SUNDAY BRUNCH
BOOZE

SHRIMP COCKTAIL BLOODY MARY
18

tito's handmade vodka, handmade bloody
mary mix, U10 shrimp, olive and celery

BLOODY BOUBOULINA 14

stray dog greek gin, handmade bloody
mary mix; skewered feta, kalamata olive,
tomato

GATES OF FIRE 14

tito's handmade vodka, calabrian chili,
handmade bloody mary mix, jalapeno
garnish

SQUEALING MARY 16
bacon fat-washed milagro tequila,
handmade bloody mary mix,
confit tomato, bacon swizel

because without booze, it’s just breakfast!

MAINS

TSOUREKI FRENCH TOAST 17
traditional almond-crusted greek easter
bread, greek honey, berries, dollop of
greek yogurt

WILD MUSHROOM OMELET 17
herbs, feta, breakfast potatoes, country
toast

AVOCADO TOAST 17
poached eggs, avocado spread, country
bread; arugula salad

GYRO EGG SKILLET 17
breakfast potatoes, gyro carvings,
poached eggs, feta, pita

FRUTALIA 17

traditional dish from Andros island: eggs,
loukaniko, potatoes, feta, all cooked into

a frittata

SMOKED SALMON PITA 17

crispy pita, norwegian smoked salmon,
anthotyro creamed cheese, capers, red
onions; side arugula salad

KAYIANA 17

egg scramble with freshly grated tomato,
onion, herbs, feta; breakfast potatoes,
pita
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SMOKED SALMON OMELET 21
smoked salmon, anthotyro creamed
cheese, red onion, breakfast potatoes,
country toast

SHAKSHOUKA 17
eggs cooked in a spicy tomato sauce,
onion, herbs, feta, pita

SPINACH BENEDICT 17
two poached eggs, spinach, hollandaise,
english muffin, breakfast potatoes

BRUNCH BURGER 19
8oz ground black angus, fried egg, bacon,
ketchup, american cheese, fresh cut fries

SIDES

breakfast potatoes 5
loukaniko (village sausage) 8

also serving from full dinner menu
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