
1st course

2nd course

Mother’s Day
Brunch Menu

Hummus
crispy chickpeas, smoked paprika, garlic &

tahini (nf-gf-vg-df)

Tzazitki
Greek yogurt, cucumber, dill (nf-gf-vg)

 Baba-Ghannush
charred eggplant, greek yogurt, tahini (nf-gf-vg)

Pembe Sultan
beets, labneh & garlic (nf-gf-vg)

Atom
sun dried chili, butter, labneh

(nf-gf-vg)

(choose one dish per course)

Greek Bifteki Sliders (3 pieces)
traditional greek beef patties, feta cheese,red onion and tomato in

brioche bread with fries

Chicken Souvlaki
grilled chicken skewers with red pepper and onions 

serve with white rice  & pomegranate molasses aegean slaw (nf)

Imam Bayildi
roasted eggplant stuffed with tomatoes, onions, pine nuts (vg-df-gf)  

one glass of Mimosa included, per person $45
mimosa (pomegranate-apricot-orange) $5

Greek Salad
romaine, kalamata olives, cherry tomatoes,

cucumber, red onion & feta cheese (nf-gf-vg 

Warm Olives
Thyme x.v olive oil marinated kalamata olives

Red Lentil Soup
red lentils, onions, carrots & potatoes (nf-gf-vg) 

Omelettes & Pastry, Entrees
Sucuklu Omelette

omelette with beef-lamb sausage 
& kashkaval cheese with bacon and cherry tomatoes (nf-gf) 

Greek Feta Omelette
omelette with feta cheese with bacon 

and cherry tomatoes (nf-gf-vg) 

Halloumi & Fig Panini
grilled halloumi cheeses with fig jam, aragula,

walnuts in ciabatta bread with fries (vg)

Spanakopita
oven baked crispy phyllo dough stuffed with

spinach, spring onion, leek & feta
with tomato jam on the side (vg)

Falafel
fried chickpea patties, radish, pickles

with yogurt sauce (gf-nf-vg)

Greek Yogurt Parfait
Plain Greek Yogurt, Blueberries,

Strawberries, Honey

Spreads, Salad & Soup

Turkish Kebab Wrap
Seasoned hand-minced grilled lamb & beef kebab, sauce,

red onion, lettuce, tomatoes with french fries (df,nf)

3rd course
Desserts

Revani
Semolina Cake with Ice Cream

Sutlac
 Oven baked Rice Pudding (gf)


