
Brunch Menu 
Every Sunday from 11:00am - 3:00pm 

Crispy Phyllo Feta       11.99  
Barrel Aged Feta Cheese, wrapped in  
Phyllo and Baked, Drizzled with Honey,  
Almonds & Fresh Fruit. 
 
Avocado Toast      16.99  
Artisan Bread, Smashed Avocado, Bacon  
Tomatoes, Red Onions, Goat Cheese, Tajin 
Poached Egg, Arugula. 
 
French Toast                                       17.99  
House Made Brioche, Vanilla Bean Cream 
Cheese Custard, Cinnamon, Fresh Berries 
Almonds, Drizzled with Maple Syrup.    
 
Banana Foster Crepes                     18.99  
Coco Infused Crepes, Vanilla Cream Cheese 
Brandy & Brown Sugar, Caramelized Banana 
Chantilly Cream. 
 
Croissant Sandwich     16.99 
House Baked Croissant, Scrambled Eggs 
Feta, Prosciutto, Avocado, Roasted Peppers 
Arugula, Hollandaise Sauce & French Fries. 
 
Eggs & Gyro Skillet     19.99  
Gyro Meat, Potato, Onion, Bell Peppers  
Fresh Spinach, Tomatoes, Feta & Goat Cheese 
Avocado, Fresh Farm Eggs, Baked in a Skillet. 
 

The Greek  Breakfast         20.99  
Two Fried Eggs,  Crispy Rotisserie Gyro Meat 
Fried Potatoes, Greek Yogurt, Honey, Walnuts 
Fresh Fruit, Cream Cheese & Sesame Bagel.  
 
Shakshuka          19.99  
Farm fresh Eggs Baked in a Spicy Tomato Sauce 
with Chicken, Onions, Peppers, Zucchini, Olives  
Crumbled Feta Cheese & Grilled Bread. 
 
Country Frittata                                18.99  
Egg Souffle, Bacon, Bell Peppers, Shallots 
Tomatoes, Potatoes, Mozzarella, Goat Cheese 
Aioli, Arugula . 
 
Spinach & Feta Omelet                       17.99  
Sauteed Spinach, Feta & Mozzarella Cheese   
Potatoes, Greek Yogurt, Roasted Tomatoes   
And Sourdough Toast.  
 
Salmon Benedict                                23.99  
Pan Seared Salmon, Served on Sourdough   
Toast, Sauteed Spinach, Roasted Bell Pepper 
Sauce, Poached Eggs and Hollandaise Sauce. 
 
Steak & Eggs                                 26.99  
Wood Grilled Filet Medallions, Served with    
Potato Hash, Red Wine Sauce , Asparagus 
Poached Eggs & Citrus Hollandaise Sauce. 
 
 

FRENCH BLONDE                         14                                 
Tinkerman Gin, Lillet Blanc, St. Germain  
Elderflower , Grapefruit Juice, Served up. 
 
Bubbly Raspberrita                                  14 
Fresh Raspberries, El Jimador Tequila  
Cointreau Orange Liqueur, Fresh Lime Juice, 
Prosecco, Served on ice. 
 
Rise & Shine                 15 
Buffalo Trace Bourbon, Lemon Juice 
Pineapple Juice, Amber Honey, Egg White 
Large Ice Cube.  

Bottomless Mimosa                      18 

& Bloody Mary  
Bloody Mary with Wheatley Vodka or  
Mimosa with Grandial Blanc de Blancs.  
With purchase of entrée. 

White Peach Bellini-tini                       13 
Wheatly Vodka, Muddled with Peaches  
Peach Bitters, St Germain Elderflower  
Lemon Juice, Prosecco.  
 
Strawberry Aperol Spritz         14 
Aperol, Muddled Strawberry, Sweetened  
Lemon Juice, Prosecco, Club Soda. 

Brunch Cocktails 

Pastry  
Croissant  5  |  Bagel  5  |  Greek Cookies  2.5                    

Choice of Nutella or Cream Cheese for Bagel & Croissant.  
 

Health Department Advisory: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may 
increase the chance for foodborne illness.   

GREEK COFFEE - Brewed in Traditional   4.50       
Briki in Hot Sand Hearth & Cookie.  
ESPRESSO - Nespresso.               4.00        
AMERICANO - Espresso & Hot Water.         4.00 

Coffee  
GREEK FRAPE - Nescafe Coffee, Cold Milk      5.50       
served with No Sugar, Semi Sweet or Sweet. 
CAPPUCCINO - Espresso and Frothed Milk.    5.50        
LATTE  - Espresso, Steamed Milk.      5.50        


