
CLASSIC BREAKFAST*. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
two eggs any style, toasted levain, breakfast potatoes,  
choice of bacon or sausage

VEGGIE SCRAMBLE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
pomodoraccio tomatoes, spinach, caramelized onions, peppers, 
avocado, roasted mushrooms, breakfast potatoes
add cheddar $2 | add bacon $3 | substitute tofu $2

SHAKSHOUKA* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 
traditional arabic dish with baked eggs,  
pepper and tomato sauce, and grilled house bread

EGG AND BACON SANDWICH  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 
bacon, egg, comté cheese, piri piri aïoli,  
grilled levain, breakfast potatoes or green salad

FLUFFERNUTTER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3 
griddled challah, marshmallow fluff, nutella, bacon 

 
 
BRÛLÉED GRAPEFRUIT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
griddled morning glory cake, elleno’s greek yogurt,  
pomegranate molasses, pistachio

GRIDDLED CHALLAH. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11 
whipped fromage blanc, apricot-vanilla preserves, challah

ETHOPIAN SPICED FRIED CHICKEN AND PANCAKES . . . . . . 16 
malted buttermilk pancakes, smoked honey butter,
spiced maple syrup 

MAPLE BRAISED BACON BENEDICT* . . . . . . . . . . . . . . . . . . . . . . . 15 
poached eggs, hollandaise, chives,  
english muffin, breakfast potatoes 

BISCUITS AND SAUSAGE GRAVY*. . . . . . . . . . . . . . . . . . . . . . . . . . . 14 
longaniza sausage, two poached eggs,  
cheddar-scallion biscuit, breakfast potatoes

BRAISED BACON AND VEGETABLE HASH*. . . . . . . . . . . . . . . . . . 13 
fingerling potatoes, brussels sprouts, two sunny-side eggs 

SPANISH-STYLE SAUTÉED PRAWN BOWL . . . . . . . . . . . . . . . . . 15 
winter greens, fingerling potatoes, charred leeks, garlic, sofrito

GRANOLA AND ELLENOS YOGURT. . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 
poached figs, pomegranate molasses,  
maple-oat or nut and seed granola

S IDES 

saturday     sunday

SANDWICHES 
choice of green salad or house-cut fries

 

GRILLED CHICKEN WRAP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 
bacon, romaine, avocado, shaved red onion, pomodoraccio 
tomato purée, grilled lemon-parmesan aïoli, spinach tortilla

GRILLED ROMAINE AND SARDINES  . . . . . . . . . . . . . . . . . . . . . 14 
parmigiano-reggiano,  
grilled lemon-anchovy dressing, baguette 

HOUSE BURGER* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 
comté cheese, charred onions, roasted garlic aïoli,  
greens, grilled ciabatta · add bacon $3

FRESH FRUIT · 5 

 

CHEDDAR-SCALLION  

BISCUIT · 4

MALTED PANCAKES · 7 

ELLENOS GREEK YOGURT  

AND HONEY · 6

BACON · 4 

BREAKFAST POTATOES · 3 

GRILLED BREAKFAST  
SAUSAGE · 4 

TOAST AND JAM · 4 
 

CINNAMON ROLL · 7

KASHKE BADEMJAN · 11 
yogurt, walnut, salsa verde

MUHAMMARA · 10
pomegranate, walnut, mint

SMOKED TROUT · 13 

herb salad

PLATES
on grilled baguette

TOAST

B R U N C H

*Raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

SOUP  AND  SALADS
add grilled chicken · 6 | grilled prawns or lamb · 8

SAUSAGE AND WHITE BEAN SOUP . . . . . . . . . . . . . . . . . . . . . . 7 
lacinato kale, brodo, pecorino toscano
 
ARCADIAN CAESAR  . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 sm / 14 lg 
cucumber, shallot, preserved tomato, croutons,  
parmigiano-reggiano, grilled lemon-anchovy dressing
 
SMOKED TROUT AND CORONA BEAN . . . . . . . . . 12 sm / 16 lg 
arugula, frisée, shaved fennel, onion, orange,  
cured olives, sherry vinaigrette
 
THACKERAY CHOPPED . . . . . . . . . . . . . . . . . . . . . . . . . 10 sm / 14 lg 
romaine, kale, apple, fennel, avocado, dried cranberries, 
barrel-aged feta, pumpkin seeds, tarragon-walnut vinaigrette


