
Marinated Olives
fotis’ kalamata, grilled halkidiki, caperberries, cracked coriander  8

Tr io  of  Dips
inquire for daily selection, served with a choice of grilled pita, kalamata olive bread, or vegetables (+2)   12

Cit r us  & Fennel  Sa lad
pomegranate, red onion, kalamata, feta, mint  10/16
|add g y ro meat  to  e ither  sa lad +5 ,  add ch icken + 8 | 

Shaved Br ussels  Sa lad
manouri cheese, red cabbage, meyer lemon, toasted walnut vinaigrette, fried sage  9/14

Baked Feta  Bouyiourdi
roasted bell pepper, semi-dried tomatoes, chili flakes  15

Greens  & Cheese  Pie
fresh mix of greens & greek cheeses, baked in phyllo  8

Pork Bel ly  & Sourdough Grits
berkshire pork, walnut skordalia, cilantro  19

Semolina  Pancakes
spiced honey syrup, toasted almonds, greek yogurt whipped cream  13

Kata i f i  Benedict
poached eggs, crispy phyllo nests, house made pork sausage, avgolemono hollandaise  15

Omelet  of  the  Day
cage-free eggs, herb salad, see server for daily preparation  11

Greek Break fa st  Scramble
house-made sausage, scrambled eggs, lemon potatoes, greek pico  17

BRUNCH

Sides
Greek Fr ies
triple cooked, seasoned in greek fries  5

Sourdough Grits
feta cheese, aleppo pepper, scallions  6

Gr i l led  Vegetables  Br iam
aleppo pepper, pickled tomato vinaigrette  6

L emon Roasted Potatoes
chicken stock, wild oregano, roots olive oil  6

Gyro & Souvlaki
se r ved with  g r i l led  pita  or  lett uce  w rap,  tomatoes ,  red onions ,  and 
hou se  tzatzik i .  se r ved with  f r ies

Beef  Souvlak i
grass-fed beef marinated  with bay, red wine, pepper & and onions  16

Vegetable  Souvlak i
courgettes, eggplant, peppers, pickled tomato vinaigrette  14

Greek A merican Gy ro
local lamb & beef, made in house, no fillers 14

Tradit iona l  Pork Gy ro
thinly sliced black hill pork, hand packed and slowly roasted  14

Executive Chef: William Wright

consuming raw or undercooked meats, 
poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your 
risk of foodborne illness.

Automatic 20% gratuity added to 
parties of 6 or more.



Br unch Punch
gin, apricot liqueur, sparkling wine, lemon  10

Samos Gin Fizz
mastiha, gin, lemon sherbert, lemon, cream, egg 
white, soda  15

Mast ic  Island R ickey
mastiha, lime, cherry, mint, seltzer  10

Bloody Helen
house made bloody, roasted red pepper vodka  10

Meta xa  Milk  Punch
metaxa, rye, turbinado, milk  10

Cor pse  Reviver  #2
gin, kina vermouth, orange liqueur, lemon,  
absinthe rinse  11

Mimosa
daily fresh squeezed oj, sparkling wine 5/18

DRINKS
Brunch Cocktails

Lager-ish 
kolsch, draft, great heights  5

Fr uity  Pel lets
new england ipa, draft, great 
heights  6

1836 
copper ale, draft, buffalo bayou  6

Wicket  Awesome
extra special bitter, draft, eureka 
heights  6

Moo Caliente
milk stout, draft, eureka heights  7

Cher r y  Cider
cider, draft, town in city  7

Fix
lager, bottle, fix  5

Hef feweizen
weissbier, can, live oak  5

White
Skoras  “Sa lto”
wild fermented moschofilero  12/44

Mylonas
savatiano  10/36

Buketo
malagousia, assyrtiko, sauv blanc  12/44

Bairaktar is 
“Monolithos”
chard/sauv blanc/muscat  11/40

Skouras  “ Zoe”
roditis, moschofilero  10/36

Karamolegos  “Feredini ”
assyrtiko  15/55

Sclavos  “A lchemiste”
vostilidi, moscatel  12/44

Tetramythos
malagousia  12/44

Classic Cocktails

Red
Kir  Yianni 
“ Yianakohor i  Hi l l s”
syrah, merlot, xinomavro  12/44

Bairaktar is  “Old 
Monolithos”
agiorgitiko  15/55

Boutar i  “K ret ikos”
kotsifali, mandilaria  13/48

Hel .Ex .O “Apanta”
xinomavro  14/52

Ktima Voyatzi
xinomavro, cab sauv  14/52

Tetramythos
cab sauv  12/44

Avantis
syrah  13/48

Rose
Par paroussis  “Pet it 
Fleur”
sidiritis  15/56

Gaia  “ 14-18H ”
agiorgitiko  12/44

Bairaktar is 
“Monolithos”
assyrtiko, agiorgitiko  10/36

Sparkling
Tselepos 
“A malia”  Br ut
moschofilero  20/75

Glinavos 
“Pa leoker isio”
debina, semi-sparkling 
orange  12/44

K ir  Yianni 
“A kakies”
xinomavro, sparkling rose  
14/50

Beer

Crescent  City 
vermouth di torino, jamaican rum, lime, turbinado, 
angostura  10

Vieu x Car re
rye, cognac, carpano antica, benedictine, angostura, 
peychaud’s  12

Charl ie  Chaplin
sloe gin, creme de peche, lime  10

Badminton Cup
red wine, oloroso sherry, maraschino, cucumber, soda  10

Twentieth  Centur y
gin, creme de cacao, blanc vermouth, lemon  10

Spicy  Boy
reposado tequila, lime juice, agave, valentina  10

Clover  Club
london dry gin, creme de framboises, lemon, sugar, egg 
white  12


