
filo, kefalotiri cheese, onion, bell
pepper, potato, harissa aioli

filo, braised lamb shoulder, kefalotiri
cheese, onion, garlic, potato, harissa
aioli

turkish style flatbread, minced beef,
tomato, aleppo peppers

pickled mushroom, white truffle oil,
fried egg, halloumi 

tenderloin tip, roasted potato, red bell
pepper sauce, dill cream, fried onion,
sunny side up egg 

rosemary focaccia bread, roasted red
bell pepper sauce, tomato arugula
quinoa salad, date vinaigrette, poached
egg

brioche, sweet feta mousse, apricot
syrup, powdered sugar

Hummus Brunch Load | 16 

Labneh with Preserved Fruit | 15
 

brunch pies & pastries
Salmon Pie * | 17

spreads
beef backon, roasted cherry tomato,
harissa, boiled egg

Lahmacun * | 18

Tenderloin Hash*

Lamb Boureki * | 18

Mushroom Pide * | 19

| 20

strained yogurt topped with our seasonal preserved fruit

Assortment of freshly
baked bread, butter

and seasonal jam

Mirza Ghasemi | 14
 

Your choice of pistachio, cardamon, or cinnamon gelato
with a shot of espresso

Prosecco, house pomegranate syrup, pomegranate seed 

Wonder bird gin, saffron liquor, ginger turmeric syrup, Demerara syrup 

Istanbul board 

 

brunch sides 

BRUNCH 

Baked Goods |
| 36

greens, pickled beets, candied
walnuts, red onions, goat cheese,
pomegranate vinaigrette

Pan-seared wild-caught branzino,
roasted red pepper sauce, quinoa &
cherry tomato salad, date vinaigrette

2 fried eggs, baked sucuk, lemon
potato, roasted red bell pepper sauce

beef sausage & potato hash, tomato,
fried egg, torshi

tomato, pepper, onion, garlic, aleppo
pepper, eggs

2 fried eggs, marinated beef sirloin,
lemon potato, dill cream

Apricot Toast | 17

Brunch Toast * | 18

Brunch Branzino * | 28

Sucuk & Egg * | 22

Sossis Bandari * | 17

Shakshuka * | 18

Chenjeh& Egg * | 32

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

20% SERVICE CHARGE MAY BE ADDED TO PARTIES OF 6 OR MORE

Turkishspread,Kassericheese, kashkaval
cheese,feta cheese,cherry tomato,dates,

preserved fruit, sarshir, honey comb,
walnuts, seasonal fruits 

protein & egg

DINNERMENUAVAILABLE ALL DAY

Brunch Booze
Pomegranate Fizz | 13

Chaei Bazi | 15

smoked eggplant, tomato, garlic
 

Espresso | 6

Double Espresso | 8

Affogato | 14 

Greek Coffee | 5

Frappe | 9 

sweet/not sweet

+3 vanilla ice creamlight & bright
Salmon Kabob Salad * | 24

SUPP FRIED EGG $2

 

Fried egg * | 2
Poached egg * | 2
Scrambled egg * | 4
Baked Sucuk * | 7
Lemon Potato | 8

Marinatedolives | 5
( 1 piece) Fried Halloumi | 6

(4) Strips of Beef Bacon * | 6
Honey | 3

| 12
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