TAVERNA
LONG LUNCH
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' ON ARRIVAL cocktail or mocktail
’)‘ GREEK MARGARITA classic margarita with a Greek twist
' CUCUMBER SPRITZ crushed cucumber, mint, lime juice, soda & sprite

TO START

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)

SMALL PLATES to share

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, 1)

LARGE PLATES to share

PRAWN SAGANAKI baked king prawns, tomato, feta, lemon & oregano (df, a)
LAMB KLEFTIKO baked lamb shoulder, lemon, oregano, cinnamon & rosemary (gf)

SIDES to share

WILTED WILD GREENS with lemon and walnuts (gf, df, vg)
RICE PILAF with soft herbs & fried onions (gf, v)

DESSERT alternate serve

BOUGATSA greek custard pie filled with vanilla custard
CAKE OF THE DAY with honey syrup, Greek yoghurt & vanilla ice cream

JIMMY'S
KITCHEN Syt flatart] ~

SYDNEY

This is @ 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.



