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

BRUNCH SPECIALS: 
SERVED WITH FRESH ORANGE JUICE AND CAPPUCCINO OR TEA     12

EGGS BENEDICT: canadian bacon, poached eggs and hollandaise
NORWEGIAN SMOKED SALMON: poached eggs and hollandaise

EGGS BLACKSTONE: bacon, sauteed tomatoes, poached eggs and hollandaise

EGGS FLORENTINE: sauteed spinach, poached eggs and hollandaise
BRIOCHE FRENCH TOAST: served with maple syrup

TWO EGGS ANY STYLE: served with homefries and rye toast 6

DIANA’S BREAKFAST: two eggs served with humus, tabouli, & pita 9.50

HUEVOS RANCHEROS: with black beans served on corn tortillas with homefries & salad 9.50
TUNISIAN EGGS: eggs over easy, over sauteed spicy peppers & tomatoes with homefries and pita 9.50

BAGEL AND CREAM CHEESE: served with mixed greens                      6.50

BAGEL WITH NORWEGIAN SMOKED SALMON: served w/mixed greens                     9.50

FETA CHEESE & SPINACH OMELET served with kalamata olives                         10
PORTOBELLA MUSHROOM, SHALLOT, AND HERB OMELET 10

FONTINA CHEESE OMELET: with tomato and spinach 9.50

SALMON OMELET: with dill, cucumber, onion, and cream cheese 10
* ALL OMELETS SERVED WITH HOMEFRIES, RYE TOAST AND SALAD

MILLET PANCAKES served with home made chicken sausage, goat cheese & beet salad     10
BUTTERMILK PANCAKES with bananas or blueberries                         8.50
PUMPKIN PANCAKES WITH CINNAMON YOGURT                          8.50

           ORGANIC YOGURT AND BERRIES with honey and granola 6.5
    OATMEAL                                                      6.50

           TOASTED GRANOLA WITH FRUIT 6.50

           

        BREADS
          ENGLISH MUFFIN 1.00

          WHOLE WHEAT OR SOURDOUGH TOAST                            .50

          BAGEL (plain, poppy, or sesame)  1.00

          PITA                                                          .50



SALADS
MIXED GREENS: served with shallot vinaigrette          7

ARUGULA: with endive, cherry tomatoes, and shaved parmesan reggiano cheese               10

ROASTED GOAT CHEESE: with mixed greens, toasted walnuts, & shallot vinaigrette               10.50

CAESAR: served with shaved parmesan reggiano cheese and anchovies                                  10

WOOD SMOKED SALMON: mixed greens and shallot vinaigrette 11

HIJIKI SALAD with breaded tofu, avocado, cucumber, sprouts, 
                                   watercress & asian sesame dressing                                  11 

SANDWICHES 
WARM MOZZARELLA: with grilled vegetables & sundried tomato puree on baguette 10

GOAT CHEESE: grilled tomatoes, eggplant, and peppers  with tapinade on baguette 10.75

WOOD SMOKED SALMON: with dill mayonnaise on sourdough toast 11
*all sandwiches served with french fries

VEGETARIAN DISHES
HUMUS PLATE  7.50

BABAGANUSH PLATE  8

TABOULI PLATE 8

VEGETARIAN COMBO:  babaganush, humus, tabouli, and basmati rice 12

VEGGIE BURGER: made with walnuts, soy beans and spices w/cheddar on ciabatta      12

SIDES
BACON or CANADIAN BACON 2.50

HOMEFRIES 2

ORGANIC YOGURT         1.75
            LABANA CHEESE SERVED W/PITA                                                    4


