
Where the pace is vibrant, the plates communal 

and the conversation spirited.

Yiamas = Cheers!

Pita  warmed	 4

Olives  marinated	 6

Melitzanosalata  smoked eggplant spread	 6

Hummus  chickpea tahini	 6

Tzatziki  cucumber garlic yoghurt	 7

Taramosalata  mullet roe dip	 8

Kolokithakia  zucchini flowers three 	 11 
cheese mixed herb

Saganaki  vine wrapped kefalograviera 	 12 
pan fried truss tomatoes

Spanakopita  spinach leek 3 cheese poura	 12

Sardines  fremantle marinated char bread	 12

Patates  hand cut sea salt oregano	 8

Grilled Peach  fig basil shallots	 13 
pomegranate

Cretan Salad  dakos tomato cucumber 	 10 
mizithra olives capers

Karpouzosalata  watermelon haloumi basil	 12 
mint honey balsamic dressing

Black Eyed Bean sausage confit cherry	 11 
tomato goats cheese

Sheftalies  Cypriot sausage 	 16 
parsley mint onion

Chicken  ¼ maryland souvla rotisserie	 17

Beef Brisket slow cooked Grecian 	 20 
salsa verde

Pork Belly  ouzo thyme honey glaze	 24

Lamb  slow cooked house marinade	 26

Mithia Saganaki  mussels white wine 	 14 
tomato feta

Scallop Stiva  grilled chorizo watermelon	 16

Calamari  charred lemon zest herbs	 18

Garides  flame grilled tiger prawns 	 24 
garlic ladolemono

Octopus  charred oregano lemon	 19

Psari  grilled fish of the day	 MP

Loukoumades  greek donuts honey walnuts	 10

Baklava  filo pastry honey walnuts 	 10 
halva icecream	

Kataifi Ekmek  vanilla custard cream 	 12 
strawberry ouzo sorbet	

Pannacotta  Greek yoghurt masticha 	 10 
sour cherry sauce	

Rizogalo  rice pudding rhubarb plum 	 10 
pistachio bridle	

Fried Feta  honey fresh fig	 9

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/brikaperth

@brika_bar #brikabar

PIKILIA TRAY 
$10 pp (min 2ppl)

Want to pick at something 

while you chat? Try a small 

selection of Brika’s marinated 

meze. Perfect with an ouzo. 

Sed magnatur, 

ut quaeremporem 

aut reiciur, 

quatum hil ma qui 

doluptatis atiam.  

Aut reiciur, 

quatum hil ma qui 

doluptatis atiam. 



Ouzo	 30ml	 200ml

Mini  Mytilini	 8	 43

Plomari  Mytilini	 8	 43

Barbagianni Green  Mytilini	 9	 47

Barbagianni Blue  Mytilini	 9	 50

Barbagianni Black  Mytilini	 10

Spirits

Tsipouro Mavrakis  Digestive	 8	 46

Metaxa 5 Star  Brandy	 7

Metaxa 7 Star  Brandy	 9

Metaxa Private Reserve  Brandy	 24

Skinos Mastiha  Digestive	 9

Beers

Mountain Goat Summer Ale	 4.7%	 VIC 	 7 gls

Mountain Goat Steam Ale	 4.5%  	 VIC	 7 gls 
 
Mythos Lager	 4.8%	 GRC	 8

Vergina Lager	 5.0%	 GRC	 8

Fix Lager	 5.0%	 GRC	 9

Vergina Red Ale	 5.8%	 GRC	 10

Nissos Pilsner	 5.0%	 GRC	 10

 
Rogers Amber Ale	 3.8%  	 WA	 8

Mountain Goat Pale Ale	 5.2%  	 VIC	 9

Brookes Brown Ale	 5.2%  	 VIC	 10

 
Napoleone Apple Cider	 4.5%	 VIC	 9

Cocktails

Anatolian Coast  Skinos Masticha, Maidenii 	 16 
Vermouth, Basil, Sparkling, Citrus

Go Fig-ure  Cachaca, Ouzo, Orgeat, Lime, 	 17 
Sugar, Fresh Figs

King Constantine  Chivas Regal, Tentoura,	 18 
Lemon, Bitters, Whites, Cinnamon

Marga-Greek-A  Espolon Blanco, Cointreau,	 17 
Ouzo, Apple, Lemon, Salt

Dionysus  (Serves 4) Angostura Reserva, 	 34 
Cointreau, Apricot, Sauv Blanc, Orange, 
Citrus, Ginger

Bubbles		  potiri	 meso	 boukali

Redbank “Emily” Chardonnay Pinot Noir	 King Valley, VIC	 7	 -	 42

Jansz  Chardonnay Pinot Noir	 Pipers River, TAS	 11	 -	 77

White Wine

Brika White Sauvignon Blanc 2013	 Adelaide Hills, SA	 6 	 21	 39

Gaia Ritinitis Nobilis Retsina Rhoditis NV	 Peloponnese, GRC	 6	 19	 36

Yalumba Rousanne 2013	 Eden Valley, SA	 7	 26	 48

Flametree Chenin Blanc 2014	 Margaret River, WA	 8 	 27	 48

Maude Pinot Gris 2015	 Central Otago, NZ	 8	 28	 52

Nautilus Sauvignon Blanc 2014	 Marlborough, NZ	 8	 28	 55

O’Leary Walker Watervale Riesling 2015	 Clare Valley, SA	 9	 32	 58

Kir-Yianni “Petra” Rhoditis & Malagousia 2014	 Naoussa, GRC	 9	 32	 61

Paul Nelson Fume Blanc	 Great Southern, WA	 10	 33	 62

Gerovassiliou Malagousia 2013	 Thessaloniki, GRC	 11	 41	 81

Gaia “Thalassitis” Assyrtiko 2014	 Santorini, GRC			   93

Rosé

Bella Ridge Estate Tempranillo 2014    	 Swan Valley, WA	 10	 31	 59

Red Wine

Brika Red Cabernet Merlot 2014	 Margaret River, WA	 6 	 21	 39

Radio Boka Tempranillo 2014	 Valencia, ES	 7	 26	 49

Driftwood “Artifacts” Shiraz 2012	 Margaret River, WA	 8	 28	 53

Vinaceous “Red Right Hand” Shiraz Tempranillo 2014	 Margaret River, WA	 8	 28	 54

Vinaceous “Voodoo Moon” Malbec 2014	 Margaret River, WA	 8	 29	 57

Dafnios Liatiko 2013	 Crete, GRC	 8	 29	 57

Notios Agiorgitiko Syrah 2014	 Nemea, GRC	 9	 32	 58

Brokenwood Cabernet Sauvignon Merlot 2011	 McLaren Vale, SA	 9	 32	 60

Young Vines Xinomavro 2012	 Naoussa, GRC	 9	 32	 63

Dessert Wine

Samos ‘Phyllas’ 2012 	 Samos, GRC	 9	 -	 65

Woodgate Carnelian Reserve	 Gin Gin, WA	 9

Saint Nicholas Commandaria 2007 	 Lemesos, CYP	 10

In Greece we drink wine out of these little tumblers! 

If you’re not feeling so “Greek” ask one of our  

friendly wait staff for a stemless.


