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THE BREAKFAST MENU

THE BREAKFAST BOARD (Serves 2)

Sliced soujouk, marinated boiled eggs, breakfast pastries, cheese, olives, an assortment of savory and sweet spreads.
Served with a large pot of tea | add menemen +$12, add shakshuka +$14
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LITTLE CHEF'S MENEMEN

Soft scrambled eggs cooked with tomato, onion, pepper saute | add soujuk +$4, add mozzarella or feta +$3
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GREEK OMELET

Three eggs, diced tomato, feta cheese, parmesan, kalamata olives, oregano | add mushroom or bell pepper +$3 | served with house salad
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SCRAMBLED EGG WITH SOUJUK (SUCUKLU YUMURTA)

Three eggs cooked with cured turkish beef sausage
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SHAKSHUKA

Two poached eggs cooked with eggplant, tomato, onion, sauteed pepper

RS
R

<
28

BEEF SOUJUK & CHEESE PITA PANINI

Grilled soujuk, melted cheese | served with house salad
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GREEK PITA PANINI

Feta cheese, parmesan, kalamata olives, sun-dried tomatoes, dried oregano, & olive oil | served with house salad
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KIYMALI PIDE
Minced lamb and beef, veggies, herbs & spices, topped with an egg
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BEEF SOUJUK PIDE

Cured beef & mozzarella
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NUTELLA AND BANANA SWEET BREAD
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SIDES Fried Soujouk in butter

Clotted cream with honey (Bal Kaymak) Turkish spring rolls with cheese (5pcs)
Ricotta with blackberry Spanakopita (2pcs)
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DRINKS
Fresh Squeezed Orange Juice Classic
Cup of Coffee

Pot of Turkish Tea
Mimosa (with fresh squeezed orange juice)
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MEDITERRANEAN KITCHEN
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