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Garlic Bread $6.90
Dips Plate
Selection of 3 dips served with warm pita bread $12.90

Soup of the Day
Chefs house made soup (see board for selection) served with a slice of

toasted parmesan and garlic bread $10.90
Traditional Bruschetta with tomato, basil and bocconcini cheese \Y $10.90 w
or Pear and Haloumi with crisp pancetta and balsamic reduction $12.50 a
Mediterranean Tasting Plate for 2 (extra person $17.00) $35.00 O
Selection of 1 dip, Lamb and chicken souvlakia (skewers), marinated Octopus, Feta, Olives 7N
Keftedes (Greek meatballs), Arancini balls, Spanakopita, Roasted Egg Plant Floyeres & warm bread. ah
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Seafood Royale’ $24.90

Pan fried fillet of Barramundi topped with King Prawns, Mussels, Alaskan Crab meat in a
creamy white wine garlic sauce, served with chips and salad.

Curry of the Day Please see black board for your selection $18.50
served with Pappadum, Raita and Jasmine rice
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Pastitsio
Greek Style Lasagne served with salad $18.50
Roasted Lemon Lamb (Arni Lemonato) $24.90

Greek Marinated and roasted lamb served on a medley of roasted vegetables with
rosemary Jus

Greek Meat Balls (Youvarlakia) G $20.80
Served with a rich tomato and basil sauce topped with grilled Saganaki (haloumi) cheese
and served with a Greek salad

Spanakopita Vv $17.90
Spinach and feta cheese pie served with Greek salad

Mushroom Risotto \Y $18.90
Rich mushroom risotto with baby spinach and parmesan cheese
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SIDE DISHES

Bowl of chips with lemon garlic aioli $7.50
Bowl of wedges with sour cream and sweet chilli sauce $9.80
PLEASE LET STAFF KNOW IF YOU HAVE A VOUCHER NO SPLIT ACCOUNTS

Vegetarian V Gluten Free upon request




