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Brunch Around the World

egyptian shakshuka   16
a staple of mediterranian
cuisines, a stewed mixture
of tomato, onion, pepper,
garlic, cilantro, parsley
& two fried eggs cooked
into the dish for an
unforgettable &
flavorful meal. served
w/ warm pita bread.

ful medames   17
the dish that dominates 
egyptian tables!
traditional fava beans
perfumed w/ coriander, 
cumin, parsley, garlic,
lemon, evoo, & red onion 
to make this hearty stew. 
served w/ an egyptian 
country salad, tahini,
hard-boiled eggs slices
& warm pita bread.

baghrir - moroccan
semolina pancakes   18
semolina flour pancakes 
served w/ honey & butter 
sauce. topped w/ 
cinnamon-spiced apple 
slices.

moroccan wheat
berry salad   15
a moroccan favorite: 
wheat berries, carrots, 
pepper, onion, mint, nuts, 
sauteed until soft.

southern shrimp
& grits   24
classic southern
comfort food & a
customer favorite.
creamy white cheddar 
cheese grits w/ bacon
in lobster sauce. 

drunken bread pudding 
w/ maple-bourbon
sauce   18
southern bread pudding 
made w/ raisins, maple
syrup & kentucky
bourbon creme anglaise. 
served warm.

spanakopita w/ eggs   19
homemade 8oz phyllo
pastry w/ spinach,
fresh herbs & feta 
cheese; topped w/ two 
eggs. served w/ our 
greek salad.

strapatsada   19
a traditional scramble 
of organic eggs, fresh
tomatoes, evoo, topped 
w/ feta cheese. served 
w/ oven-roasted greek
potatoes.

molletes   16
a traditional open-face 
sandwich, topped w/ 
refried beans, chorizo, 
chichuahua cheese, pico 
de gallo & topped w/ a 
fried egg. served w/ slaw.

huevos rancheros   18
a great way to start
any day! crispy corn
tortilla w/ homemade 
salsa ranchera, fried 
egg, farmers cheese,
avocado & cilantro.

tamagoyaki (japanese
rolled omelette)   18
iconic japanese rolled
omelette of thin layers 
of cooked egg. served 
w/ pickled ginger slaw.

cilbir   18
poached eggs in garlicky 
yogurt sauce, drizzle of
melted paprika butter & 
aleppo pepper topping. 
served w/ slices of 
crusty bread.

egypt morocco

usa greece

mexico japan turkey


