
C O C K T A I L S 

Nectar of the Gods.................................................................................... 15 

Warmed chai, Metaxa brandy, fig liqueur, cinnamon 

Santorini Sunset ...................................................................................... 16 

Grand Marnier, passionfruit pulp, vodka, orange juice, crushed seasonal berries

Athena’s Cup............................................................................................ 16 

Campari, Otto’s Athens dry vermouth, grapefruit juice, zesty lime

Barbarian Baklava.................................................................................... 17 

Frangelico, spiced rum, honey, amaretto, whites

Zorbatini.................................................................................................. 17 

Ouzo Veto, peach liqueur, vodka, citrus

Mastiha Mojito ......................................................................................... 17 

Skinos mastiha, Metaxa brandy, fresh mint, muddled lime, raw sugar, mastiha soda

Vasilikos Gin............................................................................................ 18 

Fresh basil, gin, bitters, juiced lemon, elderflower liqueur

Yiayia’s Rhubarb Sour............................................................................... 18 

Rhubarb jam, white rum, amaretto, juiced lemon, whites

  

Kokkini Sangria (serves 4)......................................................................... 37 

Brika house red, Metaxa brandy, spiced rum, tentura, orange juice, bitters, lemonade

Aspri Sangria (serves 4)............................................................................. 37 

Brika house white, gin, Cointreau, limoncello, pineapple juice, bitters, lemonade 

M O C K T A I L S

Spartan Spritz .......................................................................................... 10 

Fresh mint, muddled lime, raw sugar, mastiha soda

Mykonos Mochatini .................................................................................. 12 

Excalibur blend espresso, hazelnut syrup, chocolate sauce

Pandoras Juicebox .................................................................................... 13 

Crushed berries, orange juice, pineapple juice, blood orange soda, passionfruit pulp

Can’t see anything that suits your taste? Ask us for your favourite classic cocktail or have 
one of our bartenders create your own special drink.



	 30ml	 200ml

Ouzo Veto .............................................................................. 10	 57

Ouzo Plomari ......................................................................... 10	 55

Barbayanni Blue .................................................................... 12	 53

Barbayanni Green .................................................................. 11	 54

Ouzo Mini ............................................................................. 9	 49

Barbayanni Black ................................................................... 13	

O U Z O

The philosophy behind ouzo drinking is entirely different from 
the one adopted by other countries. Ouzo is interwoven with Greek 
culture and is a “lifestyle” which necessitates simplicity, an open 
heart, directness and a true willingness for communication. Ouzo 
remains a local product (one of the few still around) stamped with 
the seal of the Hellenic identity.

At Brika we have exclusively sourced ouzo Samara from the small village of 

Papados on the island of Lesbos. Based on selected ingredients such as the famous 

Lesbian anise, treated with water from the region of Gera - a delicious ouzo with 

a delicate aroma and pleasant aftertaste. 
 

Samara Blue Label................................................................. 10	 55



B E E R 

G R E E K  

Mythos Lager .................................................................. 4.8%	 GRC	 8

Fix Hellas Lager............................................................... 5.0%	 GRC	 9

D R A U G H T

Single Fin Summer Ale..................................................... 4.5%	 WA	 8

Alby Draught Lager.......................................................... 4.2%	 WA	 8

F U L L - S T R E N G T H

Eagle Bay Kolsch.............................................................. 4.7%	 WA	 9

Eagle Bay Pale Ale............................................................ 5.1%	 WA	 10

Monteith’s Apple Cider..................................................... 4.5%	 NZ	 9

M I D - S T R E N G T H

Mash Brewing New England IPA....................................... 3.5%	 WA	 9

Little Creatures Rogers Amber Ale.................................... 3.8%	 WA	 8



S P A R K L I N G

Prosecco ‘Alto Profilo’ NV.................................................. 10	 -	 54	
Treviso, ITA 
Dry, crisp, clean & playful

Marchand & Burch ‘Cremant de Bourgogne’ NV...................................... 89	
Burgundy, FRA 
Elegant, rich, citrus notes

potir
i (1

40mL)

miso
boukali

W H I T E 

Brika Semillon Sauvignon Blanc 2018.................................. 7	 21	 38	
Riverina, NSW 
Passionfruit, soft acidic notes, fresh tropical palate

La Prova Pinot Grigio 2019.................................................. 10	 26	 49 
Adelaide Hills, SA  
Vibrant, green apples, crisp & lively – Vegan

Domaine Zafeirakis Chardonnay/Assyritko 2018.................. 10	 29	 55 
Tinarvos, GRC   
Nectarine, citrus, white flower, mineral backbone – Organic

Gaia ‘Ritinitis Nobilis’ Retsina Roditis NV............................ 11	 30	 56	
Attiki, GRC   
Refreshing, lively dance of acidity, citrus & pine

Xabergas Estate Riesling 2018............................................. 9	 27	 59 
Mount Barker, WA 
Exciting dance of acidity with sweet fruit, vibrant display of lime, lemon & grapefruit

Seresin Sauvignon Blanc 2016............................................. 14	 34   	 69 
Marlborough, NZ 
Ripe yellow stone fruits, soft passionfruit, citrus, mineral complexity – Organic, 
vegan, biodynamic



potir
i (1

40mL)

miso
boukali

D E S S E R T  /  F O R T I F I E D

UWC Samos ‘Phyllas’ White Muscat 2012..................................................9 
Samos, GRC   
Sweet, soft, apricot, honey – Organic

Langmeil ‘Live Wire’ Riesling 2013...........................................................9 
Barossa, SA 
Juicy, refreshing, fine frizzante, lime & apple

Saint Nicholas Commandaria 2010...........................................................9 
Troodos Mountains, CYP 
Rich, sweet, honey, baked pear, caramel & spices throughout

Woodgate Reserve Liqueur Carnelian.......................................................9 
Manjimup, WA 
Five year maturation, French oak, burnt caramel, toffee, hints of dark chocolate

Valdespino Pedro Ximenez Sherry............................................................16 
Adelaide, SA 
Dark mahogany, raisins, rich, smooth & velvety

Bella Ridge Estate Chenin Blanc 2011........................................................59	
Herne Hill, WA 
Subtle oak, tropical fruits, citrus flavour

Douloufakis ‘Dafnios’ Vidiano 2018..........................................................64	
Crete, GRC   
Jasmine & chamomile, citrus fruit, stone fruits, balanced acidity

Domaine Zafeirakis Chardonnay 2015......................................................79	
Tyrnavos, GRC   
Complex aromatics, buttery, sweet spice, notes of vanilla & smoke

Jim Barry Assyrtiko 2016.........................................................................83	
Clare Valley, SA    
Refreshing & lively feel, notes of pear & lime



potir
i (1

40mL)

miso
boukali

R E D 

Brika Red Cabernet Merlot 2018.......................................... 7	 21	 38	
Riverina, NSW 
Glazed cherries, red currant, blueberries, hints of chocolate & oak

Some Young Punks ‘Passion Has Red Lips’ 
Cabernet/Shiraz 2017 ......................................................... 10	 27	 50
McLaren Vale, SA  
Blackberries, spice, lush, blue fruited – Vegan

Silverstream Cabernet Franc 2011....................................... 10	 29	 55	
Denmark, WA  
Fragrant, blackcurrant, medium bodied – Organic

Handpicked Pinot Noir 2018................................................ 11	 32	 61	
Mornington Peninsula, VIC  
Dark Cherry, spice, silky & very moreish

Apostolos Thymiopoulos ‘ATMA’  
Xinomavro/Mandilaria 2017 .............................................. 11	 33	 64	
Macedonia, GRC   
Fragrant, blackcurrant, liquorice, soft fruit – Organic

R O S É 

Brika Rosé 2018.................................................................. 7	 20	 37 
Riverina, NSW 
Lifted berries and cream, floral, fresh, lively, nuance of spice

Spring Seed ‘Morning Bride’ 2019........................................ 9	 26	 49 
McLaren Vale, SA 
Dry, crunchy watermelon, vibrant, notes of red fruits, ginger & spice

Gaia 4̀-6h` Agiorgitiko 2017.....................................................................72 
Nemea, GRC   
Floral, rose petal, pomegranate, refreshing



potir
i (1

40mL)

miso
boukali

Gaia ‘Notios’ Agiorgitiko/ Syrah 2018................................... 11	 35	 67	
Nemea, GRC   
Black cherries, sleek, wreathed in velvet spice

M.Chapoutier ‘Bila Haut’ Syrah/ Grenache 2017.........................................55 
Côtes du Roussillon, FRA 
Red berry fruit, fresh, light spice

Gaia Agiorgitiko 2016..............................................................................64	
Nemea, GRC   
Deep dark fruits, spice, vanilla, mouth filling & rich

First Drop ‘2%’ Shiraz 2017.......................................................................72	
Barrossa Valley, SA 
Black fruits, chocolate, rich & opulent

Domaine Zafeirakis Limniona 2016..........................................................75 
Thessaly, GRC   
Ripe sour cherry, red fruits, sweet spices – Organic

Ashbrook Estate Cabernet Sauvignon 2016................................................76 
Margaret River, WA 
Blackcurrant, hints of graphite & smooth - Vegan



G R E E K   

Tsipouro.....................................8

Metaxa 5 Star.............................9

Skinos Mastiha......................... 10

Metaxa 7 Star............................ 10

Metaxa Private Reserve............. 24

A P E R I T I F

Aperol........................................ 7

Campari....................................8

Cinzano Rosso............................9 

Pimms.......................................9

V O D K A

Wyborowa..................................9

Belvedere..................................12

Grey Goose................................14

Hippocampus............................15

G I N

Bulldog......................................9

Four Pillars............................... 11

Hippocampus Metro..................12

Hendricks.................................13  

Gin Mare...................................14 

Sipsmith...................................16

Jinzu......................................... 17 

R U M

Mount Gay Eclipse ......................9

Mount Gay Silver ........................9

Sailor Jerry Spiced..................... 10

Havana Club Anejo 3 Anos ......... 11

Diplomatico Reserva ..................16

W H I S K Y

Maker’s Mark............................ 10

Chivas Regal 12 Yr...................... 11

Bushmills 10 Yr single malt.........12

Jameson Black Barrel................. 17

Laphroaig 10 Yr.........................18

Nikka Tanetsuru....................... 20

Suntory Hibiki  
Special Harmony...................... 20   

S P I R I T S

Rakomelo (home-made).............16 

Tsipouro, honey, cinnamon 

(served warm, 90ml)


