, pepper cordial, almond milk washed

Nerf Herder 
coconut washed Plantation, purée de mangue, agave, citrus

Fre Shavoca Do 
mezcal, avocado cordial, Combier, citrus, chiltepin, cucumber bitters 

The Jerk Store Called  
Bacardi 8, jerk spice infused Forthave Red, 9 di Dante Rosso 

Seaport City Sarsaparilla 
Sagamore Rye, Diktamo, creme de cassis, root beer, ice cream 

What’s Shakin’ 
rotating cocktail special
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BEER
Fix ‘Hellas’ 
Lager / Olympic Brewing / Greece / 5%
Machine Czech Pilz  
Czech Pilsner / Bunker Brewing Co. / ME / 5.2%
Birds of a Feather 
IPA / Lamplighter / MA / 6.8% 
Tessellation 
Lone Pine / Double IPA / ME / 8.1%
Candle Pin            
Pale Ale / Castle Island /  MA / 4.4%
Allagash White 
Witbier / Allagash Brewing / ME / 5.1%
Gunner's Daughter 
Milk Stout / Mast Landing / ME / 5.5%
Daily Cider *rotating* 
Hard Cider 
What's Crackin' 
rotating beer special 
Lagunitas Hop Hoppy Refresher
NA Sparkling Hop Water / Lagunitas / CA / 0.0%
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ALMOST COCKTAILS 12
Fresno County Lines 
agave, fresno, green verjus, lime zest, salt
Resting Spritz Face 
Vibrante NA aperitivo, Sicilian Lemon Soda,non-alcoholic sparkling wine, olive

Muchas Lemongracias 
lemongrass coconut cream, pineapple, pandan, citrus, hops, jackfruit 


