Brunch
Entrees

Mezze

Frittata Dolce Vita*
Open-faced Italian “omelet” with sweet potatoes,
roasted red bell peppers, spinach, Italian sausage,
goat cheese and a garnish of fresh fruit | 12

Spanakopita | 8
Spinach, feta, parmesan, fresh herbs baked in filo dough

Brie Omelet*
Three egg omelet, granny smith apples, brie cheese,
sautéed spinach, home fries, applewood smoked bacon
and a garnish of fresh fruit | 12
Baklava French Toast
French toast topped with chopped baklava, two eggs
any style and applewood smoked bacon served with a
garnish of fresh fruit and honey-maple syrup | 12
Southern Speciale
Buttermilk biscuit smothered in sausage gravy
served with two eggs, applewood smoked bacon
and a garnish of fresh fruit | 11
Shrimp & Polenta*
Sautéed wild caught shrimp, Italian sausage, grape
tomatoes, garlic, shallots, fresh lemon and white wine
over creamy parmesan polenta | 13

Calamari Fritta
Breaded calamari, sweet balsamic marinade, tomatoes
and banana peppers | 9
Saganaki
Opa! Traditional Greek cheese, brandy flambéed
tableside, fresh lemon juice and toasted
pita points | 9
Bruschetta
Garlic crostinis, sundried tomato pesto and fresh basil
pesto, Roma tomatoes, fresh mozzarella, basil infused
olive oil and balsamic reduction | 9
Hummus Peperi
Hummus dip topped with roasted red pepper sauce
and basil, served with pita, celery, carrots
and broccoli | 8.5

Build Your Own Omelet | 11

Halloumi Proino
Grilled Greek Halloumi cheese, two eggs any style,
spanakopita, hummus and a garnish of fresh fruit | 11

Three egg omelet with your choice of up to three
ingredients. Served with fresh fruit and roasted
potatoes.

Eggs Benedícto
Poached eggs, prosciutto ham, toasted ciabatta, basil
hollandaise, grilled asparagus and home fries | 10

Additional toppings | 1.25

Crab Cake Benedict
Poached eggs, homemade crab cakes, basil hollandaise,
grilled asparagus and home fries | 13
Filet & Eggs*
Grilled petite beef tenderloin, two eggs any style, home
fries, grilled asparagus and basil hollandaise | 14

Bell pepper
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Add a side Greek or Caesar salad or bowl of soup for $3

Sides

Brunch Beverages

Bacon 3.5 | Biscuit & Gravy 5 | Home Fries 3
Two Eggs (any style) 4.5 | Fruit 3

Mimosa 6 | Bloody Mary 6

*Gluten Free items. We are not a gluten free restaurant, our kitchen uses wheat products.
A gratuity of 18% will be added to parties of eight or more.
* THESE ITEMS ARE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELL STOCK OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
GRATUITY OF 18% WILL BE ADDED TO PARTIES OF EIGHT OR MORE

Brunch
Pasta

Sandwiches | 9.5

Add a side Greek or Caesar salad or bowl of soup | 3

Your choice side: Tabbouleh, French Fries, Cole Slaw
Substitute Eggplant Fries | $1.49

Pasta Athena
Pan seared sea scallops, tiger shrimp, mussels,
Kalamata olives, grape tomatoes, homemade linguine,
baby spinach, feta, lemon and white wine sauce | 16
Pollo Alfredo
Sautéed chicken breast, fettucine pasta in a fresh
herb and parmesan cream sauce | 13
Shrimp Alfredo | 16
Spaghetti Pomodoro | 9
Served with fresh homemade Pomodoro sauce (marinara)
Spaghetti with Meatballs or Sausage | 12.5
Two meatballs or two sausages on top of our
spaghetti Pomodoro
Spaghetti Bolognese
Italian sausage, ground beef, simmered in pomodoro
sauce over freshly cooked spaghetti | 12.5
Four Cheese Lasagna
Mozzarella, romano, parmesan and ricotta cheeses,
fresh pasta and pomodoro sauce | 12
Add Bolognese Sauce | 2.5
Eggplant Parmesan
Breaded eggplant, pomodoro sauce, mozzarella cheese
and homemade linguine | 10.5
Gluten-Free fusilli pasta is available to substitute | 2

Pizza
Medium 17.5 | Large 21.5
All Pizzas are available with traditional or whole wheat crust

Greek
Feta, mozzarella, spinach, artichoke hearts, tomatoes,
basil and red onions
Salsiccia Peperonata
Italian sausage, rustic peperonata, herbed goat cheese
and mozzarella
Margherita
Vine ripened tomatoes, fresh basil, garlic, olive oil,
parmesan and mozzarella
Mamma Mia
Mozzarella, pepperoni, mushrooms, black olives,
red onions, bell peppers and Italian sausage
Add a side Greek or Caesar salad or bowl of soup | 3

Turkey and Brie
Roasted turkey breast, caramelized onions,
brie cheese, baby spinach, green apple and cranberry
chutney on a potato bun
Gyros (Lamb or Chicken)
Spiced lamb or grilled chicken, tomatoes, red onions,
romaine lettuce and Greek tzatziki sauce wrapped
in a toasted pita
Bistecca
Slice black angus sirloin, caramelized onions,
bell peppers, grape tomotoes, provole and horse radish
aioli on a toasted Italian roll
Eggplant Parmesan
Freshly breaded eggplant baked with marinara sauce,
romano and mozzarella cheeses
Substitute side item for Greek or Caesar salad or
bowl of soup 2.25 | eggplant fries 1 .49

Soup Kai Salata
Greek
Romaine, arugula, spinach, feta, Kalamata olives,
cucumbers, tomatoes, pepperoncinis, onions and
Yiayia’s Greek salad dressing | 9
Caesar
Romaine, parmesan cheese, Caesar dressing and
garlic croutons | 9
Spanakopita Salad
Spinach, feta, parmesan cheese, fresh herbs
baked in filo dough served over a
Greek salad | 12
Avgolemeno Soupa
Classic Greek soup with eggs, fresh lemon juice,
chicken
broth and rice | 5.5
Soup of the Day ~ Chef’s Selection | 5.5
Add to any salad: Grilled Chicken 4.5
Grilled Wild Salmon* 6.5 | Grilled Shrimp 5.5

* THESE ITEMS ARE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELL STOCK OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
GRATUITY OF 18% WILL BE ADDED TO PARTIES OF EIGHT OR MORE

