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UNION SPECIAL SOURDOUGH local artisanal bread
served with an olive tapenade SM 8 | LG10

GREEK YOGURT fresh berries, homemade granola,
honey 12

@ DOLMADAKIA handcrafted grape leaves stuffed
with rice, shaved fennel, herbs 12

0 MEZE TRIO fava santorini, melitzanosalata, tzatziki,
with pita or crudités 15
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BAKLAVA FRENCH TOAST walnuts,
cinnamon, Greek honey 16

0 LEMON RICOTTA PANCAKES honey,
strawberries, blueberries,
yogurt lemon cream 16

SALMON BENEDICT* poached eggs over English
muffin with sautéed spinach, smoked salmon,
hollandaise, roasted potatoes 22

WESTERN OMELET ham, diced bell pepper, red
onion, tomato, mixed green salad, roasted potatoes
17

@ GREEK OMELET feta, tomato, spinach, scallion
served with mix green salad and roasted potatoes 16

KEFTEDES & EGGS* handmade Greek meatballs with
tzatziki, sunny side up eggs, roasted potatoes 17

@@ FARMERS BREAKFAST* 2 eggs, tomato slices,
roasted potatoes, garden lettuce, bacon or
loukaniko 16

@ ROASTED PORK HASH* 2 eggs, roasted potatoes,
roasted pork, onions and peppers 17
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@ AVGOLEMENO egg, lemon broth, chicken, rice 9

b @) HORIATIKI tomatoes, cucumbers, bell peppers,

red onions, feta, olives, capers SM 14 | LG 18

@ MAROULI mixed greens, scallions, sunflower seeds,
lemon-dill vinaigrette 14

ANCIENT GRAINS barley, chickpeas, greens,
caramelized carrots, raisins, walnuts 14

@) ROSEMARY ROASTED BEET SALAD skordalia,
arugula, lemon vinaigrette 16

8 rnttrees

MOUSSAKA eggplant, beef, potato,
béchamel soufflé 24

PASTITSIO macaroni, beef, feta gratin 24

SOUVLAKI pork or chicken lettuce, cucumber
tomato salad, tzatziki, house fries, warm pita 18

@BRIAM roasted zucchini, tomatoes, eggplant,
potatoes, carrots 16 | add egg* + 2.00

©»SOLOMOS* salmon cooked over a wood fired
grill, spanakorizo 30
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An automatic gratuity will be added to parties of 6 or more.

| We offer event and catering services as well as to-go food!

If you use a credit card, we will charge an additional 3% to help offset processing costs.

*These items offered may be served raw or cooked to your specifications. Consuming raw or undercooked
eggs, meats, or seafood may increase your risk of food-borne illness, especially if you have certain medical
conditions. Please inform your server of any food allergies or dietary restrictions.

@kiposgreektaveran | www.kiposchapelhill.com | 919.425.0760
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