
BREAKFAST
SERVED UNTIL 4:00 P.M.
WE SERVE ORGANIC EGGS

BREAKFAST SPECIAL: two eggs, homefries, rye toast, and fresh orange juice & cappuccino        6

TWO EGGS ANY STYLE: served with homefries and rye toast                      5.75
MIDDLE EASTERN EGGS: eggs any style with organic Labana cheese, Israeli salad of tomato, 
                                                        cucumber and onion served with pita                     8
DIANA’S BREAKFAST: two eggs served with humus, tabouli, & pita          8
HUEVOS RANCHEROS: with black beans served on corn tortillas with homefries & salad             8
FRIED EGGS ON POTATO PANCAKE: served with salad and rye toast        8
TUNISIAN EGGS: eggs over easy, over spicy peppers & tomatoes with homefries and pita                     8
BAGEL AND CREAM CHEESE: served with salad                                         5.50
BAGEL WITH NORWEGIAN SMOKED SALMON: served with salad             8.50

FETA CHEESE & SPINACH OMELET served with kalamata olives                                        8
PORTOBELLA MUSHROOM, SHALLOT, AND HERB OMELET        8
FONTINA CHEESE OMELET: with tomato and spinach       8
SALMON OMELET: with dill, cucumber,  onion, and cream cheese       9
*ALL OMELETS SERVED WITH HOMEFRIES, RYE TOAST AND SALAD

           

 

 OATMEAL                                                                                              
 TOASTED GRANOLA            5.50 

                                 WITH FRUIT 5.75
              BUTTERMILK PANCAKES with bananas or blueberries 6.75
              PUMPKIN PANCAKES WITH CINNAMON YOGURT 6.75
              BRIOCHE FRENCH TOAST       7.50

BREADS
              ENGLISH MUFFIN 1.00
              WHOLE WHEAT or SOURDOUGH TOAST    .50                        
              BAGEL (plain, poppy, or sesame)         1.00
              PITA                                                          .50

SIDES
BACON or CANADIAN BACON  2
HOMEFRIES  2
ORGANIC YOGURT   2

              LABANA CHEESE SERVED W/PITA                                        3.5



LUNCH

SALADS

MIXED GREENS: served with shallot vinaigrette       6
ARUGULA: with endive, cherry tomatoes, and shaved parmesan reggiano cheese  8

PAN ROASTED GOAT CHEESE: with mixed greens, toasted walnuts, and shallot vinaigrette
10.50
WOOD SMOKED SALMON: mixed greens and shallot vinaigrette
11
CAESAR: served with shaved parmesan reggiano cheese and anchovies
9.50

    *with grilled chicken breast       11.75
HIJIKI with breaded tofu, avocado, cucumber, sprouts, watercress & asian sesame dressing       10
                                                  * substitute grilled shrimp                12

SANDWICHES *all sandwiches served with french fries and salad

FALAFEL: with lettuce, tomato, sauerkraut and tahini dressing in pita                          7

WARM MOZZARELLA: with grilled vegetables & sundried tomato puree on baguette     
9.50

GOAT CHEESE: grilled tomatoes, eggplant, and peppers  with tapinade on baguette  9.50

WOOD SMOKED SALMON: with dill mayonnaise on sourdough toast  10.75

CHICKEN CUTLET: romaine, tomatoes, pickle, egg and mayo on ciabatta bread                  10.75

  ORLIN BURGER: ground sirloin, grilled w/middle eastern spices, served with mixed greens 10.75

VEGETARIAN DISHES

HUMUS PLATE   6.50 BABAGANUSH PLATE  6.75    TABOULI PLATE   6.75

VEGETARIAN COMBO:  babaganush, humus, tabouli, and basmati rice      10.75

VEGGIE BURGER:with cheddar cheese on a ciabatta bread served with french fries 9.75

HUMUS AND FALAFEL PLATE: served with small salad and pita     9.75

HOT ENTREES

   CHICKEN SCHNITZEL w/ crushed potatoes, seasonal vegetables in a grain mustard sauce 15  
SAUTEED SALMON: saffron sauce, red potato and broccoli with eggplant caviar and shallot puree       17

   SESAME SALMON W/ASIAN VEGTABALES over bok choy, with hijiki salad pickled lotus 
    root & rice                                                                                                                                                               17



PASTA served wih parmesan reggiano

LINGUINE WITH TOMATO ROSEMARY SAUCE: with fresh basil and parmesan       9
MUSHROOM RAVIOLI: with basil cream sauce 11.75
LINGUINE WITH SAUTEED SHRIMP: in a garlic sauce with tomato and basil      12.25
PENNE WITH CHICKEN: in a cream sauce with sundried tomatoes, mushrooms, & mozzarella 12.25

SIDES

SAUTEED BROCCOLI w/ portobella mushrooms                 4
BASMATI RICE                                                  3.5        
FRENCH FRIES                                      3.5
SAUTEED SPINACH w/ shallots                             4
HERB MASHED POTATOES                                         3.5


