
Menus are subject to change without notice.  (v) vegetarian (gf) gluten free (df) dairy free (ve) vegan
Seafood Origin (A) Australian (I) Imported (M) Mixed Origin

All Visa, MasterCard & American Express cards will incur a 1.65% processing fee. A 10% surcharge applies on weekends.
All debit cards will incur a 0.55% processing fee. A 15% surcharge applies on all public holiday

$62.50pp

ADD ONS
OYSTERS | Seasonal oysters, served natural, ouzo mignonette (gf,df) 8ea (A)

KALAMATA OLIVES (ve,gf)   10
HANDMADE PITA BREAD (v)   10

MOUSSAKA CROQUETTE | Eggplant, beef, béchamel (n)   12
FAVA  12 (ve, s)|  TZATZIKI (v, gf)  12  |  MELITZANOSALATA (v, gf, s)  14

ENTREE
MELITZANOSALATA | Grilled eggplant, tomato, red onion, parsley, pine nuts, whipped feta (gf, v, n)

BAKALIAROS KEFTEDES | Fried salt cod cakes, skordalia, lemon (A)
LAMB BIFTEKI | Lamb mince, cumin, onion, tzatziki (gf)

MAIN COURSE
MYDIA ME HILOPITES | Egg pasta, mussels, tomato, garlic, chilli, ouzo (A)

MOUSSAKA I Eggplant, Potato, Manouri, tomato (v)
CHARGRILLED PORK COLLAR | Lemon, capsicum, onion, tomato(gf)

[+] 15pp Upgrade ARNAKI | Lamb shoulder, greek gremolata, lemon (gf, df)
Please note: The lamb shoulder will replace your main and must be ordered for the whole table. 

SIDES
FASOLAKIA | Braised green beans, tomato, garlic, oregano (ve)

NTOMATOSALATA | Tomato, onion, capers, oregano (ve)
PATATES | Fried potatoes, thyme oil (ve)

DESSERT
PANTESPANI | Lemon sponge cake, ricotta, honey

BAKLAVA | Almond, honey (n)
RIZOGALO | Greek rice pudding, cinnamon (v)
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