
BRUNCH

Soup of the day    PA

Tuscan Green Salad  8 
mixed field greens, raisins, pine nuts, black olives, hard boiled 
egg, shaved pecorino cheese, and white wine vinaigrette

			   ¶

Grilled Steak Salad  11

romaine lettuce, classic Caesar dressing, parmesan, and garlic 
brioche croutons

Lokal House Salad  10

baby arugula, grilled sirloin steak, fried artichoke hearts, shaved 
parmesan, balsamic-mustard and extra virgin olive oil

Grilled Organic Chicken  10

sundried tomato pesto, basil mayo, and mixed greens

Grilled Sirloin Steak 	 11 

Caramelized onion, basil mayo, mixed greens and  
sundried tomatoes

Grilled Portabello  11

caramelized onion, basil mayo, mixed greens and  
sundried tomatoes

Bulgogi  11

sesame oil and soy sauce marinated hanger steak (or chicken)  
sautéed with red onions, crimini mushrooms, and garlic with 
mixed greens and basil mayo

Choice of  cheese; cheddar, swiss or blue cheese add 1  gruyere add 1.5 All sand-
wiches are served with shoe string fries or mesclun salad on grilled ciabatta bread

SANDWICHES & BURGERS

SIDES

Cof fee & Tea

SOUPS & SAL ADS

13.5 PRIX FIXE 
Fresh Fruit Salad With Local Honey  7 

add granola 1  add greek yogurt 1 

Brioche French Toast  10

Mclure’s real maple syrup and fresh seasonal berries

Pesto Cream Cheese Lox  10

toasted plain or wheat bagel, basil pesto cream cheese, smoked 
salmon, red onions, tomato, capers, and mixed green salad 

Mushroom, Asparagus and Pepper Omelet  10

sauteed cremini mushrooms, asparagus, red bell peppers, cheddar 
cheese served with  home-potatoes and mixed green salad

Classic Ham & Cheese Omelet  10

Virginia ham, cheddar cheese served with home-potatoes and 
mixed green salad

White Spinach Omelet  10

egg white, sautéed spinach, tomatoes, and swiss cheese, served 
with home-potatoes and mixed green salad

Eggs Benedict  10.5

two poached eggs, toasted English muffin, Canadian ham,  
hollandaise sauce served with  home- potatoes and mixed  
green salad

Eggs Florentine  10.5 

two poached eggs, toasted English muffin, sautéed spinach, 
hollandaise sauce served with home-potatoes and mixed green 
salad (add smoked salmon 3 )

Smoked Salmon and Scramble Eggs  10.5

smoked salmon, cream cheese and chives served with home-
potatoes and mixed green salad

Huevos Rancheros  10

crispy corn tortilla, black beans, two eggs any style, guacamole  
and salsa

Eggs Any Style  8

applewood bacon or chicken apple sausage served with home 
potatoes and mixed green salad 

Hamburger  10

served with lettuce, tomato and red onions on a grilled brioche 
bun with rosemary shoestring fries or mesclun salad

Pinto bean and Mushroom Burger  10

served with lettuce, tomato and red onions on a grilled brioche 
bun with hand-cut rosemary steak fries or mesclun salad

Tuna Burger  13

hand chopped yellowfin  tuna with wasabi aioli served with 
lettuce, tomato and red onions on a grilled brioche bun with 
shoestring fries or mesclun salad

Add-ons: Applewood Bacon 1.5, Fried Egg 1.5, Avocado 2. Choice of  cheese; 
(cheddar, swiss, blue cheese add 1, gruyere add 1.5). All burgers are served with 
lettuce, tomato and red onions on a grilled brioche bun with shoestring fries or 
mesclun salad

			   ¶

Stone Street Coffee 2  \\ Cappuccino 3.5 \\ Latte 3.5 Americano 3 \\ Espresso 3  \\Turkish Coffee 3.5 
Mighty Leaf Tea 2 Organic Breakfast, Earl Grey, Chamomile Citrus, Green Tea Tropical, Organic Mint Melange, African Nectar

Applewood Smoked Bacon 4 \\ Chicken Apple Sausage 4 \\ Home Potatoes 4 \\ Shoestring Fries 4  \\ Guacamole 4 

(Substitute egg whites $1. We use cage free organic eggs)

M E D I T E R R A N E A N  B I S T R O

Saturday and Sunday 9AM-4PM 


