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Basket of assorted bread

Horiatiki salad Country style Greek salad with sheep’s milk fetta
Olives local and Greek

Taramosalata white smoked cod’s roe dip

Tzatziki yoghurt, cucumber, dill, garlic and olive oil

Hommous Chickpea, tahini, lemon and garlic

Greek style fries with fetta, sumac and oregano

Dolmathakia stuffed vine leaves with preserved lemon dressing
Pan roasted lamb cutlets with lemon, capers and Kalamata Olives
Chickpea falafel balls with coriander yoghurt

Gigantes plaki baked giant beans with tomato, dill and olive oil
Keftedes spicy wagyu meatballs with roast tomato sauce

Pan fried Halloumi with tomato, mint and chilli dressing

Also see our daily specials board
No split bills, 10% surcharge on Sundays and Public holidays

1.5p.p
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MAINS

Twice cooked chicken Greek style coleslaw with fennel and 18
lemon dressing

Seven Vegetable Moussaka eggplant, mushroom, leek, potato, 15
zucchini, sweet potato, roast tomato and ricotta.

Three cheese filo pie with wild rocket, cos, dill and cucumber 15
salad

Slow roasted lamb shoulder with tomato orzo, feta and olives 15
Wagyu beef kokinisto slow braised in red wine, tomatoes and 15

cinnamon, with leeks, carrots and potatoes

Elenis Moussaka with lamb, eggplant and potatoes 15
Also see our daily specials board

GROUP MENU

Designed for groups of 10 + menu includes our

chef’s choice of 8 mezes to share, seven vegetable

moussaka, slow roasted lamb shoulder and chocolate baklava

Lunch and Dinner 39.5p.p

with Wine to match 59.5p.p



DESSERT

Chocolate and hazelnut baklava served with poached figs
Kourambiedes Aimond shortbread

Also see our daily specials board

TEA AND COFFEE

Tea and Coffee variations available

Greek coffee min 2 ppl

T2 Loose Leaf Teas- Earl Grey, Lemongrass and Ginger,
Peppermint, Chamomile, Russian Caravan, English Breakfast

No split bills, 10% surcharge on Sundays and Public holidays

DESSERT WINE 375 ml
08 Spring Vale ‘Louisa’ Sticky Gewurztraminer Freycinet Coast TAS
07 Samos Vin Doux Dessert Wine Samos GR

08 Scarborough Late Harvest Semillon Hunter Valley NSW
07 Punt Road Botrytis Semillon (500ml) Yarra Valley SA

WINE LIST

SPARKLING AND CHAMPAGNE

Stonefish NV Brut Cuvee Hunter Valley 7
Wicked Secret Pink Moscato NV Hunter Valley 9

Di Giorgio Pinot Noir Chardonnay SA 10
Heidsieck Monopole Blue Top NV Brut Epernay FR 17.5

Moet & Chandon NV Brut Imperial Epernay FR
Veuve Clicquot NV Reims FR

Mumm NV Brut Reims FR

Charles Heidsieck Vintage 2000 Reims Fr
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WHITE WINE

NV Boutari Imiglykos Medium Sweet White Thessaloniki, GR
09 Boutari Moschofilero, Thessaloniki, GR

08 Notios Moschofilero/ Roditis, Peloponese GR

09 Alpha Estate Sauvignon Blanc Florina GR

09 Stonefish Chardonnay, Geograph WA
08 Black Springs Chardonnay, Mudgee NSW
Juniper Crossing Chardonnay, Margaret River, WA

10 Stonefish Verdelho Hunter Valley NSW

10 Stonefish Sauvignon Blanc Geograph WA

09 Swan Bay Semillon Sauvighon Blanc Margaret River WA
10 Lost Turtle Sauvignon Blanc Marlborough NZ

10 Drift Sauvignon Blanc Marlborough NZ

09 Blue Poles Viognier Margaret River WA

09 Grant Burge ‘Thorn’ Riesling Eden Valley SA

10 Kilikanoon‘Mort’s Block Watervale Riesling, Clare Valley, SA

05 Envoy Riesling Marlborough NZ
08 Pizzini Arneis King Valley VIC
04 Vinoptima Gewurztraminer Gisborne NZ

10 Grant Burge Benchmark Pinot Grigio Barossa Valley SA
10 Swan Bay Pinot Grigio Bellarine Peninsuala VIC
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RED WINE

07 Boutari Naoussa Dry Red Thessaloniki Gr 8 39
06 Lafkiotis Agiorgitiko Nemea Gr 45
07 Alpha Estate Syrah, Xinomavro Merlot Florina GR 54
03 Lafkiotis Agionymo Peloponnese GR 69
90 Keo Heritage Maratheftiko Pitsillia CYP 60
07 Gaia ‘S’ Agiorgitlko & Syrah Peloponnese GR 95
09 Stonefish Merlot Geograph WA 7 30
03 Diamond Valley Cabernet Merlot, Yarra Valley VIC 7.5 35
09 Scotchman’s Hill ‘Henry Frost’ Cabernet Merlot, Clare Valley SA 45
08 Chrismont Merlot, King Valley, VIC 49
09 Blue Poles Reserve Merlot Margaret River WA 55
06 Stonefish Cabernet Sauvignon Coonawarra SA 7 30
05 Tim Adams Cabernet Clare Valley SA 50
06 Anselmi Realda Cabernet Sauvignon Veneto IT 65
05 Juniper Estate Cabernet Margaret River WA 69
01 Domaine 'A’ Stoney Vineyard Cabernet Sauvignon Coal River TAS 110
10 Scarpantoni Ceres Rose McLaren Vale SA 8 35
09 Skuttlebutt Rose Margaret River WA 40
07 Skuttlebutt Shiraz Cabernet Margaret River WA 35
08 Gisa Round Shiraz Barossa Valley SA 8 40
04 Kilikanoon Covenant Shiraz Clare Valley SA 90
04 Olivers Taranga HJ Reserve Shiraz Mclaren Vale SA 100
04 Magpie Estate ‘The Election’ Shiraz Barossa Valley SA 100
07 Peninsula Panorama Pinot Noir Mornington Peninsula VIC 9 42
08 Spy Valley Pinot Noir Marlborough NZ 55
07 Wooing Tree Pinot Noir Central Otago NZ 95
05 Pirramimma Petit Verdot McLaren Vale SA 48

09 Scotchman'’s Hill, ‘Henry Frost’ Sangiovese, Clare Valley SA 48



RED WINE cont’d

04 Masi Campofiorn Corvina/Rondinella/Molinara Veneto IT
06 Cavolotto Dolcetto D’alba Vigna Scot-Piedmont IT

06 Feudo Arancio Nero D’Avola Nosio Spa IT

03 Freeman Rondinella/ Corvina Hilltop NSW

BOTTLED BEERS AND CIDER

Alfa Lager Gr

Stella Artois BEL
Asahi JP

Kirin, JP
Hoegaarden BEL
Peroni, IT

Heineken, HOL
Becks, GER

Corona, MEX,

Pilsner Urquel, Czech

Monteiths Apple Cider, NZ
Monteiths Pear Cider, NZ

DRAUGHT BEERS

Pure Blonde

Coopers Pale Ale
Carlton Draught

Victoria Bitter

Stella Artois

Asahi

Peroni

Monteith’s Sparkling Ale
Monteith’s Pilsner
Monteith’s Golden Lager
Monteith’s Crushed Apple Cider

45
50
55
60

From $4.50 - $10

James Squire Amber Ale, AUS
Crown Lager, AUS

James Boags Lager, AUS

Blue Tongue. AUS

Little Creatures Bright Ale, AUS
Little Creatures Pale Ale, AUS
Tooheys Extra Dry, AUS

Tooheys OLD, AUS

Monteith’s Single Source Lager, NZ
Cascade Premium Light, AUS

From $5 - $9



CHAMPAGNE COCKTAILS

Kir Royale

Chambord with Stonefish Sparkling

Lychee Dream

Lychee liqueur, Stonefish Sparkling & lychee juice
Monroe

Apple Liqueur, Stonefish Sparkling & apple juice
Valencia

Cointreau, Smirnoff Vodka, cranberry juice & lime
Volcano

Absolut Vanilla, Stonefish Sparkling & cranberry juice

CLASSIC COCKTAILS

Cosmopolitan

Cointreau, Smirnoff Vodka, cranberry juice & lime
Dragon Fly

Smirnoff Vodka, Midori, Frangelico & apple juice
Long Island Ice tea

Part Smirnoff Vodka, Jose Cuervo Tequila, Bacardi Rum,

Gordon’s Gin, Cointreau and cola & lime
Mai Tai

Bacardi Rum, Cointreau, Amaretto with lime, pineapple juice

With a dash of dark rum floated on top
Martini*

Vodka or Gin with Noilly Prat Dry finished off with a Sicilian green olive

or lemon twist

*Please ask for our selection of Gins and Vodkas, pricing varies

Margarita
Jose Cuervo Tequila, Cointreau & lime juice
Mojito

Havana Club White Rum infused with limes, mint & sugar
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