
Brunch
Greek Yogurt Parfait   12  V

Berry Slaw, Vanilla Greek Yogurt, Lemon, Mint,
Granola, Golden Raisins

Spanakopita Quiche   12
Egg, Spinach, Feta, Phyllo Dough,

Smoked Labneh, Herb Oil, Arugula
Add Half or Whole Avocado $3/$6

Bacon Quiche   12
Bacon, Dill, Zucchini, Lemon Zest, Chili Oil,

Goat Cheese, Ricotta
Add Half or Whole Avocado $3/$6

Avocado Toast   14
Grilled Focaccia, Avocado Spread,

Pickled Onion, Dill, Goat Cheese
Add Fried Eggs $6

Steak & Eggs   35
30 Day Dry Aged Ribeye,

Truffle Scrambled Eggs,  Home Fries

Cilbir  14
2 Poached Eggs, Lemon Yogurt Tahina, Dukkah, Dill 

Roasted Tomato, Pickled Onion, Chili Oil, Pita

Cast Iron Pancake   15
Fluffy Pancake, Honey Butter, Granola, Caramel,
Cinnamon Apple Compote, Candied Apple Skins

Menemen   20
Sauteed Onion & Pepper, Melted Muenster Cheese,  

Scrambled Eggs, Tomato Sauce, Grilled Focaccia

Mosaic Hash
Steak 25    Lamb Shank 30

Caramelized Onion, Chili Oil, Cilantro,
Two Fried Eggs, Roasted Red Pepper, Potatoes

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

507 South 3rd St.
Suite A

Geneva IL 60134

mosaicgeneva.com
@mosaicgeneva
224-575-6268
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Salads
Add:  Chicken 8    Lamb 11    Steak 9   Shrimp 11    Falafel 6

Falafel Bowl   19
Falafel, Bulgur Wheat Salad, Beet Yogurt Borani

Roasted Tomatoes, Crispy Chickpeas, Dukkah
Cucumber, Hummus, Avocado

Beet & Smoked Labneh   15
Roasted Beets, Smoked Labneh, Honey
Toasted Hazelnuts, Orange Supremes

Goat Cheese, Arugula

Fattoush   15
Cucumber, Cherry Tomatoes, Yogurt Tahina

Pomegranate Molasses, Pomegranate Seeds
Radish Coins, Dill, Mint, Focaccia Crackers

Mezze
Roasted Carrots   13 

Za’atar, Pomegranate Seeds, Honeycomb
Dukkah, Lemon Tahina , Mint

Grilled Shrimp Skewer   21
Grilled Jumbo Shrimp, Batta Harra, Yogurt Tahina

Cashew Gremolata, Chili Oil, Sumac

Falafel   15
Chickpea Fritters, Lemon Tahina, Dukkah, Mint

Steak Frites  27
30 Day Dry Aged Steak, House Fries

Pickled Banana Peppers, Feta, Lemon, Zhoug

Adana Lamb Kebab   25 H
House Ground Lamb Kebab, Sumac Onion

Cashew Gremolata, Mint, Tomato, Chili Oil, Pita

H : Halal      V : Vegan      GF: Most Items Can Be Gluten Free upon request
*Please Disclose Any Allergies or Dietary Restrictions*
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Truffle Hashbrowns   4
Two Eggs Fried or Scrambled   6
Toasted Homemade Focaccia   6
Three Strips of Bacon   4
House Fries   7

Spread Platter   25
Hummus, Beet Borani, Smoked Labneh

Black Bean Hummus, Tzatziki, Pita

Hummus   14 V
Chickpea Spread, Crispy Chickpeas

Sumac, EVOO, Pita

Braised Lamb Hummus   25 H
Slow Braised Lamb, Chickpea Hummus

Toasted Pine Nuts, Mint, Gherkin Relish, Pita

Black Bean Hummus   14
Black Beans, Pomegranate, Goat Cheese

Zhoug, Dukkah, Toasted Sesame, Pita

Tirokafteri (Spicy Feta Dip)   15
Dates, Honey, Hazelnut, Sumac, Spicy Feta

Lemon Zest, House Olive
EVOO, Charred Lemon, Pita

Handhelds
Egg & Prosciutto   10

Prosciutto, Truffle Egg Omelette, Truffle Aioli,
Goat Cheese, Mixed Greens, Brioche

Sausage Egg & Cheese   12
House-Made Lamb Patty, Truffle Egg Omelette,

Smoked Labneh, Cheddar, Brioche
Add Bacon $4

Breakfast Burger   19
Sunny Side Up Egg, Bacon, Caramelized Onion,

Pickles, Cheddar, Truffle Aioli, Fries

Steak Souvlaki   23 
Pickled Banana Peppers, Fresh Salad
Caramelized Onions, Smoked Labneh

Roasted Tomato, Pita Wrap

Chicken Shawarma   19
Tandoori Chicken Breast, Curry Aioli, Herb Salad

Pickled Zucchini,  Goat Cheese,
Roasted Tomato, Pita Wrap

Lamb Gyro   25 H
House Ground Lamb Kebab, Pickled Onion

Tzatziki, Feta, Roasted Tomato, Herb Salad, Pita Wrap 

scan to make
a reservation!


