ELYSSIAN BRUNCH MENU
BRUNCH FAVORITES
Avocado Toast, grilled country bread, avocado
spread, organic egg, scallions....13.95
“Horiatiki” Greek Omelet country omelet,
spinach, tomato & feta, fries...13.95

Eggs Benedict, poached eggs, Canadian bacon,
hollandaise, home fries …..14.95

BRUNCH BEVERAGE
Bloody Mary...5

Cappuccino...3.95

Sparkling Wine...6

Hot Chocolate...5

Mimosa...6

Organic Herbal Tea...3.95

Bellini...6

**The Greek God** ...7

10 oz Chilled Juice
fresh orange...6 - tomato...5 - fresh grapefruit…6

FIELDS OF GREENS

ADD TO ANY SALAD:
shrimp...6.95 - salmon...6.95 - chicken…4.95
Elysian Eggs, three organic sunny eggs,
fries, feta ...13.95

Beet & Spinach

baby spinach, goat cheese, toasted candied walnuts, apple
cider vinaigrette...11.95

“Champs-Élysées” French Toast
egg dipped toast, Greek honey & sour cherries….14.95

Greek Salad
tomatoes, onions, olives, cucumbers, peppers, feta...15.95
Kale Ceasar
shaved parmesan & pita croutons...12.95

Walnut Pancakes, with “Greek honey” &
toasted candied walnuts ….14.95
Greek Yogurt, honey & sour cherries,
roasted walnuts...9.95
Smoked Salmon Benedict, poached eggs,
hollandaise, home fries …..16.95
Country Breakfast “Spanakopita-Matia”
fillo stuffed with spinach, leeks, feta, topped with eggs...11.95
3 Egg Omelette
choose 4: ham, bacon, mushrooms, peppers, onions, tomato,

HAND-HELDS

served w/ country mix of tomatoes, onions, parsley,
coarse sea salt; yogurt sauce (Choose fries or salad)

Black Angus Burger
made with 100% Angus beef, served with swiss cheese on a brioche
Chopped Beefsteak
Frites

Gyro Souvlaki

spinach, feta cheese, goat cheese, Swiss cheese
served with home fries...14.95

stuffed with Gouda cheese 15.50

beef and lamb in pita 12.95

Salmon Sliders

Pork Souvlaki

WHOLESOME PLATES

lemon caper remoulade 15.95

Wrapped in pita 13.95

Chicken Souvlaki

Falafel Souvlaki

breast of chicken in pita 12.50

Wrapped in pita 12.95

Moussaka - oven bake casserole, eggplant,
potatoes, ground beef and topped with bechamel

17.95

Vegetarian Moussaka - eggplant, zucchini,
potatoes, and topped with bechamel

13.50

Ouzo Mussels - aromatic broth, herbs, fries

15.95

Falafel Bowl
chickpeas, kale, spinach, red beets, olives, tomatoes,
walnuts, sheep’s milk cheese...14.95
Faroe Island Salmon

GF

- lemon potatoes,

SIDES
24.95

GREEK SAUSAGE...5.95

AVOCADO...5.95

Fettuccini Ala Greca - angus beef ragu

19.95

FETA FRIES...5.95

SMOKED BACON...4.95

Mushroom Ravioli - mushroom filled
pasta, black truffle cream, shaved grana

18.95

HOME FRIES...5.95

CANADIAN BACON....4.95

“spanakorizo”-spinach & rice, olives

OUR COMMITMENT TO YOU: FRESH-SUSTAINABLE-ORGANIC-LOCAL-SEASONAL & FROM THE SOURCE TO YOUR TABLE
FOR SPECIAL EVENTS, PLEASE CONTACT MOD OR VISIT US AT WWW.ELYSIANFIELDSCAFE.COM

