
B&O

     A friendly message from the health department: certain items contain raw or undercooked ingredients. 
consuming such items may increase your risk of food borne illness*  

SMALL PLATES- 
egyptian foul (fool)- 9
fava beans laced with fresh garlic, 
cumin, olive oil and your choice of 
hummus or hard boiled egg    

hummus plate- 9
smooth blend of garbanzo beans and 
tahini served with pita and vegetables 
add chicken- 3
add lamb- 4

stuffed dates- 8
stuffed with blue cheese, wrapped with 
pancetta, accompanied by melon balls

cheese plate- 10
3 cheeses, fruit slices, caramalized 
onions and moroccan olives, served with 
house-made crisps

slider- 4.5
with fries

falafel basket- 4.5

cheesy garlic fries- 4.5

SALADS-
winter salad- 9
toasted pecans, cranberries, pears, blue 
cheese and pomegranate 
vinaigrette 
add chicken- 4
add wild salmon- 5

roasted beet salad- 7
toasted walnuts, mandarin oranges in 
orange vinaigrette 

caprese- 8
fresh mozzarella, tomatoes, basil, 
balsamic reduction 

house salad- 5.5

QUICHES— with soup or salad
-spinach and feta, 
-ham and cheddar
9

-smoked salmon and goat cheese 
10.50

SOUPS-
Egyptian Lentil or Soup du Jour
bowl 4.75 or cup 3.75

HOUSE SPECIALS
swooning imam- 14 

grilled eggplant layered with 
tomato reduction sauce; ground lamb 

and feta cheese and rice 
( available vegetarian)

arabesque- 14
bow tie pasta in a lemon, garlic, caper 

cream sauce, dill wild salmon served 
with grilled bread and parmesan

 
grilled flank steak- 12

olive oil mashed potatoes, sautéed 
spinach, port wine sauce 

penn cove mussels- 12
in a white wine red sauce,

 with peppers, onions and pancetta

crab cakes-13, half order 9
dungeness crab spiced thai style 

served atop sesame sticky rice 
cakes accompanied by pickled 

ginger, sambal butter and 
seasonal vegetables

grilled kebob
served with tzatziki sauce, 

hummus, grilled vegetables and rice 
 chicken- 15

kefta- 16
lamb- 18
royal- 18

 blackjack chicken sandwhich- 11.5
served on foccacia bread with 

french fries or salad

kefta burger- 11
on foccacia with feta, tzatziki, hummus 

and french fries or salad 

falafel plate- 11
roasted eggplant, hummus, 

tzatziki, pita 

grilled salmon sandwhich- 11.5
on foccacia bread served with 

fries or salad

Dinner

20% gratuity added to tables 6 or more with a 7$ minimun per person on fri, sat, sun

egyptian foul (fool)
fava beans laced with fresh garlic, cumin, 

olive oil and your choice of hummus or 
hard boiled egg    

9

hummus plate
smooth blend of garbanzo beans and 
tahini served with pita and vegetables 

9

QUICHE- A LA CARTE
-Spinach and Feta

-Ham and Cheddar 
5.50

-Smoked Salmon and Goat Cheese 
7

SANDWICHES-
black jack chicken (spicy)

on foccacia bread
11.50

blt
classic on sourdough

8.50

roasted eggplant
on foccacia bread

9.50

chicken schwarma
pita bread with garlic aoili sauce

 10

SALADS-
winter salad

toasted pecans, cranberries,
 pears, blue cheese and  
pomegranate vinaigrette 

  9.00

house salad  
tossed greens with house 

made vinaigrette
 $5.50

SOUPS-
egyptian lentil or soup du jour

bowl 4.75 or cup 3.75
 

SIDES-
bacon, sausage or kefta sausage  

1.00 a piece

roasted potatoes
3.75

toast
sourdough, whole wheat, pita, rye 

english muffin or focaccia
1.75

fresh fruit platter
5.75 

Brunch
OMELETTES 
AND SCRAMBLES-
- with potatoes and toast
-brie and moroccan olives
-spinach, red peppers, feta and 
   nutmeg
-smoked salmon and goat cheese
-chorizo and ranchero cheese
-kefta sausage and pepperjack 
-asparagus, cream cheese and
   caramelized onions
9.50

EGGS BENEDICT*- 
- with potatoes  
-traditional
-florentine
10.95
-salmon lox
11.95

beni thai*- 13
thai crab cake benedict served
over a stickey rice cake with 
roasted potatoes

sour cream waffles
butter and real maple syrup
7.95 
or with house-made raspberry or blue-
berry sauce and whipped cream 
8.95

crunchy french toast- 8.5
with real maple syrup 

cornmeal apple pancakes- 7.95
with real maple syrup 

oh so cocoa- 5.25
two chocolatey pancakes served with 
creme fraiche and lingonberries 

bon appetit- 9
a lovely baked filo farina roll next to two 
eggs (any style) and your choice of bacon, 
sausage or kefta

two egg breakfast- 7.95
any style served with roasted 
potatoes and toast

petite breakfast- 6.5
one egg (any style), one cornmeal apple 
pancake or toast, one 
bacon or sausage

shakshuka*- 9.75
two eggs poached in house-made mari-
nara sauce and peppers with potatoes 
and pita bread.

corned beef hash*- 9.95
two poached eggs atop house-made 
hash. served with toast 

 

Please see our drink menu for brunch cocktails.

Apple Crisp  
served with a scoop of french 
vanilla ice cream
 7.25

B&O Espresso Mousse Torte*
chocolate mousse sandwiched between 
layers of coffee soaked chocolate torte
7.25

Black Muddy River*    
chocolate mousse laced with 
espresso, orange liqueur and rum
7.25

Chocolate Pot*
similar to a souffle, served warm 
with whipped cream
 6.25

Carrot Cake
walnuts, pineapple and cream 
cheese frosting and filling 
6.75

Lemon Chiffon Cake  
crème fraiche and lemon curd filling
  7.25

Cheese Cake  
classic creamy style; side of 
house-made raspberry, chocolate, 
caramel or blueberry sauce- add $1
6.75

Brioche Bread Pudding    
a house-made whiskey sauce!
yes, it has liquor!
6.25

Devil’s Food Cake   
ganache frosting and filling
 7.25

White Chocolate Cake    
buttercream frosting and 
filling; raspberry sauce highly 
recommended- add $1
 7.25

Éclair    
choux pastry filled with light 
custard cream laced with grand 
marnier; dripped in chocolate 
sacher sauce
 6.75

Cup Cakes
daily specials
 3 each

Chocolate Raspberry Torte
delicate genoise layers laced with 

Grand Marnier, filled with raspberries 
and sweetened whipped cream

7.25

German Chocolate Cake
coconut and toasted pecan 

frosting and filling
7.25

Greek Custard
sweet farina custard baked in phyllo, 

served warm with an aromatic 
rosewater and orange syrup

6.25

Sour Cream Lemon Pie
tangy lemon filling topped with 

whipped cream
 6.50

Sour Cream Apple Pie
sliced apples in a sour cream custard

with an old fashioned rolled oat topping
 6.50

Key Lime Pie
graham cracker crust and key lime 

filling and a whipped top
 6.50

Vanilla Bean Crème Brulée
gluten free

6.25

Profiterols Au Chocolat
a Paris treat! cream puff shells filled 

with french vanilla ice cream sitting in a 
puddle of rich chocolate ganache

7.25

Sarah Bernhardt*
a beehive of chocolate mousse sitting 

atop a ameretti cookie (gluten free)
6.95

Tiramisu
kahlua and espresso- soaked sponge 

cake filled and frosted with mascarpone 
cheese and whipped cream

7.25

Seasonal Fruit Tart 
ask your server for the daily selection

7.25

Rumball 
cake remnants soaked with Myer’s dark 

rum; dipped in genache
  6.75

French Vanilla Ice Cream 
2 scoops

3.75

Desserts
Made fresh daily

Desserts may rotate, ask your server for specials.


