
BRUNCH

Mediterranean Breakfast 14 

2 eggs any sty
le with baba ghanoush, hummus, chopped salad, olives 

and tomato sauce

Steak and Eggs 26

Grille
d hanger steak, hollandaise, sautéed spinach, fri

ed potatoes

Rintintin Burger 16

Pita bread with chipotle aioli, f
ried potatoes, home made 

ketchup & harissa. 

Add cheddar, g
ruyere, queso fre

sco or fe
ta for +$1

Pomodoro 15

Strozzapreti w
ith tomato, garlic and sage

EGGS

Poached Eggs Mediterranean style 14

2 poached eggs with baba ghanoush, hummus, chopped salad, 

olives and tomato sauce

Shakshooka 12

2 eggs placed in tomato sauce 12

add merguez sausage 3

Frittata Primavera 12

Cherry tomatoes, p
otatoes, g

reen onion and parsle
y

Omelette 12

Your choice of to
matoes, ro

asted potatoes, fe
ta, kalamata olives, 

merguez sausage, queso fre
sco or sc

allion

Fried Halloumi 12

Poached eggs, ro
ast to

matoes, sautéed spinach, to
matoe relish

SALADS

Chopped 9 

Seasonal chopped vegetables and greens with home 

made labnee cheese

Tricia’s Salad 11

Finley chopped romaine lettuce, scallions, dill, g
rated feta with 

lemon oil dressing 

Grille
d Octopus Salad 16

Capers, h
erbs and black olive tapenade

Quinoa Salad 12

Parsle
y, m

int, cilantro, sp
ring onions, p

ista
chio and dried sour cherrie

s

SANDWICHES 

(comes with small chopped salad or fried potatoes)

Beef Torpedo Pita 14

Tahini, harissa
 and pickles on gluten fre

e (+$1.50) or re
gular pita bread

Egg Salad 12

Aioli, o
rganic eggs, cucumber, greens, sc

allion on focaccia

Avocado Sandwich 12

Avocado, salsa verde, queso fre
sco, to

matoes, o
nion on baguette

Sabich 12

Fried eggplant, Eggs, p
otato, preserved lemon, tahini on focaccia

SIDES 6

Bacon

Fried potatoes

Sautéed spinach

SMALL PLATES

Fresh Fruit and Granola 12

Seasonal fru
it w

ith granola, sh
eep’s m

ilk yogurt a
nd honey

French Toast 12

with caramelized fru
it

 

Vine Leaf 8

Arborio rice, pine nuts, d
ried currants a

nd herbs

Baba Ghanoush 8

Charred eggplant with tahini and olive oil

Hummus 8

Slow cooked chickpeas with lemon, garlic, and green chili

Saganaki 11

Baked Feta served with roast to
matoes and pepperoncini

Avocado Toast 10

Served on 7 grain pullman, m
ixed lettuce

Mezze Plate 17

 
Carrot sa

lad, baba ghanoush, hummus, vine leaf, o
lives, w

ilted 

greens, b
eetroot  and roasted red peppers

Fried Calamari 12

Served with spicy tomatoe sauce and salsa verde

SOUPS

Cauliflower & Turmeric 9

Fresh turmeric and leeks served with sheep’s milk yogurt

Chicken & Cilantro 14 

Leeks, C
ilantro, lim

e and cayenne

BRUNCH

We source our produce, eggs, d
airy &fish

 locally and sustainably.

Some dishes contain raw eggs. A
sk server fo

r m
ore information.


