
@ C L E O R E S T A U R A N T C H E F  D A N N Y  E L M A L E H« O P A A A ! »

The original Cleo founded
in 2010 in Hollywood, is Los Angeles’

most acclaimed Mediterranean restaurant,  
drawing from Chef Danny Elmaleh’s

rich family heritage. Enjoy signature mezze
style dining rooted in our passion for the highest

quality of local, organic, and sustainable ingredients.  
‘Opa!

Inquire about our daily seasonal specials

L E T  U S  F E E D  Y O U

chef 's signature

B R U N C H

B R U N C H

Present ing Weekend Brunch at Cleo,
wi th bot tomless mimosas, sangria, champagne, 
and juices, combined with our s ignature mezze 

appet izers and farm fresh a la car te  
brunch entrées.

$ 6 5  P E R  P E R S O N



C L E O  M E Z Z E

D E S S E R T  B A R

B E V E R AG E SE N T R E E S

F O R  T H E  T A B L E
C H O O S E  Y O U R  M A I N 

A L L  S E R V E D  W I T H  T W I C E  C O O K E D  P O T A T O E S  O R  T A B O U L E H

P E T I T E  S E A S O N A L  F R U I T  S E L E C T I O N

G R E E K  Y O G U R T  P A R F A I T

C R I S P Y  S Q U A S H  B L O S S O M S 
f i l led with haloumi cheese, mint,  and ginger

L O C A L  M A R K E T  R A I N B O W  C R U D I T É S 

3  E G G S  &  B A C O N
eggs any s ty le, twice cooked potatoes, tzaziki ,  
roasted tomato, toast

G R E E K  O M E L E T T E
gri l led ar t ichokes, heir loom tomatoes, cucumber,  
fe ta, oregano

M U S H R O O M  O M E L E T T E
ta leggio, hen of the woods, shimei j i ,  t ruf f le,  parmesan,  
chives, gr i l led bread

R E D  S H A K S H O U K A
spiced tomato sauce, merguez, egg, fe ta, ci lantro,  
chal lah thick toast

Q U I N O A  B R E A K F A S T  B O W L
roasted vegetables, kale, braised chickpeas, yogur t ,  
almonds, zhug

S M O K E D  S A L M O N  B E N E D I C T
crispy potato cake, spinach, hol landaise

A V O C A D O  T O A S T  B E N E D I C T
fe ta, zaatar, scal l ions, lemon evoo

R I C O T T A  &  B L U E B E R R Y  PA N C A K E S
lemon curd, orange blossom syrup, honeycomb but ter 

L A M B  S H E W A R M A
10 hour roasted lamb, gri l led laf fa, caramel ized onion
 
W A G Y U  C A L I  B U R G E R
double pat t ies,  cheddar, bacon, avocado, egg

H U M M U S
“masabacha” s t y le, chickpeas, cumin, lemon, laf fa bread

B A B A G A N O U S H
smoked eggplant,  sumac, caper, laf fa bread

L E B A N E H
fe ta, za’atar,  ex t ra virgin o l ive oi l,  la f fa bread

C U C U M B E R  Y O G U R T
greek yogur t,  di l l,  pick led cucumbers, laf fa bread

B R I O C H E  M I N I  D O U G H N U T S  
sour cream glaze

P A N N A  C O T T A
ser ved with seasonal f rui t

S T I C K Y  M I N I  T O F F E E  P U D D I N G

I C E  C R E A M S  &  S O R B E T S

H O U S E  M A D E  C A N D I E S  &  P A T É  D E  F R U I T S

W H I T E  P E A C H  B E L L I N I 
prosecco, whi te peach, japanese baby peach 

J E S S I C A  R A B B I T 
gin, carrot  ju ice, lemon, thyme

C H A M PA G N E  M U L E 
champagne, vodka, l ime, ginger beer  

S H A R B A T  A L B A L O O 
bacardí rum, cherr y, l ime, rose water

B E E R M O S A 
hoegaarden, orange, lemon 
 
H O U S E  B L O O D Y  M A R Y 
choice of vodka, gin, tequi la, mezcal

S I G N A T U R E 
C O C K T A I L S

S A N G R I A
white wine or rosé

P O R T H O L E  
C A R A F E S

G R E E N S
kale, ginger, cayenne, spinach, lemon, celer y

R O O T  1
carrot ,   turmeric, apple, lemon 

R O O T  2
beets,  basi l ,  lemon, cucumber, ginger  

C I T R U S 
grapefrui t ,  aloe vera, mint
 
F R U I T 
classic orange 

C O L D  P R E S S E D 
J U I C E S

S I G N A T U R E 
D I P S

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S  M AY  I N C R E A S E  Y O U R  C H A N C E S  O F  F O O D B O R N E  I L L N E S S .« O P A A A ! »V E G A N               V E G E T A R I A N                G L U T E N  F R E E

B O T T O M L E S S 
C H A M PAG N E

$ 5 5  P E R  P E R S O N

I N D U L G E  I N  A  B U B B LY  B R U N C H  W I T H  
Y O U R  C H O I C E  O F  O U R  P R E M I U M  C H A M P A G N E S

‘


