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APPETIZERS
Soup du Jour   $7

Market Granola
and Greek Yogurt  $7

Mixed Greens Salad  $9
_____________________________________

BIG PLATES
Gravlax    $12
Dill Labneh Yogurt, Capers,
Onions and Tomato.
Served with Sesame Seed Bagel

Brioche French Toast  $11
Berry Compote and
New York Maple Syrup

Portobello Panini  $12
Grilled Portobello, Roasted Peppers,
Tapenade, Basil and Goat Cheese

Salumi Panini   $13
Sopresatta, Prosciutto, Copa,
Spicy Aioli, Pickled Onions
and Buffalo Mozzarella 

Skirt Steak Pita   $16
Grilled Skirt Steak, Tahini, Tomatoes, 
Pickled Cucumbers, Arugula, Herbed Fries

All Natural, Grass-Fed
Beef Burger   $12
Caramelized Onions, Chipotle,
Arugula and White Cheddar. 
Served with Herbed Fries and Pickle

Free-Range
Roasted Chicken Salad  $16
Crispy Mixed Greens,
Cherry Tomatoes, Pickled Mushrooms,
Lemon-Caper Vinaigrette

FRITTATAS
Vegetarian   $12
Feta, Caramelized Onion
and Braised Greens

Bacon    $12
Braised Leeks, Goat Cheese
and Scallions

Chorizo    $12
Roasted Peppers and
Fingerling Potatoes

_____________________________________

SLOW POACHED 
EGGS
Aubergine   $12
Grilled Eggplant, Tahini
and Turkish Bread

Vareli Benedict   $13
Prosciutto, Tomato Confit,
Hollandaise and
Grilled Country Bread

Corned Beef Hash  $13
Corned Beef, Onion, Potato
and Roasted Red Peppers 

Shakshouka   $13
Peppers, Onions, Chiles and
Spicy Tomato Sauce

Vareli Bloody Mary
$9

Executive Chef:  Amitzur Mor


