
ENTRÉES 

LEMON CAPER BRANZINO
Meuniere, capers, basmati rice, broccolini  

32 

STEAK & FRITES 
Peppercorn sauce, hand-cut fries     GF

36 

VEGETARIAN MOUSSAKA 21 
Eggplant, red pepper, mushroom, onion, potato, bechamel       V

27 CUPITOL GREEK CHICKEN 
Half chicken, lemon-garlic sauce, oregano, potatoes

23CHICKEN PICCATA
pan seared chicken breast, capers, lemon, white wine, whipped potatoes

FAROE ISLAND SALMON  26 
Wild  mushroom, tomato confit, kale, au beurre sauce  GF

CHICKEN MUSHROOM ALFREDO  
Chicken breast, wild mushroom, parmesan, chives 

23 

Braised beef brisket, aged parmesan, truffle bechamel 

PACCHERI PASTISIO 27 

CACIO E PEPE 18 
Pecorino romano, black pepper   V

PASTA 
Gluten Free Penne  +2

PISTACHIO PESTO LINGUINE  22 
Aegean pistachio pesto, grilled asparagus       VN/CN/DF

SHRIMP BISQUE LINGUINE 28 

Argentine shrimp, parsley, Napoli sauce, tomato confit, tarragon  

BRUNCH FAVORITES
CHORIZO BOWL 10
Spicy chorizo, salsa verde, scrambled egg*, queso fresco, guacamole, 
pico de gallo, corn tortilla   

SHROOMED OMELETTE 14
Swiss gruyere, wild mushroom, spinach, hash browns, multigrain   V

CLASSIC BUTTERMILK PANCAKES 15
Served with house whipped butter & vermont maple syrup    V

BERRY MASCARPONE FRENCH TOAST 17
Croissant, almond mascarpone, crème, fresh berries   V/CN

EUROPEAN BREAKFAST 12
Greek yogurt, homemade almond granola, seasonal berries,
100% raw Greek organic honey    V/CN

ORECCHIETTE MAC 

SIDES     8 
Cupitol Veggie or Kale & Fennel Caesar
SIDE SALAD

STEAMED KALE & BROCCOLI 

WHIPPED POTATOES 

HAND-CUT FRIES SWEET POTATO FRIES

GF/V GF/V

GF/VN/DF

GF/VN/DF

GF/VN/DF

V

GF: GLUTEN FREE     V: VEGETARIAN    VN: VEGAN     DF: DAIRY FREE    CN: CONTAINS NUTS

SOUPS & SALADS 
CUP OF HOUSE-MADE SOUP 
served with baguette & whipped butter

6

CHOPPED COBB  15 
Mixed greens, bacon, egg, avocado, queso fresco, cherry tomato, red pepper, 
Mediterranean vinaigrette  GF

14KALE & FENNEL CAESAR 

Baby kale, romaine, fennel, cherry tomato, cucumber, aged 
parmesan, Caesar dressing   GF/V

15MEDITERRANEAN SALAD 
Cherry tomato, tomato confit, cucumber, onion, Kalamata olives, Greek feta 
mousse, capers, Mediterranean vinaigrette   GF/V

Add protein: egg +2, chicken breast +6, Argentine shrimp +8, skirt 
steak* +10, grilled salmon* filet +12 

CUPITOL VEGGIE SALAD 13 

Baby kale, red cabbage, shaved carrot, crispy chickpeas, spring onion, 
lemon vinaigrette     GF/VN/DF

MIA’S GREEN SALAD  16
Baby gem, frisée, pistachio pesto, lemon, cherry tomato, grilled 
asparagus, aged parmesan   GF/VN/CN/DF

TO SHARE

YIAYIAS MEATBALLS 16 
Napoli sauce, mint, herb Greek yogurt 

PATATAS BRAVAS  12 

Garlic aioli, chili mayo    GF/V/DF

BUFFALO BURRATA  16 
E.V.O.O, pistachio pesto, cherry tomato, sourdough (GF bread option)  V/CN

SPREAD TRILOGY  
Spicy whipped feta, smoked eggplant, hummus, pita bread (veggies +$3)   V

12 

Kalamata olives, oregano, EVOO   GF/VN/DF

MARINATED OLIVES   6

Two house-made brioche rolls, whipped butter

BREAD BASKET 2

HANDHELDS 
CRISPY CHICKEN 18 
Chilli mayo, Swiss Gruyére, tomato, frisee lettuce, french roll, hand-cut 
fries

WAGYU CHEESEBURGER 21
Double wagyu smash patties, American cheese, grilled onion, 
pickles, Cupitol sauce, hand-cut fries Add egg* +2, bacon +3 

FALAFEL BURGER 18 
Chickpea patty, paprika yogurt, cabbage relish, brioche, hand-cut fries    V

PESTO WRAP 16
Mixed greens, feta, zucchini ribbons, cherry tomato, pesto aioli, sweet 
potato fries     V Add chicken breast +6, add skirt steak +10 

22 
House-made horseradish sauce, caramelized onions, hand-cut fries      DF
FILET MIGNON SLIDERS

 *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

NIGHT MENU 



ZERO-PROOF 
AU PAIR 
Rosemary, pear, pime, yuzu 

 12 

BON BON   12 
Zero-proof Ritual gin, raspberry, lime 

MOJITO N/A  8
Mint, lime, cane sugar, soda

FRESH SMOOTHIES
AVOCADO DREAM
Avocado, spinach, kiwi & orange juice 

10 

GREEN GODNESS
Pineapple, spinach, banana & fresh orange juice 

10 

BANANA ENERGY
Banana, cacao, granola & almond milk 

10 

YUM BERRY
Blueberry, strawberry, banana & coconut water 

10 

TROPICAL CHIA
Pineapple, Mango, Ginger, Chia Seeds & Coconut Water 

10 

SMOOTHIE UPGRADES +2 

VEGAN VANILLA PROTEIN, CHIA SEEDS, PEANUT BUTTER PROTEIN, 
MATCHA, GINGER SHOT SPIRITS 

Vodka 
TITO’S 40% USA 15 
BELVEDERE 40% POLAND 17 
KETEL ONE 40% NETHERLAND’S 16 

THE BOTANIST 46% SCOTLAND 17 
TANQUERAY 47,3% UK 16 
HENDRICK’S 41,4 SCOTLAND 18 

Gin 

TROMBA BLANCO 40% JALISCO, MEXICO 14
CASAMIGOS BLANCO 40% JALISCO, MEXICO 17 
CASAMIGOS REPOSADO 40% JALISCO, MEXICO 19 
CASAMIGOS ANEJO 40% JALISCO, MEXICO 20 
UNION MESCAL 40% OAXACA, MEXICO 17 
CASAMIGOS MESCAL 40% OAXACA, MEXICO 19 

Tequila 

JOHNNIE WALKER 42% SCOTLAND 16 

GLENLIVET 12 YEAR 40% SCOTLAND 20 

Scotch 

JACK DANIEL’S BLACK 40% USA 15 
JAMESON 40% IRELAND 14 

SUNTORY TOKI 43% JAPAN 17 

Whiskey 

BUFFALO TRACE 45% USA 15 
WOODFORD RESERVE 45% USA 18

MAKER'S MARK 45% USA
BULLEIT BOURBON 45% USA

16
17

BULLEIT RYE 45% USA 17

Bourbon

SAILOR JERRY SPICED 40% CARIBBEAN 15
DIPLOMATICO 40% VENEZUELA 17 
CACHACA 51 40% BRAZIL 14 

Rum 

REMY MARTIN 1738 40% FRANCE 20 
REMY MARTIN V.S.O.P 40% FRANCE 24 
HENNESY VS 40% FRANCE 19 
METAXA 5 STAR 38% GREECE  15 
MACCHU PISCO 42% CHILE 16 

Cognac // Brandy 

Drinks 
& more 

AN 20% GRATUITY CHARGE WILL BE ADDED TO ALL PARTIES OF SIX OR MORE. A SERVICE FEE IS CHARGED FOR ALL CREDIT OR DEBIT CARD PAYMENTS. PLEASE INFORM YOUR SERVER FOR ANY 
ALLERGIES OR DIETARY PREFERENCES.  MAJOR FOOD ALLERGENS INCLUDE; MILK, EGGS, FISH, SHELLFISH, TREE NUTS, WHEAT, SESAME. OUR KITCHEN IS SUBJECT TO CROSS CONTAMINATION. 

Olive oil-infused vodka, vermouth, feta stuffed olives

METAXA 1885 15
Bourbon, Metaxa cognac, prickly pear, Greek honey 

HOLA HONEY 14 
Tequila, honey, ginger, lime, bee pollen salt 

PINEAPPLE TIKI TIKI 14 
Rum, pineapple, vanilla, lime 

MALINA & CO. 14 
Vodka, raspberry, cranberry, lime juice 

HOUSE TWISTS 

GROVE MARTINI 16

TEA & CAFFEINE FREE 
SUNSTONE BLACK, GREEN MIST, SPRING DRAGON 
OOLONG 
DECAF-MALABAR, ROSELLA HIBISCUS, GREEK 
MOUNTAIN TEA, SAIGON CINNAMON, 
CHAMOMILLE, MINT 

4.25 

ESPRESSO DRINKS 
ESPRESSO 3.50 
MACCHIATO 4.25 
CORTADO 4.50 
CAPPUCCINO 4.50 8oz 5.00 12oz 
AMERICANO 3.50 8oz 4.00 12oz 5.00 16oz 
FLAT WHITE 4.50 6oz 
LATTE 4.75 12oz 5.25 16oz 
MATCHA 6.00 12oz 6.50 16oz 

ESPRESSO MARTINI 14
TAF Espresso, vodka, coffee liqueur, vanilla simple syrup 

CLASSICS

MOJITO 
Rum, lime, mint, cane sugar (flavors: classic, strawberry, passionfruit)

14 

MARGARITA
Tequila, lime, triple sec, simple syrup (flavors: classic, strawberry, passionfruit)

14 

OLD FASHIONED
Bourbon, bitters, orange simple syrup 

15

APEROL SPRITZ     12
Aperol, prosecco, soda water 

HUGO SPRITZ 12
Elderflower liqueur, prosecco, mint, lime


