
MEZE & SMALL SHARES 

Mixed Dips Platter    $18 

Taramosalata, melitzanosalata (smoked eggplant), tzatziki, 

spiced capsicum, marinated olives & pita bread.  

Individual Dips $7 

 

Cypriot-Style Halloumi Saganaki   $16 

Watermelon saltsa, caramelised figs, black sesame, walnuts 

& honey (GF) 

 

Kolokithokeftedes (Zucchini Fritters)  $14 

Zucchini, feta, spring onion, mint & tzatziki (VEG) 

 

Koupes     $14 

Spiced pork mince, caramelised onion, parsley, couscous 

shell 

 

Sheftalies     $15 

Spiced pork sausage, onion, parsley 

 

Chargrilled Octopus    $19 

Lemon, olive oil and herbs   

      

 

SALADS & SIDES 
 

Greek Horiatiki Salata    $13 

Cherry tomatoes, cucumber, capsicum, Kalamata olives 

(VEG) 

 

Pantzarosalata (Beetroot salad)  $15 

Heirloom Beets, whipped goat’s cheese, smoked almonds, 

pistachios (VEG) 

 

Mixed Grain Salad    $15  

Green lentils, burghul, coriander, metaxa infused currants, 

smoked almonds, fresh pomegranate & mint (V) 

 

Greek Fries    $12 

Chips, feta cheese, bacon salt 

 

 

 

 

 

 

CHEF’S BANQUET (for 4 or more people) 

Menu 1     $50 per person 

 

Selection of meze & small shares 

Calamari 

Meat course 

Salads & sides 

Dessert Platter 

 

Menu 2     $60 per person 

 

Selection of meze & small shares 

Octopus 

Calamari 

Fish of the Day 

Meat course 

Salads & sides 

Dessert Platter  

      

 

DESSERTS 
 

Individual desserts  

Select any of our sweets prepared by our in house pastry 

chef’s. 

      

 

GF gluten free VEG vegetarian V vegan 

 

10% surcharge on public holidays 

 

Groups of 10 or more will be required to enter into a set 

menu 

 

MAINS & LARGE SHARES 

Papoutsakia    $19 

Eggplant, pork & beef mince, béchamel layer served with a 

mixed leaf salad & Greek yogurt 

 

Pan Fried Southern Ocean Calamari   $23 

Rocket, pumpkin, feta & beetroot salad 

 

Wagyu Beef Burger    $22 

House made grass fed wagyu patty, smoked cheddar 

cheese, bacon, lettuce, caramelised onions, ouzo infused 

mayonnaise & fries   

 

Crispy Barramundi    $27 

Fresh barramundi fillet, sliced garlic, sweet potato 

skordalia, mixed grain salad & lemon  

 

Char Grilled Chicken or Pork Souvlaki  $22  

Lemon marinade, quinoa tabbouleh, pita bread & tzatziki 

(GF) 

 
Slow Braised Lamb Shoulder (600grams)  $34 

Lemon roasted potatoes, tzatziki & lemon (GF) 

 

Pastitsio     $19 

Beef mince, kefalograviera béchamel, mixed leaf salad & 

Greek yogurt 

 

Fish of the Day   Market Price 

      

 

KIDS 

Chicken Parmigiana    $12 

Crumbed chicken breast, cheese, tomato & chips 

 

Lamb Keftedes (Meatballs)    $10 

Lamb mince, chips

Chargrilled Halloumi    $8 

 

Horta (village greens)   $9 

 

Lemon Roasted Potatoes (V)   $9 

 

Pita Bread    $2 

 


