
FEAST FROM THE GARDEN (V) $70
0lives

Melitzanosalata dip and grilled pita

Grilled Haloumi

Revithopites, chili feta whip

Dolmades, tzatziki

Spanakopita

Lemon oregano fries

Greek salad

serves 2 -3

FAMILY SOUVLAKI PACK $71
4 x chicken or pork souvlaki pita

of your choice

1 shared lemon oregano fries

2 Nutella loukoumades dessert

 

FAMILY FEAST $109
Slow cooked lamb kleftiko (400g)

Lemon potatoes, tzatziki

Chargrilled chicken ladolemono

Greek salad,

Aegean Slaw

Grilled pita & taramasalata dip

2 x loukoumades dessert

serves family of 4
 

 

DINNER FOR 1 $20 

1 x chicken or pork souvlaki

of your choice

1 side lemon oregano fries

1 can of soft drink

 

Specials

 

'A life without feasts is like a long
road without taverns.'

DEMOCTRITUS 470 -  370 BC

DATE NIGHT $46
2 x chicken or pork souvlaki pita

of your choice

1 shared lemon oregano fries

1 loukoumades dessert

2 x soft drinks

 

Cheers
R E M E M B E R  Y O U  C A N  A D D

W I N E ,  B E E R  A N D  C O C K T A I L S  T O

Y O U R  O R D E R  T O  M A K E  I T  A

P A R T Y ! !



Dips & starters

 

A T R I N K I V E R E E K

GREEK OLIVES 

Marinated, green mammoth olives from the regions Kiveri & Messolongi (gf, df)      

   

OUZO MEZE

Mammoth olives, toursi, feta, pepper (small meze, perfect with a drink) (gf, df)

 

SAGANAKI 

Greek, hard, salty kefalograviera cheese, grilled & flamed with ouzo (v, gf)

 

HALOUMI

Cypriot, brined cheese grilled with honey & lemon (v, gf)

 

GRILLED PITA 

(vegan, df, gf pita available)

 

MELITZANOSALATA DIP

Caramelised eggplant, garlic, olive oil & pita (df, gf*)

 

SKORDALIA DIP

Confit garlic, potato, lemon & olive oil & pita (v, gf*)

 

TARAMOSALATA DIP

Pink cod roe, lemon, bread, olive oil & pita (df)

 

TZATZIKI 

Cucumber, yoghurt, garlic & pita (v, gf*)

 

TRIO OF DIPS 

Choose 3 dips, served with pita & warmed olives

 

TIROKAFTERI

Chilli, feta, char grilled capsicum, herbs, stone baked Turkish pide

 

FAVA

Onion, garlic, olive oil, capers
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Meze

 

REVITHOPITES 

Crispy fried herb & chickpea fritters, chilli feta whip (df*, gf)

 

DOLMADES 

Rice & herb stuffed vine leaves, lemon, tzatziki (df*, gf)

 

CALAMARAKI 

Flash fried baby squid, lemon & aioli (df

 

OKTAPODI 

Local, char grilled octopus, fava, toursi (gf, df) (allow 20 mins cooking time)
 

KOTOPOULO TIGANITO

Fried Chicken pieces marinated in white wine, juniper berries, chilli. Smoked harissa yoghurt
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'To eat and drink without a friend is
to devour like the lion and the wolf.'

EP ICURUS 341  -  270 BC

LAMB KLEFTIKO 

Sovereign lamb shoulder, lemon potatoes, kale & parsnip crisps, tzatziki (gf, df*)

 

MOUSSAKA 

Layered eggplant, spiced beef mince, potato, Kefalograviera. Greek salad (gf)

 

SPANAKOPITA

Feta, ricotta, spinach & herbs, filo pastry, Greek salad & tzatziki 

 

KOTOPOULOU STI SKARA

Flame grilled chicken, ancient grain salad, Harissa hung yoghurt (gf, df*)

 

GARIDES SAGANAKI

Prawns, tomato, herbs, chili, feta, ouzo, stone baked Turkish pide (gf*
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A T R I N K I V E R E E K



 

 

GREEK SALAD 

Tomato, cucumber, olives, onion, feta (gf, df*)

 

AEGEAN SLAW

Cabbage, carrot, orange, onions, fresh mint & dill (gf, df)

 

ANCIENT GRAIN SALAD

Quinoa, Puy lentils, nuts, herbs, currants, pomegranate (gf, df)

 

LEMONI PATATES 

Baked in lemon, olive oil & herbs (df, gf)

 

FRIES (V, DF, GF)

FRIES & FETA (V) ADD FETA CHEESE & OREGANO

 

 

Salads & Vegetables

Glyka
BAKLAVA

Filo, almond & walnut, citrus syrup, vanilla bean gelato

 

LOUKOUMADES

Greek doughnuts, walnuts, honey, cinnamon, vanilla bean gelato 

 

NUTELLA LOUKOUMADES

Loukoumades with Nutella, vanilla bean gelato
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A T R I N K I V E R E E K
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