
MeZE
PITA warmed 4

OLIVES marinated 7

MELITZANOSALATA smoked eggplant,  7 
garlic, sour mint yoghurt

FAVA split peas, spring onion, oregano 9

HUMMUS chickpea, tahini 7

TZATZIKI cucumber, garlic, yoghurt 7

TARAMOSALATA mullet roe dip 9

SAGANAKI kefalograviera pan fried, oregano 11

SPANAKOPITA spinach, leek, 3 cheese cigars 12

SARDINES fremantle, marinated, char bread 12

PIPERIES YEMISTO stuffed capsicum, rice, 16 
mushroom, pine nut

salAteS t S idEs
XORTA wild seasonal greens, potato,  10 
carrot, zucchini

GREEK SALAD tomato, cucumber, capsicum,  10 
onion, feta, olives, koulouri

PANTZAROSALATA roasted beetroot,  12 
halloumi, walnut, whipped feta

CYPRIOT SALAD freekeh, pulses,  11 
currants, coriander

ROKA & BABY SPINACH SALAD walnut,  10 
currants, cherry tomato, balsamic  
vinaigrette, kefalograviera strips

SOUVLÁKI KIPOUROU brussel sprout,  10 
eggplant, cherry tomato, sweet potato chip 

PATATES sea salt, oregano 9

seaFOod
PRAWN SAGANAKI tomato braise, feta 22

CALAMARI charred, lemon zest, herbs 18

OCTOPUS charred, fava, garlic, lemon 20

MUSSEL SAGANAKI white wine,  23 
blue cheese, leek, feta

PSARI fish of the day MP

MEATS
RABBIT YIOUVETSI orzo pasta, white wine 20

SPRING HOIRINO pork, capsicum medley,   20 
potato, carrot, kefalograviera chip

CHARCOAL CHICKEN ¼ maryland souvla 17

PORK KROKETES halloumi, kefalograviera,  18 
beetroot mayonnaise

SOUTZOUKAKIA spicy keftes, tomato  20 
braise, artichoke

PORK BELLY rotisserie, ouzo-thyme-honey  24 
glaze

LAMB slow cooked, house marinade 26

swEetS
VATÓMOURO DELIGHT ube, greek yoghurt,  11 
raspberry coulis, mastiha custard,  
fresh raspberry

LOUKOUMADES greek donuts, hot  15 
chocolate sauce, ouzo ice-cream

BAKLAVA filo pastry, honey syrup,   11 
walnuts, halva ice-cream

SOKOLATA SANDWICH chocolate mousse,  15 
kataifi, ouzo ice-cream

KATAIFI EKMEK custard, honey syrup,  12 
pistachio, sour cherry

LeT ’S GET MeZE!
Not sure what you want? Let us serve a  

sample of Brika’s favourite meze.

Just say “give it to me Greek”  
and we’ll pick what you eat!

$55 pp (min 2ppl)

Please inform our wait staff of any  

allergies or dietary requirements.

Stay up to date with Brika:

@brikabar  #brikabar/brikaperth

Try our filo pastry range 
(7.30am until sold!) along with your 
favourite Yiros available 11am-10pm 

daily from our takeaway window.

p i k I l i a TrAy
$15 pp (min 2ppl)

  Want to pick at something while you chat?    
Try a small selection of Brika’s  

  marinated meze. Perfect with an ouzo! 



SP I R I T S  30ML

Apertif 

APEROL 7 

CAMPARI 8

Vodka 

WYBOROWA 9 

BELVEDERE 12

Gin 

BULLDOG 9 

TANQUERAY 9 

LONDON NO.3 10 

GIN MARE 13 

HENDRICKS 13 

TANQUERAY NO.10 17

Rum 

ANGOSTURA 5 YEARS 8 

ANGOSTURA RESERVE 8 

SAILOR JERRY 9

Whisky 
CHIVAS REGAL 12 YEARS 9 

MAKERS MARK 9 

WILD TURKEY RYE 11 

WRITERS TEARS 12 

PORT CHARLOTTE SINGLE MALT 24

Ouzo  30ML 200ML

MINI Mytilini 8 45 

PLOMARI Mytilini 9 48 

VETO Mytilini  9 48 

BARBAGIANNI GREEN Mytilini 9 51 

BARBAGIANNI BLUE Mytilini 10 55 

BARBAGIANNI BLACK Mytilini 12

Brandy 30ML 
METAXA 5 STAR 8 

METAXA 7 STAR 10 

METAXA PRIVATE RESERVE 24

Liqueur 
KAHLUA 7 

DISARONNO AMARETTO 8 

FRANGELICO 8 

TIA MARIA 8 

WOODGATE RESERVE 8 

COINTREAU 9 

ESPRIT DE FIGUES 9 

SKINOS MASTIHA 9

Ask our Bar Staff to team any liqueur  
with your Affogato

BEeR
Tap Beers

MOUNTAIN GOAT Steam Ale 4.5%   VIC 7 

MOUNTAIN GOAT Pale Ale 5.2%   VIC 8

Greek Beers

MYTHOS Lager 4.8% GRC 8 

VERGINA Lager 5.0% GRC 9 

FIX Lager 5.0% GRC 9 

VERGINA Red Ale 5.8% GRC 10

Australian Beers

ROGERS Amber Ale 3.8%   WA 8 

FERAL SLY FOX Summer Ale  4.7%  WA 9

Cider

MONTEITH’S Apple Cider 4.5% NZ 9 

MONTEITH’S Pear Cider 4.5% NZ 9

Cocktails
FIG ZESTO  15 
chai, brandy, tentura, cinnamon 

FRANGELICO XINO  15 
frangelico, whites, fresh lime,  
sugar syrup

BLOOD ORANGE TZIN  16 
gin, limoncello, fresh mint,  
blood orange, sugar syrup

CAPSIKOS DAIQUIRI  16 
rum, capsicum, lime, orange bitters

RODI TZIN 16 
gin, fresh lime, pomegranate syrup,  
soda water pomegranate juice

BRIKA ESPRESSO MARTINI 17 
vodka, kahlua, brika espresso blend,  
sugar syrup

FRAOULA TZIN 17 
gin, frangelico, fresh strawberries  
& lemons, sugar syrup

TSILLY VODKA  17 
chilli-infused vodka, cointreau, lemon

ROSEMARY GIN XINO 18 
gin, whites, lemon limoncello, 
pineapple, rosemary syrup

KOKKINI SANGRIA (SERVES 4) 35 
red wine, tentura, spiced rum,  
apricot brandy

ASPRI SANGRIA (SERVES 4)  35 
white wine, french fruit liqueur, peach 
juice, blood orange, lemonade 


