
ROASTED TOMATO  sheep’s milk ricotta, graviera, basil, garlic  12.5
MUSHROOM & SPINACH  kefalotiri, thyme, shallot  12.5
POTATO  spicy lamb sausage, peppers, onion, basil, feta 14

SKILLET BAKED EGG
served with tomato salad

BEEF BURGER  traditional condiments 13.50
LAMB BURGER  spicy whipped feta sauce 15.95
BFT  bacon, feta & tomato, sourdough pullman 14
CHICKEN  SOUVLAKI  roasted tomatoes, peppers, pita, tzatziki 12.95
PORK SOUVLAKI  roasted tomatoes, peppers, pita, tzatziki 14.95
BEEF SOUVLAKI  roasted tomatoes, peppers, pita, tzatziki 16.50

SANDWICHES 
served with smashed fries

GRILLED CHICKEN SALAD 15
heirloom tomato, string bean, grilled onion, cucumber, feta 

SPICY PRAWN SALAD 16
bulgar, arugula, pomegranate, smoked almonds, herbs 

GRILLED PULLED SALMON SALAD 15
arugula, fennel, raddish, sour dried cherries, smoked almonds, pistachios,
red onion, manouri cheese 

CHOPPED STEAK & SAUSAGE SALAD 16
lettuce, cucumber, tomato, olive, onion, feta, red wine vinaigrette

MP SALAD 8.5
lettuce,  cucumber, tomato, olive, onion, feta, peppers, red wine vinaigrette
 ...add chicken  $5.5,    prawns  $6.5,    salmon  $6

SALADS

ENTREES

YOGURT, FRUIT, NUTS & HONEY   10

KASHI CEREAL     13 

 fresh fruit, yogurt & honey    

RICOTTA PANCAKES      12 
caramelized apple, almonds, raisins, zabaglione 

FRENCH TOAST      14 
caramelized banana, walnuts, maple ice cream 

POACHED EGGS FLORENTINE  A LA GREQUE 14 
spinach, graviera cheese, béchamel 
 ...add MP cured salmon  $7

MP CURED SALMON    18 
bagel, yogurt, hard boiled egg, sliced tomato, 
red  onion, cornichons, capers, house-made pickles

COUNTRY “CAST IRON” BREAKFAST  15 
3  baked eggs, Greek pork sausage, bacon, roasted tomato, 
garlic, potatoes a la plancha, grilled pita

EGG WHITE WRAP    13 

 steamed vegetables 

SCRAMBLED EGGS    13 

 french fries, tomato, feta

FULLY-LOADED “EGG SOUVLAKI”  13 

 french fries, spicy Greek lamb sausage, onions, feta

EXECUTIVE CHEF MICHAEL PSILAKIS
Eating raw or under cooked fish, eggs, or meat increases the risk of food borne illness. Please let us know if you have any food allergies or aversions.

MEATBALLS  olives, onion, tomato sauce 9.50
OCTOPUS  chickpea salad  13.95
CRISPY CALAMARI  cauliflower, chick peas 10.95
SCALLOPS  cauliflower, dried cherry, brown butter 13.95
TRIO OF DIPS WITH PITA   yogurt, eggplant, chickpea 12.95
GYRO SPICED BEEF SLIDERS spicy pepperoncini, onion 9.95

MEZE
appetizers to share

DUMPLINGS 15.95 
spicy lamb sausage, sundried tomato, pine nut, spinach, tomato, feta

LONG FUSILLI 14.95 
roasted tomato, garlic, feta, spicy croutons

GRILLED PRAWNS (HEAD ON) 19.95 
Grecian spinach & lemon pilaf

GREEK PAELLA 23.95 
shellfish, spicy lamb sausage & orzo

ROASTED LEMON CHICKEN 15.95 
dill & garlic roasted fingerling potato

DOURADE  (grilled whole and filleted) 20.95 
vegetable of the day

GRILLED BRANZINO 20.95 
fingerling potato, cherry tomato, garlic, olive

LAMB SHANK 24.95 
orzo, root vegetables, lamb jus

HANGER STEAK & GREEK SAUSAGE 20.95 
smashed fries

MIX GRILL 23.95 
Cypriot lamb sausage, pork tenderloin,  chicken, Greek pork sausage

Bottomless 
Bloody Marys 

and Mimosas
15 per person


