
S
Veal Soup 

Tomato Soup 

Strawberry-Quinoa Salad

Field Greens

Balkan Salad 

DF NF

DF VGF VGNF

DF VGF VGNF

GF VGNF

DF VGF VGNF

Baked
Cheese Pie 

Grilled Vegetables Flatbread

Sudzuk Flatbread

VGNF

VGNF

NF

Sweets
Strawberry Waffle

Pecan & Maple Waffle

Cinnamon Sweet Truffle Sourdough

Fruit Granola

GF VGNF

DF VVG

VG

VG

NF
Unlimited Drinks

Traditional Mimosa

Ambar sparkling wine / orange juice

Peach Lavender Mimosa

Ambar sparkling wine / peach & lavender purée

Mango Hibiscus Mimosa

Ambar sparkling wine / mango & hibiscus purée

Red Sangria

Ambar red wine / bourbon / strawberry / apple  

Bloody Marry 
vodka / tomato / lemon juice

horseradish / Worcestershire sauce 

Sliders
Crispy Cheese

Mini Burger

Fried Chicken  

Balkano

VGNF

NF

NF

Eggs

Salmon Benedict

*

*

NF

DFGF NF PC

GF NF PC

Charcuterie
Sudzuk Beef Salami

Spicy Pork Salami

DFGF NF

Ajvar

Olivier

Beet Tzatziki

Garlic Beans

DF VGF

GF

VG

VG

NF

NF

GF VGNF

DF VGF VGNF

Ambar Mezze

fresh house-made pita bread & cornbread

Bread

Brunch

Allergy Menu
GF Gluten Free

DF Dairy Free

PescetarianPC

VG Vegetarian

V Vegan

NF Nut Free NFVG PC VDFGF

MUST BE MODIFIED

Sides
Mushroom Pilav 

Potato Hash

Bacon & Grits

Mac & Cheese

Scrambled Eggs

DF VGF VGNF

DF VVG

NF

VGNF

DFGF VGNF

Applewood Smoked Bacon

Grilled Steak

Cevapi ‘Balkan Kebab’

Lamb Sausage

*

DFGF NF

DFGF NF

DFGF NF

DFGF

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of food borne illness. 

Please inform your server of any food allergies.
*Parties of six or more will have an 20% service charge added to the check. 

*Caution, olives may contain pits

Our dishes contain the finest quality raw
ingridients purchased from local organic farms. 

Our supplier partners raise animals on
vegetarian diets without antibiotics.

DF

GF

NF

NF


