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MENU
BUILD YOUR OWN OMELETTE

3  e g g s served with breakfast
potatoes and toast

5 . 9 9

C h e e s e

V e g g i e s

P r o t e i n

T o a s t

American - Provolone - Cheddar -
Swiss - Pepper Jack - Mozzarella - Feta

(1.49 each)

Tomato  - Onion - Pepper - Mushroom -
Spinach - Avocado - Olives - Jalapeno Peppers 

(99¢ each)

Sucuk  (Turkish Pepperoni) (+1.99),
Pastirma (Turkish Pastrami) (+2.99),

Kavurma (cubed steak) (+2.99) 

Deli white, soft rye, whole
wheat

(additional egg 99¢ each)

C h e e s e
American - Provolone - Cheddar -

Swiss - Pepper Jack - Mozzarella - Feta

B r e a d
English Muffin, Roll, Wrap  

Ciabatta (+1.99)

P r o t e i n

Turkish Pepperoni  (sujuk) (+1.99)
Turkish Pastrami (+2.99)

Bacon (+1.99)
Cubed steak  (kavurma) (+2.99)

Extra Dressing (+99¢)

5 . 9 9

EGG & CHEESE



EGG PANS

v e g e t a r i a n  e g g  p a n
( m e n e m e n )

Eggs gently scrambled with
tomatoes, green peppers,

and a mix of spices

Slow-cooked cubed
steak with sunny side up

or scrambled  eggs

S m a l l  8 . 9 9
L a r g e  1 0 . 9 9

Sunny side up or
scrambled eggs with

Turkish pepperoni

Sunny side up or
scrambled eggs with

Turkish pastrami

S m a l l  9 . 9 9
L a r g e  1 1 . 9 9

S m a l l  9 . 9 9
L a r g e  1 1 . 9 9
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T u r k i s h  p e p p e r o n i
e g g  p a n
( s u j u k ) S m a l l  8 . 9 9

L a r g e  1 0 . 9 9

c u b e d  s t e a k  e g g  p a n
( k a v u r m a )

T u r k i s h  p a s t r a m i  
e g g  p a n

( p a s t i r m a )

Sujuk, savored in Turkey, Eastern
Europe, and the Middle East, is a

mix of ground beef and lamb with
spices, fermented and dry-cured
to enrich its flavor. Its rich fat and

firm texture make it perfect for
frying and grilling, providing a
distinctive taste experience.

Pastirma, beloved in Turkey and
beyond, features cured beef with

fenugreek, garlic, and paprika,
dried to concentrate its flavor. Its

bold taste and chewy texture make
it ideal for adding savory depth to

dishes, providing a distinctive
culinary experience.



EGG IN 
BAGEL (SIMIT)

w i t h  T u r k i s h
P e p p e r o n i

w i t h  
A v o c a d o

Scrambled eggs with Turkish
pepperoni (sujuk) and melted
mozzarella  in a toasted simit 

Scrambled eggs with mozzarella
and avocado in a toasted simit 

w i t h  
S p i n a c h  F e t a 8 . 9 9

Scrambled eggs with spinach,
onion, and feta in a toasted simit 

8 . 9 9

8 . 9 9
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Simit is a circular bread encrusted
with sesame seeds, offering a

delightful crunch and a slightly sweet,
nutty flavor. Lighter and crispier than
the regular bagel, simit is a beloved

snack or breakfast item, often
enjoyed with tea, cheese, or

preserves.



B r e a k f a s t
P l a t t e r

F a m i l y  S i z e  
( 4  p e o p l e )

P a r t y  S i z e
( 6  p e o p l e )

A variety of premium
cheeses, olives and spreads,
sigara borek (fried thin roll),
mixed greens, breakfast
potatoes, and bread. 

A variety of premium cheeses,
olives and spreads, sigara borek
(fried thin roll), mixed greens,
breakfast potatoes, and bread. 
Comes with two small egg pans 
(choose from sucuk or menemen) 
or kavurma (+$3) or pastirma (+$3)
Served with a small pot of tea or
coffee

1 9 . 9 9

79 . 9 9

1 1 9 . 9 9

A variety of premium cheeses,
olives and spreads, sigara borek
(fried thin roll), mixed greens,
breakfast potatoes, and  bread. 
Comes with three small egg pans 
(choose from sucuk or menemen) 
or kavurma (+$3) or pastirma (+$3)
Served with a large pot of tea  or
coffee

Full Service - Reservation
required in advance

SPREAD
BREAKFAST
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Three french toasts topped
with butter and powdered

sugar

F r e n c h  T o a s t *

Three pancakes topped with
butter and powdered sugar

P a n c a k e *

 Waffle 
topped with butter and

powdered sugar

W a f f l e *

* Add toppings: Maple syrup, honey, Nutella, ice
cream, strawberries, blueberries, bananas, walnuts 

($1.49 each)

P l a i n   6 . 4 9
P i c t u r e d  8 . 9 7

P l a i n   6 . 4 9
P i c t u r e d  8 . 9 7

P l a i n   8 . 9 9
P i c t u r e d  1 1 . 9 7

BREAKFAST
PASTRIES
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DRINKS

S m a l l  T e a  C u p 1 . 8 4

2 . 3 4

S m a l l  T e a  P o t 9 . 5 0

L a r g e  T e a  P o t 1 3 . 5 0

A s k  f o r  t h e
c u r r e n t  v a r i e t i e s  
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H o u s e  B r e w e d  
B l a c k  T e a

We use a specialized
tea brewer that
filters and heats
water to the optimal
temperature,
ensuring the tea
brewed in copper
pots achieves the
perfect taste.

L a r g e  T e a  C u p

H o t  B r e w e d  
C o f f e e

S m a l l  C u p

L a r g e  C u p

1 . 8 4

2 . 3 4

C o l d  D r i n k s

Enjoy the rich, smooth taste of
Boston's Best, brewed from beans
freshly ground every day. Perfect
for any time of day, our coffee
offers a vibrant blend of flavors that
promises freshness in every cup. 

Served from pots
kept heated to
ensure every cup is
steeped in warmth.
Our dedication to
maintaining the
perfect temperature
brings out the full
flavor and aroma of
the tea.

H e a t e d  T e a  P o t N i t r o  C o l d  B r e w

Sweet without sugar!
Smooth without cream!
Cold brew charged with nitrogen to
give it a rich, creamy head.

S m a l l  C u p  ( 1 0  o z )

L a r g e  C u p  ( 1 6  o z )

4 . 2 5

5 . 4 9



BAKERY

T u r k i s h
S e s a m e  B a g e l

T u r k i s h
C r o i s s a n t

(Simit)
2 . 4 9

2 . 4 9
(Açma)

P l a i n  T u r k i s h
B u n

C h e e s e  P a s t r y

4 . 9 9

R o l l e d  P a s t r y
( 4  p i e c e s )

3 . 9 9
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(Sade Poğaça)

(Su böreği)

(Sigara böreği)

Simit is a circular bread encrusted with
sesame seeds, offering a delightful

crunch and a slightly sweet, nutty flavor.
Lighter and crispier than the regular

bagel.

2.49

Acma is a soft, fluffy Turkish pastry that
resembles a bagel but with a lighter, more

tender texture. This delightful bread is
slightly sweet, rich with buttery layers.

T u r k i s h  B u n
w i t h  O l i v e s

(Zeytinli Poğaça)
2.49

Pogaca is a savory Turkish pastry that's
soft, fluffy, and often filled with

ingredients like cheese, olives, or minced
meat. These little buns are a staple in

Turkish cuisine, known for their buttery
texture and slightly tangy flavor, thanks to

the use of yogurt or feta cheese in the
dough. Pogaca serves as a beloved

breakfast item, tea-time snack, or a warm
appetizer, embodying the comforting
essence of home-cooked Turkish fare.

Su boregi is a classic Turkish layered
pastry, combining flaky phyllo dough

with a savory cheese and parsley filling.
Its distinctive texture, both crispy and
tender, comes from boiling the dough

layers before baking.

Sigara boregi features phyllo dough
filled with feta cheese and parsley,
rolled into cigar shapes and fried or

baked to a crispy golden brown. 



DESSERTS
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Visit our dessert section for the current varieties


