C.

Aot

BREAKFAST MENU
9AM TO 12PM - MONDAY TO FRIDAY

LIGHTER FARE

AVOCADO TOAST*

Toasted sourdough with swiss cheese, tomatoes,
avocado, one egg prepared your way, and side of
fresh fruit.

BAKER’S BREAKFAST

Creamy Greek yogurt with a drizzle of honey, side
of fresh fruit, and your choice of a warm muffin,
scone, or danish.

GRANOLA & GREEK YOGURT $11.00

Creamy Greek yogurt layered with house-made
granola, apples, and a drizzle of honey.

STEEL-CUT OATS

Slow-cooked steel-cut oats with apples and raisins,
served with walnuts and brown sugar on the side.

THREE EGGS YOUR WAY*

Three eggs prepared your way, served with country
potatoes and toast.

OMELETTES

SERVED WITH COUNTRY POTATOES AND TOAST
UPGRADE POTATOES TO FRUIT - $2.50
UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50

CALIFORNIA OMELETTE* $19.00

Bacon, tomato, avocado, and cheddar cheese.

GREEK OMELETTE*

Gyro meat, onion, tomato, Kalamata olives, spinach,
and feta.

MEDITERRANEAN OMELETTE* ¢18.50

Slow-roasted tomatoes, Kalamata olives, onions,
spinach, and feta, served with a side of tzatziki.

VEGGIE OMELETTE*

Onion, tomato, zucchini, green pepper, and cheddar
cheese.

WESTERN OMELETTE*

Ham, green pepper, onion, and cheddar cheese.

EXTRAS

$17.50

$16.50

$14.00

$16.50

$19.00

$18.00

$19.00

ADD EGG* $2.50
HALF AVOCADO $2.75
SIDE BACON, HAM, GYRO, $7.95
PORK BELLY, OR SAUSAGE*

SIDE TOAST $2.75
SIDE COUNTRY POTATOES $7.50
SIDE FRUIT SALAD $5.50/$7.50
(SMALL OR LARGE)

SCRAMBLES

SERVED WITH COUNTRY POTATOES AND TOAST
UPGRADE POTATOES TO FRUIT - $2.50
UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50

CRAZY GREEK SCRAMBLE*  $20.50

Scrambled eggs with gyro meat, onion, tomato,
Kalamata olives, feta, and spinach.

KALAMATA SCRAMBLE*

Scrambled eggs with Kalamata olives, tomato,
onion, spinach, and feta.

MEAT LOVER’S SCRAMBLE*

Scrambled eggs with bacon, sausage, ham, and
cheddar cheese.

MUSHROOM SCRAMBLE*

Scrambled eggs with mushrooms, leeks, and
mozzarella.

CLASSICS

SERVED WITH COUNTRY POTATOES AND TOAST UNLESS NOTED
UPGRADE POTATOES TO FRUIT - $2.50
UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50

ARBEN’S BREAKFAST* $19.50

Two eggs prepared your way with your choice of
bacon, sausage, ham, or pork belly. Served with
country potatoes and toast.

EGG SANDWICH*

Two eggs prepared your way with bacon, tomato,
Swiss cheese, arugula, and garlic aioli on a toasted
ciabatta. Served with country potatoes or fruit.

PITA EGG SANDWICH*

Scrambled eggs with tzatziki and tomato in warm
pita. Add country potatoes +$7.50.

QUICHE* $21.50

Our chef’s quiche, served with your choice of salad or
fresh fruit.

$18.50

$20.50

$18.50

$20.00

$14.00

SWEET BREAKFAST

PANCAKE COMBO*

Two fluffy pancakes served with two eggs
prepared your way, house-made lemon curd, and
your choice of bacon, ham, sausage, or pork belly.

$19.50

SHORT STACK $13.50
Two fluffy pancakes.
FRENCH TOAST COMBO* $19.50

Two slices of golden-battered Texas toast with
house fruit compote, two eggs prepared your way,
and your choice of bacon, ham, sausage, or pork
belly.

FRENCH TOAST*

Three slices of golden-battered Texas toast with
fruit compote.

$14.00

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



9AM TO 3PM - WEEKENDS

LIGHTER FARE

AVOCADO TOAST*

Toasted sourdough with swiss cheese, tomatoes,
avocado, one egg prepared your way, and side of fresh
fruit.

BAKER’S BREAKFAST

Creamy Greek yogurt with a drizzle of honey, side of
fresh fruit, and your choice of a warm muffin, scone, or
danish.

GRANOLA & GREEK YOGURT

Creamy Greek yogurt layered with house-made granola,
apples, and a drizzle of honey.

STEEL-CUT OATS

Slow-cooked steel-cut oats with apples and raisins, served
with walnuts and brown sugar on the side.

THREE EGGS YOUR WAY* $16.50

Three eggs prepared your way, served with country potatoes
and toast.

OMELETTES

SERVED WITH COUNTRY POTATOES AND TOAST
UPGRADE POTATOES TO FRUIT - $2.50
UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50

$17.50

$16.50

$11.00

$14.00

CALIFORNIA OMELETTE* $19.00
Bacon, tomato, avocado, and cheddar cheese.

GREEK OMELETTE* $19.00
Gyro meat, onion, tomato, Kalamata olives, spinach,
and feta.

HEART HEALTHY* $19.00
Egg whites and your choice of four veggies and cheese.

MEDITERRANEAN OMELETTE* $18.50
Slow-roasted tomatoes, Kalamata olives, onions,
spinach, and feta, served with a side of tzatziki.

VEGGIE OMELETTE* $18.00
Onion, tomato, zucchini, green pepper, and cheddar cheese.

WESTERN OMELETTE* $19.00

Ham, green pepper, onion, and cheddar cheese.

SWEET BREAKFAST

PANCAKE COMBO* $19.50

Two fluffy pancakes served with two eggs prepared
your way, house-made lemon curd, and your choice of
bacon, ham, sausage, or pork belly.

SHORT STACK

Two fluffy pancakes.

FRENCH TOAST COMBO*

Two slices of golden-battered Texas toast with house
fruit compote, two eggs prepared your way, and your
choice of bacon, ham, sausage, or pork belly.

FRENCH TOAST*

Three slices of golden-battered Texas toast with fruit
compote.

$13.50

$19.50

$14.00

SCRAMBLES

SERVED WITH COUNTRY POTATOES AND TOAST
UPGRADE POTATOES TO FRUIT - $2.50
UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50

CRAZY GREEK SCRAMBLE* $20.50

Scrambled eggs with gyro meat, onion, tomato,
Kalamata olives, feta, and spinach.

KALAMATA SCRAMBLE*

Scrambled eggs with Kalamata olives, tomato, onion,
spinach, and feta.

MEAT LOVER’S SCRAMBLE*

Scrambled eggs with bacon, sausage, ham, and cheddar
cheese.

MUSHROOM SCRAMBLE*

Scrambled eggs with mushrooms, leeks, and mozzarella.

$18.50

$20.50

$18.50

BENEDICTS

CLASSIC*

Two poached eggs on English muffin with ham and
hollandaise sauce. Served with country potatoes.

CALIFORNIA*

Two poached eggs on latke cakes with braised greens,
avocado, and hollandaise sauce.

SANTORINI*

Two poached eggs on English muffin with gyro meat,
tomatoes, feta cheese, and hollandaise sauce. Served
with country potatoes.

$20.00

$19.00

$21.50

SPECIALTIES

SERVED WITH COUNTRY POTATOES AND TOAST UNLESS NOTED
UPGRADE POTATOES TO FRUIT - $2.50
UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50

ARBEN’S BREAKFAST* $19.50
Two eggs prepared your way with your choice of
bacon, sausage, ham, or pork belly. Served with
country potatoes and toast.

GYRO & EGGS*

Two eggs prepared your way with three slices of gyro
meat. Served with country potatoes and toast.

EGG SANDWICH*
Two eggs prepared your way with bacon, tomato, Swiss
cheese, and garlic aioli on a toasted ciabatta roll. Served
with country potatoes or fruit.

QUICHE*

Our chef’s quiche, served with your choice of salad or
fresh fruit.

BISCUITS & GRAVY

House-made buttermilk biscuits topped with house-
made sausage gravy.

BISCUITS & GRAVY COMBO*
House-made buttermilk biscuits topped with house-
made sausage gravy, served with two eggs prepared
your way and country potatoes.

BAKED EGGS*

Eggs baked in tomato sauce with black beans, braised
greens, and feta. Served with a side of toast.

BREAKFAST PITA*

Toasted pita with sausage, tomatoes, peppers, arugula,
mozzarella, tzatziki and a fried egg.

COUNTRY FRIED CHICKEN*
Two pieces of fried chicken with sausage gravy, served
with two eggs prepared your way and country potatoes.
STEAK & EGGS*
Top sirloin medallion served with two eggs prepared
your way and country potatoes.

$20.50

$20.00

$21.50

$14.00

$19.50

$21.00

$18.50

$20.50

$26.00

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



SOUP

SERVED IN A CUP OR BOWL WITH WARM PITA
AVGOLEMENO $8.00/10.00

Traditional Greek soup with carrots, celery,
lemon, chicken, and rice.

SOUP OF THE DAY $8.00/10.00
A rotating house-made soup.
BRAISED GREENS $17.50

Tender braised kale with garlic, lemon, and
crushed red chili pepper.

GREEK SALAD

Crisp cucumber, tomatoes, red onion, bell
peppers, feta, and olives. Served with warm
pita.

HOUSE MIXED GREENS

Fresh mixed greens with cucumber, pumpkin
seeds, and pickled red onions.

ORZO PASTA SALAD

Orzo with roasted red peppers, feta, Kalamata
olives, and fresh basil.

ROASTED BEETS

Roasted seasonal beets with fresh greens,
walnuts, and house vinaigrette.

$18.00

$15.50

$17.00

$17.50

DIPS

SERVED WITH WARM PITA
BABAGANOUSH

Roasted eggplant blended with garlic, lemon,
and tahini.

GREEN OLIVE TAPANADE

A savory blend of green olives, pine nuts, red
pepper, parsley, and lemon.

HUMMUS
Creamy chickpea dip blended with garlic,

lemon, and tahini.

KOPANISTI
A bold whipped feta dip with roasted red
pepper and cayenne.

TZATZIKI

Cool and creamy Greek yogurt with cucumber,
garlic, and fresh mint.

TRIO SAMPLER

Choose any three dips from our selection.

$11.00

$11.00

$11.00

$11.00

$11.00

$23.50

PITA SANDWICHES

SERVED WITH SOUP, MIXED GREEN SALAD, OR FRIES;
UPGRADE TO GREEK, BEET, ORZO, OR BRAISED GREENS

SALAD - $6
BEEF SOUVLAKT* $21.50
Grilled skewer, tzatziki, fresh
tomatoes, pickled onions, and lettuce.
CHICKEN SOUVLAKI $21.50
Grilled skewer, tzatziki, fresh
tomatoes, pickled onions, and lettuce.
GYRO PITA $21.50
Gyro strips, tzatziki, fresh tomatoes,
red onions, and lettuce.
LAMB SOUVLAKI* $22.50
Grilled skewer, tzatziki, roasted
tomatoes, pickled onions, and lettuce.
PORK GYRO $21.50
Dijon yogurt, tzatziki, fresh tomatoes,
red onions, and lettuce.
FALAFEL PITA $20.50
Hummus, tahini, fresh tomatoes,
pickled onions, and lettuce.
VEGGIE PITA $20.50
Grilled mushrooms, spinach, onions,
tomatoes, kalamata olives, and feta;
Served with tzatziki or hummus.
TWO EGG* $4.75
HALF AVOCADO $2.75
SIDE BACON, HAM, GYRO, $7.95
PORK BELLY, OR SAUSAGE*
SIDE TOAST $2.75
SIDE COUNTRY POTATOES $7.50
SIDE FRUIT SALAD $5.50/$7.50
(SMALL OR LARGE)
SIDE HOLLANDAISE* $2.50
SIDE COUNTRY GRAVY* $2.50
SIDE FRIES $7.75
SIDE FETA CHEESE $3.50
SIDE PITA $2.75
SIDE VEGETABLES $7.50
SINGLE FALAFEL CAKE $5.00
WHIPPED FETA $2.75
UPGRADE PITA TO GLUTEN FREE $2.50

UPGRADE PITA TO CUCUMBER SLICES  $2.50

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



Cule Avta

STARTERS

ARTA’S PLATE

A Mediterranean assortment of feta, tomatoes,
olives, pepperoncini, cucumbers, pickled
onions, dolma, and warm pita.

BREAD & OLIVES

Warm baguette served with imported olives
and extra-virgin olive oil.

BUCKET O’ FRIES

Hand-cut potatoes served with whipped feta
for dipping.

FALAFEL CAKES (3)

Crispy chickpea cakes seasoned with
coriander, cumin, lemon, with tahini.

QUICHE*
House-made quiche featuring rotating flavors,
served with mixed greens or fruit.

$21.00

$10.50

$10.50

$15.00

$21.50

ROASTED ALMONDS $9.50
Warm roasted almonds finished with honey and
a touch of harissa spice.
SPANAKOPITA (3) $19.00
Golden phyllo pastries filled with spinach and
feta, served with tzatziki.
TRUFFLE POPCORN $6.00
(SERVED AFTER 3 IN THE PUB)
Freshly popped popcorn seasoned with black
truffle sea salt.
EXTRAS
BEEF SKEWER* $8.50
CHICKEN SKEWER $8.00
LAMB SKEWER* $9.50
SHRIMP SKEWER $8.50
SIDE GYRO MEAT $7.95
SIDE FRIES $7.75
SIDE FETA CHEESE $3.50
SIDE PITA $2.75
SIDE VEGETABLES $7.50
SINGLE FALAFEL CAKE $5.00
SLOW ROASTED TOMATOES $6.50
WHIPPED FETA $2.75
UPGRADE PITA TO GLUTEN FREE $2.50

UPGRADE PITA TO CUCUMBER SLICES  $2.50

SERVED WITH WARM PITA
BABAGANOUSH

Roasted eggplant blended with garlic, lemon,
and tahini.

GREEN OLIVE TAPANADE

A savory blend of green olives, pine nuts, red
pepper, parsley, and lemon.

HUMMUS
Creamy chickpea dip blended with garlic,

lemon, and tahini.

KOPANISTI
A bold whipped feta dip with roasted red
pepper and cayenne.

TZATZIKI

Cool and creamy Greek yogurt with cucumber,
garlic, and fresh mint.

TRIO SAMPLER

Choose any three dips from our selection.

$11.00
$11.00
$11.00

$11.00

$11.00

$23.50

SOUP

SERVED IN A CUP OR BOWL WITH WARM PITA
AVGOLEMENO $8.00/10.00

Traditional Greek soup with carrots, celery,
lemon, chicken, and rice.

SOUP OF THE DAY $8.00/10.00
A rotating house-made soup.
BRAISED GREENS $17.50

Tender braised kale with garlic, lemon, and
crushed red chili pepper.

GREEK SALAD

Crisp cucumber, tomatoes, red onion, bell
peppers, feta, and olives. Served with warm
pita.

HOUSE MIXED GREENS

Fresh mixed greens with cucumber, pumpkin
seeds, and pickled red onions.

ORZO PASTA SALAD

Orzo with roasted red peppers, feta, Kalamata
olives, and fresh basil.

ROASTED BEETS

Roasted seasonal beets with fresh greens,
walnuts, and house vinaigrette.

$18.00

$15.50

$17.00

$17.50

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



SANDWICHES

PITA SANDWICHES

SERVED WITH SOUP, MIXED GREEN SALAD, OR FRIES;
UPGRADE TO GREEK, BEET, ORZO, OR BRAISED GREENS SALAD - $6

CLASSIC B.L.T

On ciabatta, garlic aioli, bacon, lettuce,
and tomatoes.

CRISPY CHICKEN SANDWICH $25.00

On ciabatta, honey mustard, kopanisti,
arugula, and fresh tomatoes.

EGGPLANT SANDWICH

On sandwich roll, eggplant, red pepper
relish, fresh basil, and halloumi.

GRILLED HAM & CHEESE

On ciabatta, garlic aioli, lettuce, and
tomatoes.

LAMB MEATBALL

On sandwich roll, tomato sauce, kopanisti,
caramelized onions, and arugula.

TURKEY & SWISS

On ciabatta, garlic aioli, lettuce, and
tomatoes.

STEAK SANDWICH*

On ciabatta, garlic aioli, arugula, swiss
cheese, roasted red pepper, and caramelized
onions.

SUPER BIRD

On sourdough, garlic aioli, roasted turkey,
bacon, tomatoes, and swiss cheese.

BURGERS

$19.50

$20.50

$21.50

$22.00

$21.50

$27.50

$22.00

BEEF SOUVLAKI*

Grilled skewer, tzatziki, fresh tomatoes,
pickled onions, and lettuce.

CHICKEN SOUVLAKI

Grilled skewer, tzatziki, fresh tomatoes,
pickled onions, and lettuce.

GYRO PITA

Gyro strips, tzatziki, fresh tomatoes, red
onions, and lettuce.

LAMB SOUVLAKT*

Grilled skewer, tzatziki, roasted tomatoes,
pickled onions, and lettuce.

PORK GYRO

Dijon yogurt, tzatziki, fresh tomatoes, red
onions, and lettuce.

FALAFEL PITA

Hummus, tahini, fresh tomatoes, pickled
onions, and lettuce.

VEGGIE PITA

Grilled mushrooms, spinach, onions,
tomatoes, kalamata olives, and feta;
Served with tzatziki or hummus.

$21.50

$21.50

$21.50

$22.50

$21.50

$20.50

$20.50

ADD BACON, FRIED EGG OR AVOCADO - $2.75;

ADD CHEESE - $1.50
FISH BURGER

$21.00

Cod fillet, lettuce, tomatoes, and tartar

sauce.

LAMB BURGER*

$23.00

Garlic aioli, lettuce, tomatoes, caramelized

onions, and pickles.

PUB BURGER*

$22.00

Garlic aioli, lettuce, tomatoes, caramelized

onions, and pickles.

VEGGIE BURGER

$19.50

Falafel cake, hummus, tahini, tomatoes,

arugula, and pickled onions.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



SOUVLAKI PLATES

SERVED WITH CUP OF WARM SOUP

(AVGOLEMENO OR SOUP OF THE DAY),

WARM PITA & ICE CREAM

BEEF SOUVLAKI*

Two grilled skewers with side of tzatziki,
roasted tomatoes, picked onions, and
lettuce.

CHICKEN SOUVLAKI

Two grilled skewers with side of tzatziki,
roasted tomatoes, picked onions, and
lettuce.

LAMB SOUVLAKT*

Two grilled skewers with side of tzatziki,
roasted tomatoes, picked onions, and
lettuce.

FALAFEL CAKES (5)

Five falafel cakes with side of hummus,
roasted tomatoes, pickled onions and
lettuce.

HALLOUMI & VEGETABLE

Halloumi with roasted eggplants,
zucchini, red pepper relish, and basil.

PORK GYRO

Pork gyro strips with dijon yogurt, side of
tzatziki, tomatoes, red onions, and lettuce,

$25.50

$25.50

$26.50

$25.50

$25.50

$25.50

MEZE

SERVED WITH A CHOICE OF DIP AND SALAD
WITH SIDE OF WARM PITA, AND ONE OF THE

FOLLOWING:
BEEF SKEWER* $22.50
One grilled skewer.
CHICKEN SKEWER $22.50

One grilled skewer.

LAMB SKEWER* $23.50

One grilled skewer.

FALAFEL CAKES (3) $21.50

STEAKS

RIBEYE STEAK* $46.00

House-butchered ribeye steak served with
crispy country potatoes and seasonal
vegetables.

NEW YORK STRIP STEAK*  $42.00

House-butchered strip steak served with
crispy country potatoes and seasonal
vegetables.

SPECIALTIES

MEDITERRANEAN GRILLED SHRIMP $25.50

Two seasoned shrimp skewers served with greek
salad, warm pita, and side of manga chutney.

CLASSIC MAC & CHEESE
Prepared au gratin style.

BACON MAC & CHEESE

Prepared au gratin style.

FISH & CHIPS

Breaded and beer battered, served with
side of tartar sauce.

$17.50

$18.50

$25.50

HOMEMADE CHICKEN STRIPS & FRIES  $24.00

Breaded and beer battered, served with side of
BBQ sauce or honey mustard made in house.

LAMB SPAGHETTI BOLOGNESE $20.00
BAKED SPAGHETTI BOLOGNESE $21.50

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



COFFEE

ALL ESPRESSO BEVERAGES ARE MADE WITH
TWO SHOTS UNLESS OTHERWISE REQUESTED

DRIP BREW $3.35/%4.10
ESPRESSO $3.35
MACCHIATO $3.55
CAPPUCCINO $4.35/$5.10
AMERICANO $3.55/$4.30
LATTE $4.30/%$4.95
MOCHA $4.35/$5.10
HOT CHOCOLATE $3.35/%$4.10
LONDON FOG $4.35/$5.10
CHAI LATTE $4.35/$5.10
ITALIAN SODA $4.95/$5.70
REDBULL SODA $5.15/$5.90
COLD BREW $5.15/$5.90
SMOOTHIE $4.95/$5.90
EXTRA SHOT $1.10
FLAVOR $1.10
SOY/ALMOND/OAT/ $1.10
HEMP MILK
OTHER BEVERAGES
SAN PELLEGRINO WATER $4.50
SAN PELLEGRINO FRUIT $4.50
GINGER BEER $4.50
ROOT BEER $4.50
IZZE SPARKLING FRUIT $4.50
COKE/DIET COKE/SPRITE $3.55
LEMONADE $3.95
ICE TEA $3.85
ARNOLD PALMER $3.85
GRAPEFRUITUICE 339578593
MIMOSA $12.00

TEA

120Z - $3.35
160Z - $4.10

EARL GREY
DECAF EARL GREY
GREEN TEA
DECAF GREEN TEA
ENGLISH BREAKFAST
RASPBERRY HIBISCUS

POMEGRANATE RASPBERRY
CHAMOMILE

PEPPERMINT
LEMON GINGER

ORANGE SPICE
CHAI SPICE

DESSERTS

BAKLAVA

Golden layers of buttery phyllo filled with
walnuts and honey syrup.

CHOCOLATE BAKLAVA

Golden layers of buttery phyllo filled with
walnuts, honey syrup, and dark chocolate.

ICE CREAM $3.95/$5.95

Rotating flavors.

AFFOGATO

Espresso poured over ice cream, topped
with whipped cream.

CHOCOLATE CAKE
CARROT CAKE

TIRAMISU

HOMEMADE RICE PUDDING

$7.50

$7.50

$7.50

$9.00
$8.50
$9.50
$6.00

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



	Cafe Arta
	BREAKFAST MENU
	9AM TO 12PM - MONDAY TO FRIDAY
	LIGHTER FARE
	AVOCADO TOAST*
	$17.50
	Toasted sourdough with swiss cheese, tomatoes, avocado, one egg prepared your way, and side of fresh fruit.

	$16.50
	BAKER’S BREAKFAST
	Creamy Greek yogurt with a drizzle of honey, side of fresh fruit, and your choice of a warm muffin, scone, or danish.

	GRANOLA & GREEK YOGURT
	Creamy Greek yogurt layered with house-made granola, apples, and a drizzle of honey.

	$11.00
	STEEL-CUT OATS
	$14.00
	Slow-cooked steel-cut oats with apples and raisins, served with walnuts and brown sugar on the side.

	$16.50
	THREE EGGS YOUR WAY*
	Three eggs prepared your way, served with country potatoes and toast.


	SCRAMBLES
	CRAZY GREEK SCRAMBLE*
	$20.50
	Scrambled eggs with gyro meat, onion, tomato, Kalamata olives, feta, and spinach.

	KALAMATA SCRAMBLE*
	Scrambled eggs with Kalamata olives, tomato, onion, spinach, and feta.

	$18.50
	MEAT LOVER’S SCRAMBLE*
	Scrambled eggs with bacon, sausage, ham, and cheddar cheese.

	MUSHROOM SCRAMBLE*
	$20.50
	$18.50
	Scrambled eggs with mushrooms, leeks, and mozzarella.


	CLASSICS
	OMELETTES
	ARBEN’S BREAKFAST*
	$19.50
	Two eggs prepared your way with your choice of bacon, sausage, ham, or pork belly. Served with country potatoes and toast.

	CALIFORNIA OMELETTE*
	Bacon, tomato, avocado, and cheddar cheese.

	GREEK OMELETTE*
	Gyro meat, onion, tomato, Kalamata olives, spinach, and feta.

	$19.00
	$19.00
	MEDITERRANEAN OMELETTE*
	Slow-roasted tomatoes, Kalamata olives, onions, spinach, and feta, served with a side of tzatziki.

	$18.50
	EGG SANDWICH*
	Two eggs prepared your way with bacon, tomato, Swiss cheese, arugula, and garlic aioli on a toasted ciabatta. Served with country potatoes or fruit.

	$20.00
	PITA EGG SANDWICH*
	Scrambled eggs with tzatziki and tomato in warm pita. Add country potatoes +$7.50.

	$14.00
	QUICHE*
	$21.50
	VEGGIE OMELETTE*
	$18.00
	Onion, tomato, zucchini, green pepper, and cheddar cheese.

	WESTERN OMELETTE*
	Ham, green pepper, onion, and cheddar cheese.

	$19.00

	EXTRAS
	ADD EGG*
	$2.50
	HALF AVOCADO
	$2.75
	Our chef’s quiche, served with your choice of salad or fresh fruit.


	SWEET BREAKFAST
	PANCAKE COMBO*
	$19.50
	Two fluffy pancakes served with two eggs prepared your way, house-made lemon curd, and your choice of bacon, ham, sausage, or pork belly.

	SHORT STACK
	Two fluffy pancakes.

	$13.50
	SIDE BACON, HAM, GYRO, PORK BELLY, OR SAUSAGE*
	$7.95
	SIDE TOAST
	$2.75
	SIDE COUNTRY POTATOES
	$7.50
	SIDE FRUIT SALAD
	$5.50/$7.50

	FRENCH TOAST COMBO*
	$19.50
	Two slices of golden-battered Texas toast with house fruit compote, two eggs prepared your way, and your choice of bacon, ham, sausage, or pork belly.

	FRENCH TOAST*
	Three slices of golden-battered Texas toast with fruit compote.

	$14.00


	Cafe Arta
	BRUNCH MENU
	9AM TO 3PM - WEEKENDS
	LIGHTER FARE
	AVOCADO TOAST*
	$17.50
	Toasted sourdough with swiss cheese, tomatoes, avocado, one egg prepared your way, and side of fresh fruit.

	BAKER’S BREAKFAST
	$16.50
	Creamy Greek yogurt with a drizzle of honey, side of fresh fruit, and your choice of a warm muffin, scone, or danish.

	$11.00
	GRANOLA & GREEK YOGURT
	Creamy Greek yogurt layered with house-made granola, apples, and a drizzle of honey.

	STEEL-CUT OATS
	$14.00
	Slow-cooked steel-cut oats with apples and raisins, served with walnuts and brown sugar on the side.

	$16.50
	THREE EGGS YOUR WAY*
	Three eggs prepared your way, served with country potatoes and toast.


	OMELETTES
	SERVED WITH COUNTRY POTATOES AND TOAST
	UPGRADE POTATOES TO FRUIT - $2.50
	UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50
	CALIFORNIA OMELETTE*
	Bacon, tomato, avocado, and cheddar cheese.

	GREEK OMELETTE*
	Gyro meat, onion, tomato, Kalamata olives, spinach, and feta.

	$19.00
	$19.00
	HEART HEALTHY*
	$19.00

	SCRAMBLES
	SERVED WITH COUNTRY POTATOES AND TOAST
	UPGRADE POTATOES TO FRUIT - $2.50
	UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50
	$20.50
	CRAZY GREEK SCRAMBLE*
	Scrambled eggs with gyro meat, onion, tomato, Kalamata olives, feta, and spinach.

	$18.50
	KALAMATA SCRAMBLE*
	Scrambled eggs with Kalamata olives, tomato, onion, spinach, and feta.

	$20.50
	MEAT LOVER’S SCRAMBLE*
	Scrambled eggs with bacon, sausage, ham, and cheddar cheese.

	MUSHROOM SCRAMBLE*
	$18.50
	Scrambled eggs with mushrooms, leeks, and mozzarella.


	BENEDICTS
	CLASSIC*
	Two poached eggs on English muffin with ham and hollandaise sauce. Served with country potatoes.

	CALIFORNIA*
	Two poached eggs on latke cakes with braised greens, avocado, and hollandaise sauce.

	$20.00
	$19.00
	SANTORINI*
	$21.50
	Two poached eggs on English muffin with gyro meat, tomatoes, feta cheese, and hollandaise sauce. Served with country potatoes.


	SPECIALTIES
	SERVED WITH COUNTRY POTATOES AND TOAST UNLESS NOTED
	UPGRADE POTATOES TO FRUIT - $2.50
	UPGRADE TOAST TO ENGLISH MUFFIN OR GLUTEN-FREE - $2.50
	ARBEN’S BREAKFAST*
	$19.50
	Egg whites and your choice of four veggies and cheese.

	MEDITERRANEAN OMELETTE*
	Slow-roasted tomatoes, Kalamata olives, onions, spinach, and feta, served with a side of tzatziki.

	$18.50
	VEGGIE OMELETTE*
	$18.00
	Onion, tomato, zucchini, green pepper, and cheddar cheese.

	WESTERN OMELETTE*
	Ham, green pepper, onion, and cheddar cheese.

	$19.00
	Two eggs prepared your way with your choice of bacon, sausage, ham, or pork belly. Served with country potatoes and toast.

	GYRO & EGGS*
	Two eggs prepared your way with three slices of gyro meat. Served with country potatoes and toast.

	EGG SANDWICH*
	Two eggs prepared your way with bacon, tomato, Swiss cheese, and garlic aioli on a toasted ciabatta roll. Served with country potatoes or fruit.

	$20.50
	$20.00
	QUICHE*
	$21.50
	Our chef’s quiche, served with your choice of salad or fresh fruit.


	SWEET BREAKFAST
	PANCAKE COMBO*
	$19.50
	Two fluffy pancakes served with two eggs prepared your way, house-made lemon curd, and your choice of bacon, ham, sausage, or pork belly.

	SHORT STACK
	$13.50
	Two fluffy pancakes.

	FRENCH TOAST COMBO*
	Two slices of golden-battered Texas toast with house fruit compote, two eggs prepared your way, and your choice of bacon, ham, sausage, or pork belly.

	$19.50
	FRENCH TOAST*
	$14.00
	Three slices of golden-battered Texas toast with fruit compote.

	BISCUITS & GRAVY
	House-made buttermilk biscuits topped with house-made sausage gravy.

	$14.00
	BISCUITS & GRAVY COMBO*
	House-made buttermilk biscuits topped with house-made sausage gravy, served with two eggs prepared your way and country potatoes.

	$19.50
	$21.00
	BAKED EGGS*
	Eggs baked in tomato sauce with black beans, braised greens, and feta. Served with a side of toast.

	$18.50
	BREAKFAST PITA*
	Toasted pita with sausage, tomatoes, peppers, arugula, mozzarella, tzatziki and a fried egg.

	COUNTRY FRIED CHICKEN*
	Two pieces of fried chicken with sausage gravy, served with two eggs prepared your way and country potatoes.

	STEAK & EGGS*
	Top sirloin medallion served with two eggs prepared your way and country potatoes.

	$20.50
	$26.00


	SOUP
	SERVED IN A CUP OR BOWL WITH WARM PITA
	AVGOLEMENO
	$8.00/10.00
	Traditional Greek soup with carrots, celery, lemon, chicken, and rice.

	SOUP OF THE DAY
	$8.00/10.00
	A rotating house-made soup.


	SALADS
	BRAISED GREENS
	Tender braised kale with garlic, lemon, and crushed red chili pepper.

	$17.50
	GREEK SALAD
	Crisp cucumber, tomatoes, red onion, bell peppers, feta, and olives. Served with warm pita.

	HOUSE MIXED GREENS
	$18.00
	$15.50
	Fresh mixed greens with cucumber, pumpkin seeds, and pickled red onions.

	ORZO PASTA SALAD
	$17.00
	Orzo with roasted red peppers, feta, Kalamata olives, and fresh basil.

	ROASTED BEETS
	Roasted seasonal beets with fresh greens, walnuts, and house vinaigrette.

	$17.50

	DIPS
	SERVED WITH WARM PITA
	BABAGANOUSH
	Roasted eggplant blended with garlic, lemon, and tahini.

	$11.00
	GREEN OLIVE TAPANADE
	A savory blend of green olives, pine nuts, red pepper, parsley, and lemon.

	$11.00
	HUMMUS
	Creamy chickpea dip blended with garlic, lemon, and tahini.

	KOPANISTI
	A bold whipped feta dip with roasted red pepper and cayenne.

	$11.00
	$11.00
	TZATZIKI
	Cool and creamy Greek yogurt with cucumber, garlic, and fresh mint.

	$11.00
	TRIO SAMPLER
	$23.50
	Choose any three dips from our selection.


	PITA SANDWICHES
	SERVED WITH SOUP, MIXED GREEN SALAD, OR FRIES;
	UPGRADE TO GREEK, BEET, ORZO, OR BRAISED GREENS SALAD - $6
	BEEF SOUVLAKI*
	$21.50
	Grilled skewer, tzatziki, fresh tomatoes, pickled onions, and lettuce.

	CHICKEN SOUVLAKI
	$21.50
	Grilled skewer, tzatziki, fresh tomatoes, pickled onions, and lettuce.

	GYRO PITA
	$21.50
	Gyro strips, tzatziki, fresh tomatoes, red onions, and lettuce.

	LAMB SOUVLAKI*
	$22.50
	Grilled skewer, tzatziki, roasted tomatoes, pickled onions, and lettuce.

	$21.50
	PORK GYRO
	Dijon yogurt, tzatziki, fresh tomatoes, red onions, and lettuce.

	$20.50
	FALAFEL PITA
	Hummus, tahini, fresh tomatoes, pickled onions, and lettuce.

	VEGGIE PITA
	$20.50
	Grilled mushrooms, spinach, onions, tomatoes, kalamata olives, and feta;
	Served with tzatziki or hummus.


	EXTRAS
	TWO EGG*
	$4.75
	HALF AVOCADO
	$2.75
	SIDE BACON, HAM, GYRO, PORK BELLY, OR SAUSAGE*
	$7.95
	SIDE TOAST
	$2.75
	SIDE COUNTRY POTATOES
	$7.50
	SIDE FRUIT SALAD
	$5.50/$7.50
	$2.50
	SIDE HOLLANDAISE*
	$2.50
	SIDE COUNTRY GRAVY*
	$7.75
	SIDE FRIES
	$3.50
	SIDE FETA CHEESE
	SIDE PITA
	$2.75
	SIDE VEGETABLES
	$7.50
	$5.00
	SINGLE FALAFEL CAKE
	WHIPPED FETA
	$2.75
	UPGRADE PITA TO GLUTEN FREE
	$2.50
	$2.50
	UPGRADE PITA TO CUCUMBER SLICES


	Cafe Arta
	STARTERS
	DIPS
	SERVED WITH WARM PITA
	ARTA’S PLATE
	$21.00
	BABAGANOUSH
	A Mediterranean assortment of feta, tomatoes, olives, pepperoncini, cucumbers, pickled onions, dolma, and warm pita.
	Roasted eggplant blended with garlic, lemon, and tahini.

	$11.00
	BREAD & OLIVES
	Warm baguette served with imported olives and extra-virgin olive oil.

	$10.50
	BUCKET O’ FRIES
	Hand-cut potatoes served with whipped feta for dipping.

	$10.50
	FALAFEL CAKES (3)
	$15.00
	Crispy chickpea cakes seasoned with coriander, cumin, lemon, with tahini.

	QUICHE*
	$21.50
	House-made quiche featuring rotating flavors, served with mixed greens or fruit.

	ROASTED ALMONDS
	$9.50
	Warm roasted almonds finished with honey and a touch of harissa spice.

	GREEN OLIVE TAPANADE
	A savory blend of green olives, pine nuts, red pepper, parsley, and lemon.

	$11.00
	HUMMUS
	Creamy chickpea dip blended with garlic, lemon, and tahini.

	KOPANISTI
	A bold whipped feta dip with roasted red pepper and cayenne.

	$11.00
	$11.00
	TZATZIKI
	Cool and creamy Greek yogurt with cucumber, garlic, and fresh mint.

	$11.00
	TRIO SAMPLER
	$23.50
	Choose any three dips from our selection.

	SPANAKOPITA (3)
	$19.00
	Golden phyllo pastries filled with spinach and feta, served with tzatziki.

	$6.00
	TRUFFLE POPCORN
	(SERVED AFTER 3 IN THE PUB)

	SOUP
	SERVED IN A CUP OR BOWL WITH WARM PITA
	AVGOLEMENO
	$8.00/10.00
	Traditional Greek soup with carrots, celery, lemon, chicken, and rice.
	Freshly popped popcorn seasoned with black truffle sea salt.

	SOUP OF THE DAY
	$8.00/10.00
	A rotating house-made soup.


	EXTRAS
	BEEF SKEWER*
	$8.50
	$8.00
	CHICKEN SKEWER
	LAMB SKEWER*
	$9.50
	SHRIMP SKEWER
	SIDE GYRO MEAT
	$8.50
	$7.95
	$7.75
	SIDE FRIES
	$3.50
	SIDE FETA CHEESE
	$2.75
	SIDE PITA
	SIDE VEGETABLES
	$7.50
	$5.00
	SINGLE FALAFEL CAKE
	$6.50
	SLOW ROASTED TOMATOES
	$2.75
	WHIPPED FETA

	SALADS
	BRAISED GREENS
	Tender braised kale with garlic, lemon, and crushed red chili pepper.

	$17.50
	GREEK SALAD
	Crisp cucumber, tomatoes, red onion, bell peppers, feta, and olives. Served with warm pita.

	HOUSE MIXED GREENS
	$18.00
	$15.50
	Fresh mixed greens with cucumber, pumpkin seeds, and pickled red onions.

	ORZO PASTA SALAD
	$17.00
	Orzo with roasted red peppers, feta, Kalamata olives, and fresh basil.

	ROASTED BEETS
	Roasted seasonal beets with fresh greens, walnuts, and house vinaigrette.

	$17.50


	SANDWICHES
	PITA SANDWICHES
	SERVED WITH SOUP, MIXED GREEN SALAD, OR FRIES;
	UPGRADE TO GREEK, BEET, ORZO, OR BRAISED GREENS SALAD - $6
	CLASSIC B.L.T
	$19.50
	On ciabatta, garlic aioli, bacon, lettuce, and tomatoes.

	CRISPY CHICKEN SANDWICH
	$25.00
	On ciabatta, honey mustard, kopanisti, arugula, and fresh tomatoes.

	EGGPLANT SANDWICH
	$20.50
	On sandwich roll, eggplant, red pepper relish, fresh basil, and halloumi.

	GRILLED HAM & CHEESE
	$21.50
	On ciabatta, garlic aioli, lettuce, and tomatoes.

	LAMB MEATBALL
	$22.00
	On sandwich roll, tomato sauce, kopanisti, caramelized onions, and arugula.

	TURKEY & SWISS
	$21.50
	On ciabatta, garlic aioli, lettuce, and tomatoes.

	STEAK SANDWICH*
	$27.50
	On ciabatta, garlic aioli, arugula, swiss cheese, roasted red pepper, and caramelized onions.

	SUPER BIRD
	$22.00
	On sourdough, garlic aioli, roasted turkey, bacon, tomatoes, and swiss cheese.

	BEEF SOUVLAKI*
	$21.50
	Grilled skewer, tzatziki, fresh tomatoes, pickled onions, and lettuce.

	CHICKEN SOUVLAKI
	$21.50
	Grilled skewer, tzatziki, fresh tomatoes, pickled onions, and lettuce.

	GYRO PITA
	$21.50
	Gyro strips, tzatziki, fresh tomatoes, red onions, and lettuce.

	LAMB SOUVLAKI*
	$22.50
	Grilled skewer, tzatziki, roasted tomatoes, pickled onions, and lettuce.

	PORK GYRO
	$21.50
	Dijon yogurt, tzatziki, fresh tomatoes, red onions, and lettuce.

	FALAFEL PITA
	$20.50
	Hummus, tahini, fresh tomatoes, pickled onions, and lettuce.

	VEGGIE PITA
	$20.50
	Grilled mushrooms, spinach, onions, tomatoes, kalamata olives, and feta;
	Served with tzatziki or hummus.


	BURGERS
	ADD BACON, FRIED EGG OR AVOCADO - $2.75;
	ADD CHEESE - $1.50
	FISH BURGER
	$21.00
	Cod fillet, lettuce, tomatoes, and tartar sauce.

	LAMB BURGER*
	$23.00
	Garlic aioli, lettuce, tomatoes, caramelized onions, and pickles.

	PUB BURGER*
	$22.00
	Garlic aioli, lettuce, tomatoes, caramelized onions, and pickles.

	VEGGIE BURGER
	$19.50
	Falafel cake, hummus, tahini, tomatoes, arugula, and pickled onions.


	SOUVLAKI PLATES
	SERVED WITH CUP OF WARM SOUP (AVGOLEMENO OR SOUP OF THE DAY),
	WARM PITA & ICE CREAM
	BEEF SOUVLAKI*
	Two grilled skewers with side of tzatziki, roasted tomatoes, picked onions, and lettuce.

	$25.50
	CHICKEN SOUVLAKI
	Two grilled skewers with side of tzatziki, roasted tomatoes, picked onions, and lettuce.

	LAMB SOUVLAKI*
	Two grilled skewers with side of tzatziki, roasted tomatoes, picked onions, and lettuce.

	FALAFEL CAKES (5)
	Five falafel cakes with side of hummus, roasted tomatoes, pickled onions and lettuce.

	$25.50
	$26.50
	$25.50
	HALLOUMI & VEGETABLE
	Halloumi with roasted eggplants, zucchini, red pepper relish, and basil.

	$25.50
	PORK GYRO
	Pork gyro strips with dijon yogurt, side of tzatziki, tomatoes, red onions, and lettuce,

	$25.50

	MEZE
	SERVED WITH A CHOICE OF DIP AND SALAD WITH SIDE OF WARM PITA, AND ONE OF THE FOLLOWING:
	BEEF SKEWER*
	$22.50
	One grilled skewer.

	CHICKEN SKEWER
	$22.50
	One grilled skewer.

	LAMB SKEWER*
	$23.50
	One grilled skewer.

	FALAFEL CAKES (3)
	$21.50

	STEAKS
	RIBEYE STEAK*
	$46.00
	House-butchered ribeye steak served with crispy country potatoes and seasonal vegetables.

	NEW YORK STRIP STEAK*
	$42.00
	House-butchered strip steak served with crispy country potatoes and seasonal vegetables.


	SPECIALTIES
	MEDITERRANEAN GRILLED SHRIMP
	Two seasoned shrimp skewers served with greek salad, warm pita, and side of manga chutney.

	$25.50
	CLASSIC MAC & CHEESE
	$17.50
	Prepared au gratin style.

	BACON MAC & CHEESE
	$18.50
	Prepared au gratin style.

	FISH & CHIPS
	Breaded and beer battered, served with side of tartar sauce.

	HOMEMADE CHICKEN STRIPS & FRIES
	Breaded and beer battered, served with side of BBQ sauce or honey mustard made in house.

	$25.50
	$24.00
	LAMB SPAGHETTI BOLOGNESE
	$20.00
	BAKED SPAGHETTI BOLOGNESE
	$21.50

	COFFEE
	ALL ESPRESSO BEVERAGES ARE MADE WITH TWO SHOTS UNLESS OTHERWISE REQUESTED

	TEA
	12OZ - $3.35
	16OZ - $4.10
	DRIP BREW
	$3.35/$4.10
	EARL GREY
	ESPRESSO
	$3.35
	DECAF EARL GREY
	MACCHIATO
	$3.55
	GREEN TEA
	CAPPUCCINO
	$4.35/$5.10
	DECAF GREEN TEA
	AMERICANO
	$3.55/$4.30
	ENGLISH BREAKFAST
	LATTE
	$4.30/$4.95
	RASPBERRY HIBISCUS
	MOCHA
	$4.35/$5.10
	POMEGRANATE RASPBERRY
	HOT CHOCOLATE
	$3.35/$4.10
	CHAMOMILE
	LONDON FOG
	$4.35/$5.10
	PEPPERMINT
	CHAI LATTE
	$4.35/$5.10
	LEMON GINGER
	ITALIAN SODA
	$4.95/$5.70
	ORANGE SPICE
	REDBULL SODA
	$5.15/$5.90
	COLD BREW
	$5.15/$5.90
	CHAI SPICE
	SMOOTHIE
	$4.95/$5.90
	EXTRA SHOT
	$1.10
	FLAVOR
	$1.10
	SOY/ALMOND/OAT/HEMP MILK
	$1.10

	OTHER BEVERAGES
	SAN PELLEGRINO WATER
	$4.50
	$4.50
	SAN PELLEGRINO FRUIT
	GINGER BEER
	$4.50
	ROOT BEER
	$4.50
	$4.50
	IZZE SPARKLING FRUIT
	COKE/DIET COKE/SPRITE
	$3.55
	$3.95
	LEMONADE
	ICE TEA
	$3.85
	ARNOLD PALMER
	$3.85

	DESSERTS
	BAKLAVA
	$7.50
	Golden layers of buttery phyllo filled with walnuts and honey syrup.

	$7.50
	CHOCOLATE BAKLAVA
	Golden layers of buttery phyllo filled with walnuts, honey syrup, and dark chocolate.

	$3.95/$5.95
	ICE CREAM
	Rotating flavors.

	AFFOGATO
	$7.50
	Espresso poured over ice cream, topped with whipped cream.

	$9.00
	CHOCOLATE CAKE
	CARROT CAKE
	$8.50
	$9.50
	TIRAMISU
	HOMEMADE RICE PUDDING
	$6.00
	ORANGE/APPLE/
	GRAPEFRUIT JUICE
	$3.95/$5.95
	MIMOSA
	$12.00


