
Breakfast
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T E A  &  L O C A L LY  S O U R C E D  C O F F E E

The Art of Tea Service 7
Jasmine Green  -  English Breakfast  -  Earl Grey  

Decaf Peppermint  -  Decaf Chamomile

Counter Culture Blend Drip 7
Americano  -  Espresso  -  Cappuccino  -  Latte

Almond Milk or Oat Milk +0.75

F R E S H LY  P R E P A R E D  J U I C E

Freshly-Squeezed Orange Juice 7

Fruit Juice 7
Apple  -  Cranberry  -  Grapefruit

Beverages

C O C K T A I L S
FOR A SPIRITED START

Mimosa 19
Sparkling Wine, Splash of Juice

Orange  -  Cranberry  -  Grapefruit

Bloody Mary 21
Ketel One Vodka, Cooper Bloody Mary Blend

King George III Old Fashioned 22
Earl Grey-Infused Angel’s Envy Cooper Private Selection



C U R E D  &  S M O K E D  F I S H *
SERVED WITH HOUSE BAGEL, HARD EGG, CAPERS, TOMATO, RED ONION, CREAM CHEESE  

28 each  MGF

P A S T R I E S
BAKED FRESH DAILY

S M A L L  P L A T E S

Greek Yogurt 15 
Granola, Fresh Berries, Orange-Blossom Honey  V / MGF

Avocado Toast 16 
Grilled Sourdough, Urfa Pepper Crunch, Barrel-Aged Feta  MGF / V

Ice-Cold Tropical Fruits 16 
Vanilla Bean Crema  GF / V

Garden of the Bosphorus Smoothie 12
Cucumber, Garden Herbs, Ginger, Yogurt, Lemon   GF / V 

Morning Halva Smoothie 14
Tahini, Medjool Date, Banana, Espresso  GF / V

Banana Bread 5 
Walnuts, Salted Butter

Croissant 5 
Buttery & Flaky

Everything Twist 6 
Green Onion Cream Cheese

Monkey Bread 6 
Salted Caramel

Basket of All Pastries 20 
When You Cannot Choose  V

Lighter Fare

A Platter of Three 59 
All Three, Three Bagels, Opulent Accoutrements
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Salmon Pastrami 
Cold Smoked with Flavors of Pastrami

Gravlax 
Salmon Cured in Dill & Lemon

Lox 
Cold Smoked Scottish Salmon



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

E N T R É E S

American Breakfast* 21   
Two Eggs, Two Strips of Bacon, Breakfast Potatoes, Toast  MGF

American in Mykonos* 26 
Two Eggs, Loukaniko, Lemon Potatoes, Dolmas, Warm Pita  MGF

Omelette 22 
Western-Style, Ham, Cheddar, Bell Pepper, Grilled Sourdough  MGF

Egg White Frittata 22 
Baby Spinach, Feta Cheese, Vine-Ripe Tomato, Green Olives  GF / V

Mediterranean Benedict* 23 
Crispy Spanakopita, Poached Egg, Lamb Ham, Aleppo Hollandaise

Breakfast Sandwich 16 
English Muffin, Storey Farms Egg, Sausage Patty, American Cheese  MGF

The Hero 24 
Scrambled Eggs, Lamb Gyro, Roasted Peppers, Feta, in a House-Made Pita  MGF

Baklava Pancake 23 
Toasted Walnut, Cinnamon, Orange Blossom Syrup  V

A C C O M P A N I M E N T S
A LITTLE SOMETHING EXTRA

Two Storey Farms Eggs* 8 
Sunny Side Up  -  Scrambled  -  Over Easy  -  Poached  -   Hard-Boiled  GF / V

Loukaniko Sausage 9 
Traditional Sausage, Sumac, Orange Peel, Fennel Pollen  GF

Honey-Glazed Bacon 9 
Medium-Cut & Crispy  GF 

Potatoes 8 
Traditional Breakfast or Greek Lemon  MGF / VG

Berries 10 
Raspberry, Strawberry, Blackberry, Blueberry  GF / VG 

Full Flavor

V - vegetarian

GF - gluten free
MGF - can be modified to be gluten free

VG - vegan


