
BRUNCH

HUMMUS
served with pita or gluten-free man’oushe

HOUSE   ..................................................................7
arbequina, nigella

FUL  .........................................................................9
stewed fava, calabrian chili, lemon, herbs

VEGGIES

GREEN FALAFEL  .................................................9
hummus, blood orange, mint salad

TOAST  ...................................................................12
avocado, zhoug, mozzarella, fried egg

PUMPKIN  .............................................................13
arugula, lemongrass vinaigrette, 
pecans, halloumi

OUR GREEK  .........................................................13  
raclette, mozzarella, olives, yellow zhoug, 
tomato granita

 

MAINS

FRENCH TOAST  ...................................................9
challah, blood orange syrup, seasonal jam

LAMB BURGERS  ................................................14
tzaziki, pickled cabbage

SHAKSHUKA  .......................................................14
tomato & pepper stew, baked egg, za’atar pita

HASH  ....................................................................12
fried brussels, pumpkin, tahini, scrambled egg

STEAK & EGGS  ...................................................18
strip steak, hummus, cheddar, egg, 
chipotle tzatziki

FRITTATA  ............................................................14
mushroom duxelle, arugula, feta, 
beet hollandaise 

LAMB  ...................................................................23
fig BBQ, moroccan mac & cheese, egg

COCKTAILS

MIMOSA  ............................................................6

BOTTLE OF BUBBLES (reg or rosé)  ..............25

THE PARK PRESS  .........................................11
AP vodka, averna amaro, coffee, pistachio 
orgeat, chocolate bitters

COFFEE

COFFEE  ..............................................................3     

TURKISH COFFEE  ..........................................5

FRENCH PRESS  ..........................SM 6   LG 8


