
M E Z E D E S 

TONOS | Tuna, cucumber, chilli, pepita, tahini mayonnaise (A) (gf,df,s)  36

SAGANAKI | Kefalograviera, preserved lemon, oregano (v,gf)  27

KEFTEDES | Beef meatballs, tomato, smoked yoghurt (gf) 28

VEGETARIAN MOUSSAKA | Eggplant, tomato, kefalograviera (v) 28 

SCALLOPS | King scallops, ouzo butter, lemon (3) (I)  38

L A R G E  P L AT E S

KOTOPOULO | Roasted half chicken, tomato, paprika (gf,df) 50

ARNAKI | Lamb shoulder, gremolata (gf,df) H 75 / W 135

KALAMARI SCHARAS | Calamari pan-fried, pumpkin seed, garlic, lemon (I) (gf) 46

KOUNOUPIDI | Roasted cauliflower, tahini mayonnaise , pistachio dukka (gf, df, n) 32

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains nuts 

(s) contains sesame. A 10% surcharge applies on weekends. A 15% surcharge applies on public holidays. All Visa, MasterCard & American Express

cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee.

S A L AT E S  &  V E G E TA B L E S 

HORIATIKI | Tomato, cucumber, onion, olives, feta (v,gf) 24

PATATES | Fried potatoes, lemon mustard dressing (gf,ve) 16

NTOMATORIZO | Baked tomato rice, feta, lemon 20

S N A C K S 

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

KALAMATA OLIVES (ve,gf) 10

HANDMADE PITA BREAD (v)  10

FAVA | Chickpeas, tahini, lemon (ve,gf,s) 12

TZATZIKI | Yoghurt, cucumber, dill (v,gf) 12

TARAMASALATA | White fish roe, yuzu (A) (df) 14

THESAURI X AKTI CAVIAR | Tesauri caviar bump / add vodka shot (I) (gf,d) 20/35

ADD 2G WA WINTER BLACK TRUFFLE [+14] 

D E S S E R T S

GALAKTOBOUREKO | Filo, custard cream, honey  28

BOUGATSA | semolina custard, cinnamon, filo  20

PANTESPANI | Lemon Sponge Cake, Ricotta, honey 18



S H A R E D  B A N Q U E T  M E N U

MANESTRA | Tomato, orzo (df)

Handmade pita with tzatziki and fava dips

KEFTEDES | Wagyu, tomato, oregano (gf,df)

SPANAKOPITA | Feta, spinach, filo

MOSHARI KOKKINISTO | Westholme chuck beef MBS 4-5, red wine, onion (gf,df)

ARNAKI | Lamb shoulder, chimichurri, lemon (gf,df)

PATATES | Fried potatoes, thyme oil (ve,gf)

HORIATIKI | Tomato, cucumber, onion, olives, feta (v,gf)

VASILOPITA | Brioche with a suprise, a traditional Greek New Year’s Eve dessert

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin 

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains nuts (s) contains sesame. 

A 10% surcharge applies on weekends. A 15% surcharge applies on public holidays.

Please note a 2.5% booking fee applies.

Kalí Chroniá


