
• S M A L L  P L A T E S •

• S N A C K S •



• L A R G E  P L A T E S •

S I DE S


	•SNACKS•
	MIXED OLIVES w/ cinnamon, lemon, chilli & garlic VG,V,GF,DF..........................
	11.00
	SYDNEY ROCK OYSTER w/ ouzo mignonette GF,DF,A.............................................

	8 each
	CHAR-GRILLED PITA BREAD  ......................................................................................
	9 each
	HOUSE-MADE TARAMASALATA - w/ salmon roe DF, I.............................................

	12.00
	MELITZANOSALATA - smoked eggplant & garlic DF,GF,VG ...............................

	10.00
	TZATZIKI - cucumber, dill & yoghurt GF, V.............................................................

	10.00
	FAVA - split pea, extra virgin olive oil & sumac DF,GF,VG...................................

	10.00
	SKORDALIA - potato, garlic & extra virgin olive oil DF,GF,VG ............................

	10.00


	•SMALL PLATES•
	LAMB SOUVLAKI w/ cucumber & dill yoghurt dip GF............................................
	26.00
	PASTITSIO - baked pasta, tomato, beef meatballs & mizithra...............................

	26.00
	SAGANAKI HALLOUMI................................................................................................... w/ honey, oregano, lemon & sesame seeds V,GF

	21.00
	DEEP FRIED CRISPY SCHOOL PRAWNS....................................................................  w/ sumac & smoked paprika yogurt GF, I

	26.00
	GREEK-INSPIRED PIE - see waiter for today’s special...............................................

	22.00
	VG: Vegan | V: Vegetarian | GF: Gluten Free | DF: Dairy Free

	•LARGE PLATES•
	PSARI PLAKI................................................................................................................... oven baked black cod, tomato, onion, capers, caperberry extra virgin olive lemon & herbs GF,DF, I
	65.00
	PRAWN SAGANAKI........................................................................................................ baked king prawns, tomato, feta, lemon & oregano GF,A

	38.00
	ASTAKOS KRITHARAKI............................................................................................. orzo pasta cooked in lobster & tomato bisque w/ local lobster A

	MARKET PRICE
	LAMB KLEFTIKO TO SHARE........................................................................................ baked lamb shoulder, lemon, oregano, cinnamon & rosemary GF
	130.00
	GRILLED OCTOPUS..................................................................................................... potato, lemon, chilli & oregano vinaigrette GF,DF,A

	35.00
	CHAR GRILLED DELMONICO BEEF RIB EYE............................................................ w/ wilted wild greens, oregano, dill & mint salsa GF,DF

	130.00



	SIDES
	FRIES 16.00 w/oregano & feta V
	RICE PILAF 15.00 w/ soft herb & fried onions GF,V
	CHARGRILLED  PITA BREAD 9.00 per piece
	DACOS CRETAN SALAD  18.00 barley rusk topped w/ chopped tomato, crumbled feta & oregano V
	WILTED WILD GREENS 18.00 w/ lemon & walnuts VG,GF,DF
	VG: Vegan | V: Vegetarian | GF: Gluten Free | DF: Dairy Free

	DESSERT
	YIAYIA’S BOUGATSA 15.00 greek custard pie w/ vanilla custard
	ORANGE BLOSSOM CHEESECAKE 19.00 mascarpone & orange blossom cheesecake, kataifi, pistachio & seasonal fruits
	CAKE OF THE DAY 18.00 honey syrup, greek yoghurt vanilla ice cream
	•DIGESTIVES•
	SKINOS MASTIHA Chios, Greece..................................................................................
	16.00

	KLEOS MASTIHA Chios, Greece...............................................................................
	20.00
	METAXA 5YO Piraeus, Greece....................................................................................

	12.00
	METAXA 12YO Piraeus, Greece...................................................................................

	15.00
	TSILILI TSIPOURO Amyndeon, Greece.......................................................................

	15.00


