Brika

* YIAYIA ¢

‘Warm pita bread
Tzatziki Greek yoghurt, garlic, cucumber carpaccio
Hummus chickpea, tahini, lemon juice

Saganaki kefalograviera pan fried cheese, honey
ouzo, oregano, lemon

Spanakopita Brika filo pastry, wild weed, leek, feta

Greek village salad Cretan rusk, tomato,
cucumber, feta, olives

Slow roasted lamb lemon, tzatziki, thyme

Cypriot salad freekeh, pulses, currants, coriander,
beetroot chip

Charred calamari Kalamatta olives, heirloom
tomatoes, lemon

Loukoumades Greek donuts, hot chocolate, ouzo
ice-cream

+ $55 or $60 with Ouzo (per person)




Brika

+ PAPAOU -

‘Warm pita bread
Tzatziki Greek yoghurt, garlic, cucumber carpaccio
Hummus chickpea, tahini, lemon juice

Saganaki kefalograviera pan fried cheese, honey ouzo, oregano,
lemon

Spanakopita Brika filo pastry, wild weed, leek, feta
Greek village salad Cretan rusk, tomato, cucumber, feta, olives
Slow roasted lamb lemon, tzatziki, thyme

Pantzarosalata roasted beetroot, grilled halloumi, charcoal oyster
mushrooms, balsamic syrup

Greek style chicken maryland souvla, smoked paprika
Charred calamari Kalamatta olives, heirloom tomatoes, lemon

Baklava cheesecake filo pastry, honey syrup, halva ice-cream,
raspberry coulis

+ $60 or $65 with Ouzo (per person)




