
M O C K TA I L  O N  A R R I VA L

CUCUMBER SPRITZ

fresh crushed cucumber, mint, lime juice, soda & sprite

S I D E S  t o  s h a r e

WILTED WILD GREENS with lemon and walnuts (gf, df, vg)

RICE PILAF with soft herbs & fried onions (gf, v)

D E S S E R T  a l t e r n a t e  s e r v e

BOUGATSA greek custard pie filled with vanilla custard

CAKE OF THE DAY with honey syrup, Greek yoghurt & vanilla ice cream

BEER

MYTHOS HELLENIC LAGER

Mythos, Greece

WHITE

KIR-YIANNI PARANGA

Amyndeon, Greece 16 | 70

RED

KIR-YIANNI PARANGA

Amyndeon, Greece 16 | 70

B E V E R A G E S

TAV E R N A  L O N G
L U N C H  PA R T Y

1 3 5 P P

on Sydney Harbour

T O  S TA R T

CHARGRILLED PITA BREAD

MIXED OLIVES with cinnamon, lemon, chilli & garlic (v, gf, df, vg)

MELITZANOSALATA smoked eggplant & garlic dip (df, gf, vg)

FAVA split pea, extra virgin olive oil & sumac (df, gf, vg)

S M A L L  P L AT E S  t o  s h a r e

SAGANAKI HALOUMI with honey, oregano, lemon & sesame seeds (v, gf)

LAMB SOUVLAKI with cucumber & dill yoghurt dip (gf)

FRIED CRISPY SCHOOL PRAWNS topped with sumac & smoked paprika yoghurt (gf, I)

L A R G E  P L AT E S  t o  s h a r e

PRAWN SAGANAKI baked king prawns, tomato, feta, lemon & oregano (gf, a)

LAMB KLEFTIKO baked lamb shoulder, lemon, oregano, cinnamon & rosemary (gf)

This is a sample menu. Minimum 4 adults per booking. Children’s menu available 30pp

(v) vegetarian (vg) vegan (gf) gluten-free (df) dairy-free (h) halal | seafood origin: (a) australia (i) imported (m) mixed origin.
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