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MENU

AVOCADO TOAST

Poached Egg, Crushed Avocado, Grape Tomato, Feta
Cheese, Green Onion served on Ciabatta Toast

SMOKED SALMON TOWER

Smoked Salmon, Red Onion, Tomato, Cream Cheese,
Caper, Plain 3 Sesame Bagels

‘+ Kiki Caw’ar_IOOgT MP ‘

GREEK SHRIMP & GRITS

Citrus Herbed Shrimp, Greek Polenta, Crumbled
Manouri Cheese, Drizzled with Chermoula Sauce

LAMB GYRO

Braised Lamb, Tzatziki, Cucumber, Tomato,
Red Onion, Mini Pita, Greek Oregano,
Feta Cheese, Kiki Fries

SALMON CROQUETTE
Salmon, Pepper, Onion, Lightly Fried,
served with Kiki Fries and Cilantro Aiol:

Sip & Slurp 1
1Bottle of Perrier-Jouét ‘Grand Brut’
') (3 a Dozen Oysz‘ers o

BRUNCH MENU AVAILABLE
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Lo % BRUNCH COCKTAILS %

BLOODY KIKI MARY CLASSIC MIMOSA
Grey Goose, House Made Bloody Mary, Freshly Squeezed Orange Juice,
Blue Cheese-Stuffed Olives, Celery Cava Sparkling Wine
Make it a BLOODY MARIA

with Cincoro Blanco

BELLINI KIKI FROZE GREEK
Peach De Vigne Liqueur, Grey Goose Essences Strawberry Apple Infused Grey Goose Vodka,
Peach Purée, and Lemongrass, Rosé Wine, Blueberry Reduction, Citrus,
Cava Sparkling Wine Watermelon Red Bull Cava Sparkling Wine,
M- 4 Garnished with Feta Cheese )
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5 SERVINGS

DEMETER’S MOJITO MANGO MARGARITA
Bacardi Pineapple, Giffard Apricot Liqueur, Patron EI Cielo, Fresh Mango Juice,
Mint, Lime, Soda Water Agave, Lime Juice

WHITE SANGRIA RED SANGRIA

Ketel One Botanical Grapefruit & Rose,
Malibu, Giffard Peach, Orange Juice,
Pineapple Juice, White Wine

Zacapa Rum, Bacardi Pineapple, Giffard Banana,
Blackberry Ligueur, Orange Juice,
Cranberry Juice, Red Wine




