
(gf) – Gluten Free    (vg) – Vegan    (v) – Vegetarian
We use a range of  allergens in our kitchen. Please let us know if  you have allergies or dietary requirements, we will do our best to accommodate. Discretionary 10% service charge

TO START
Spicy Watermelon Margarita -  Don Julio Blanco, mezcal, watermelon, wild strawberry, habanero, fresh lime  23

MEZE
Sydney rock oysters, greek yoghurt, cucumber (gf )  6.5ea

Warm house made pita bread (vg) 8

Australian grown greek olives (gf ) (vg)  8

Tzatziki, olive oil (gf ) (v)  10

 Fava bean dip, onion, paprika (gf ) (vg)  12

Taramasalata, salmon pearls  15

P.D.O. Saganaki, black pepper, honey (gf ) (v)  18

Baby burrata, sundried olive (gf ) (v)  10

Kingfish crudo, orange & capers, olive oil (gf )  19

Octopus skewer, honey vinegar glaze (gf ) (2) 14

Butter glazed swordfish skewer, caper dill vinaigrette (gf ) (2) 18

SEAFOOD 

Wood fired octopus, spanaki sauce (gf )  28

Hapuka steamed in vine leaf, spiced ‘Htipiti’ sauce (gf )  32

Coal grilled market fish, fennel, yoghurt & dill dressing, eggplant relish (gf )  mp

MEATS 

Organic wood roasted chicken, green olive, anchovy butter (gf )  half 36 / whole 58

Jacks Creek ‘hanger steak’ skewers, skordalia, sweet onion sauce (gf )  36

 Slow cooked lamb shoulder, pomegranate glaze, tirokafteri (gf )  half 48 / whole 88

SALADS AND VEGETABLES 

Greek salad, aged feta (gf ) (v)  16

Spanakopita from the wood oven, dill weed, feta (v)  20

Aegean greens, brown butter hummus, toasted pine nuts (gf ) (v)  16

Roast sweetheart cabbage, burnt lime, pepitas (gf ) (vg) (v)  14

Slow cooked lemon potatoes, fresh oregano (gf )  14

Patates tiganites, hand cut chips (gf ) (vg)  12

Australian grown greek olives (gf ) (vg)

House made pita breads (vg)

Taramasalata, salmon pearls 

Tzatziki, olive oil (gf ) (v)

P.D.O. Saganaki, black pepper, honey (gf ) (v)

Kingfish crudo, orange & capers, olive oil (gf ) 

Slow cooked lamb shoulder,  
pomegranate glaze, tirokafteri (gf )

Greek salad, aged feta (gf ) (v)

Slow cooked lemon potatoes,  
fresh oregano (gf ) 

Loukoumades, honey,  
whipped ricotta, pistachio (v)

SHARE MENU
For the table to share, minimum 3 people  – 85pp


