























WINE-PAIRING MENU | 220PP

Alternate serve only for groups of any size

ON ARRIVAL
Sydney rock oyster with Ouzo mignonette GF, DF, A

Paired with Kir-Yianni Xinomavro Blanc De Sable, Amyndeon, Greece.

Lively bubbles, a crisp acidity, and delicate aromatic notes of green

apple, citrus, white flowers and red berries).

FIRST COURSE

Spanakopita spinach & feta pie V

Paired with Small Forest Verdelho 2022

This 2022 Verdelho showcases the variety’s potential, with
generous mouthfeel, layered texture, and a well-defined structure
that shines with food. Most iconic Small Forest style.

SECOND COURSE

Psari Plaki oven baked black cod GF, DF, |

Tomato, onion, capers, caperberry, extra virgin olive oil, lemon
and herbs

Paired with Small Forest Chardonnay

The 2022 Chardonnay is a refined balance of subtle oak and butter
notes, creamy texture with a stylish structure, perfect with a
variety of dishes.

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

THIRD COURSE

Char-grilled striploin steak GF, DF

Wilted wild greens, oregano, dill and mint salsa served with a bed
of Melitzanosalata, smoked eggplant and garlic puree

Paired with Small Forest Shiraz 2019

The 2019 Shiraz offers rich cherry and red currant notes, velvety
texture and creamy tannins with a long, elegant finish.

SIDES TO SHARE
Fries w/ oregano & feta

Char-grilled pita bread

DESSERT

Orange blossom cheesecake

Mascarpone and orange blossom cheesecake, kataifi, pistachio and
seasonal fruits

Paired with Small Forest Rose

This 2025 Rose offers rich palate weight, layered sweet berries and
spice notes, and a structured finish that pairs beautifully with food,

even with dessert like tonight. Serious and elegant Rose.

TO FINISH

Masthia on the rocks & Greek coffee

Masthia is a liqueur seasoned with mastic, a resin with a slightly pine
or cedar-like flavour gathered from the mastic tree, found only in
Chios, Greece.
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DRINKS MENU

COCKTAILS-

OUZO LEMONADE
a refreshing, anise-flavoured
drink. ouzo, lemonade & mint

MASTIHA SPRITZ
mastiha spirit, xinomavro
sparkling wine, splash of
soda, garnish with mint

MAVRO MIMOSA

a greek twist on the classic
xinomavro bubbles meets fresh
orange

MEDITERRANEAN SPRITZ
stray dog gin, soda water,
orange juice, garnish with
orange slice

GREEK NEGRONI

stray dog gin, campari, sweet
vermouth garnish with
rosemary

WINE LIST-

RED

2023 KIR-YIANNI PARANGA
Amyndeon, Greece

2021 KIR-YIANNI KALI RIZA
AMYNDEON PDO
Amyndeon, Greece

2021 KIR-YIANNI NAOUSSA
VILLAGE XINOMAVRO
Naoussa, Greece

2019 SIGALAS RAMNISTA
NAOUSSA PDO
Santorini, Greece

SPARKLING

NV KIR-YIANNI XINOMAVRO
BLANC DE SABLE
Amyndeon, Greece

2023 KIR-YIANNI AKAKIES
SPARKLING ROSE
Amyndeon, Greece

GLS

16

23

21

BTL

70

95

20

"MOCKTAILS-

SANTORINI SUNSET

orange juice, grenadine, topped
with soda, dried lemon &
oregano, garnish

CUCUMBER SPRITZ
fresh crushed cucumber, mint,
lime juice, with soda & sprite

BEERS-

MYTHOS BEER
ALFA BEER

SPIRITS + OUZO-

LAZARIS CORFU OUZO
Corfu Island

MINI OUZO
Mytilene

OUZO NO. 12
Istanbul

PLOMARI TSIPOURO
Plomari

TSILILI TSIPOURI
Central Greece

STRAY DOG GREEK GIN
Aridea

YERING STATION VILLAGE
PINOT NOIR
Yarra Valley, VIC

BROKENWOOD HUNTER
SHIRAZ
Hunter Valley, NSW

BOWEN ESTATE CABERNET
SAUVIGNON
Coonawarra, SA

CRAGGY RANGE ‘TE MUNA
ROAD’ PINOT NOIR
Hawkes Bay, NZ

WHITE

2023 KIR-YIANNI PARANGA
Amyndeon, Greece

2023 KIR-YIANNI ASSYRTIKO
AMYNDEON PGI
Amyndeon, Greece

2023 SIGALAS AA ASSYRTIKO
AND ATHIRI SANTORINI
Santorini, Greece

2023 SIGALAS ASSYRTIKO
SANTORINI
Santorini, Greece

SMALL FOREST
CHARDONNAY
Upper Hunter, NSW

GIANT STEPS ‘YARRA
VALLEY' CHARDONNAY
Yarra Valley, VIC

PHILLIP SHAW NO. 19
SAUVIGNON BLANC
Orange, NSW

CLOUDY BAY SAUVIGNON
BLANC
Marlborough, NZ

ROSE

2023 KIR-YIANNI L’ESPIRIT
Naoussa, Greece
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