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Restaurant Week
Brunch Menu

$35 per person

tarters
hoose one

Green Salad

romaine, feta, dill, lemon caper dressing

Greek Salad

tomatoes, cucumber, green pepper, feta, olives

) Spanakopita ,
fresh spinach, leeks, and feta wrapped in phyllo

~ Avgolemono ,
tradltlonal Chl en Soup, Iemon, rice

- Tuna Tartare (+$10), N
yellowfln tuna, lemon, OIIVE 011, CrISPy katalfl

_ Grilled Octopus (+$10)
red onions, Capers, red wine Vlnegar, peppers

M%'n Course

0o0se one

_ Balos Omelette
spinach, feta, tomatoes, breakfast potatoes

Baklaya French Toast

mixed berries, pistacchio, almond, walnut, greek yogurt

Shakshouka

three poached eggs, tomato fondue, feta

~ Balos Burger )
lettuce, tomato, onion, tzatziki, Kasseri cheese, Greek fries 7
Traditional G¥ro
)

choice of lamb or chicken, tomato, onion \.
tzatziki & fries wrapped in pita

Chicken Souvlaki A N

pita, tzatziki, Greek fries

Lavraki Filet (+$5) \*J I

E s L .
bronzino filet, horta, capeﬂ)ernes

, Steak & Eg%s,(wm)
prime NY strip, GreeRTries, eggs your way

Lamb Chogs (+810).
two lamb chop , Greek fries

Lobster Roll (+$15) ‘
New England roll, Maine lobster, potato chips

_ Lobster Benedict (+515)
Maine lobster, poached eggs, hollandaise, breakfast potatoes

Desserts
Choose one

Baklava

sweet flaky pistacchio pastry, greek frozen yogurt

Galaktoboureko
custard filled phyllo pastry




