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. BREAKFAST MENU &~ LUNCH MENU — FROM 10am £
1. BLT — 15 1. Spanakopita — 16

Crispy bacon, fresh lettuce and ripe tomato Crisp golden phyllo pastry filled with spinach,

layered with tzatziki in toasted bread. herbs and feta, baked until flaky and served warm.

2. Ham & Cheese Croissant — 14 o Add salad +8
Buttery toasted croissant filled with sliced ham
and melted cheese, served warm and golden. % Aegean Chicken Salad Bowl — 25
3. Eggs Yoiit Way —12 IChargrilled oregano chicken served -.:.rith crisp
ettuce, cucumber, cherry tomato, olives, feta,
pickled onion and tzatziki, finished with
lemon olive oil.

Your choice of fried, scrambled or poached eggs,
served simply on toasted sourdough.

¢ Add one egg +2.5

e Add two eggs +4 ) 3. Chicken Yiros — 17

¢ Add bacon +6.5 \ ; y : . .
\ f
o i e ‘2; Marinated chicken wrapped in warm pita with

/
5 Add halbsie +5 \/ lettuce, tomato, onion and tzatziki.

|
4. Grilled Halloumi Toastie — 17 4, Lamb Yiros — 19

Golden grilled halloumi with fresh salad and Tender lamb wrapped in warm pita with
house spread, pressed in toasted bread until lettuce, tomato, onion and tzatziki.
warm and crisp.

5. Za’atar Eggs Benedict — 18 5. Mixed Yiros — 20

Poached eggs on toasted sourdough with creamy Chicken and lamb wrapped in warm pita with
hollandaise, finished with za'atar, pickled onion lettuce, tomato, onion and tzatziki.
and fresh herbs for a Mediterranean twist.

+ Add bacon +6.5 6. Halloumi Yiros — 18

¢ Add ham +6 Grilled halloumi wrapped in warm pita with
¢ Add halloumi +6 lettuce, tomato, onion and tzarziki.

6. Turkish Eggs — 24
Creamy garlic labneh topped with poached eggs, 7. Falafel Yiros — 17
chilli butter, pickled onion, fresh herbs and Crisp falafel wrapped in warm pita with
toasted sourdough. lettuce, tomato, onion and tzatziki.

7. Mediterranean Shakshuka — 24
— N <_

Rich tomato and capsicum sauce baked with eggs,
finished with warm spices, herbs and

toasted sourdough. %ﬂi AD D _0 N S i—”&-{?

8. Smashed Avo with Beetroot

= o .
Labneh & Dukkah — 20 e Add extrameat .................... +6
Smashed avocado on toasted sourdough with . :
beetroot labneh, dukkah, herbs and olive oil. idd h;?]ouml """"""""""" b
o Add one egg +25 o Mol elips occococcsiiconnsiizaiiini +5
o Add two eggs +4 o BAdMZatZilei oo ot +2
/e
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