
Pita  warmed	 4

Olives  marinated	 7

Melitzanosalata  smoked eggplant spread	 7

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 poura	 12

Piperies Gemistes  stuffed peppers salted	 15
cod skordalia spicy feta

Sardines  fremantle marinated char bread	 12

Xorta  wild seasonal greens lemon olive oil	 9

Kalamboki  charred corn cob tarama butter	 10

Greek Village Salad  tomato cucumber 	 10 
feta olives

Pantzarosalata  roasted beetroot haloumi	 12
candied walnut whipped feta

Cypriot Salad  freekeh pulses 	 11 
currants coriander

Roka Salad  rocket pine nuts sun dried	 10
tomatoes shaved kefalograviera

Patates  hand cut sea salt oregano	 9

Rabbit Yiouvetsi orzo pasta white wine	 16

Spetsofaï  village sausage smoked 	 17
paprika peppers

Goat Keftedes  meatballs grains 	 18  
beetroot yoghurt

Beef Brisket Stifado stew onion 	 23
red wine potatoes

Chicken  ¼ maryland souvla rotisserie	 17

Pork Belly  ouzo thyme honey glaze	 24

Lamb  slow cooked house marinade	 26

Clams Krassata  clams white wine	 16
cream garlic

Prawn Saganaki  tomato braise feta	 22

Calamari  charred lemon zest herbs	 18

Octopus  charred oregano lemon	 19

Psari  fish of the day	 MP

Chocolate Mousse  ouzo rum icecream 	 14
blood oranges kourabiethes crumb

Galaktoboureko  semolina custard filo 	 12
orange blossom

Rizogalo  rice pudding cinnamon dust 	 10

Loukoumades  greek donuts honey walnuts	 10

Baklava  filo pastry honey walnuts 	 10 
halva icecreamStay up to date with Brika:

@brikabar #brikabar/brikaperth

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.

PIKILIA 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. 

Try our filo pastry range 

(7:30am until sold!) along 

with your favourite yiros 

available 11am-4pm daily 

from our takeaway window.



Ouzo	 30ml	 200ml

Mini  Mytilini	 8	 45

Plomari  Mytilini	 9	 48

Barbagianni Green  Mytilini	 9	 51

Barbagianni Blue  Mytilini	 10	 55

Barbagianni Black  Mytilini	 12	

Spirits

Metaxa 5 Star  Brandy		  9

Metaxa 7 Star  Brandy		  10

Skinos Mastiha  Digestive		  10

Metaxa Private Reserve  Brandy		   24

Beers

Tap

Mountain Goat Steam Ale	 4.5%  	 VIC	 7 gls

Mountain Goat Pale Ale	 5.2%  	 VIC	 8 gls 

Greek

Vergina Lager	 5.0%	 GRC	 6

Mythos Lager	 4.8%	 GRC	 8

Fix Lager	 5.0%	 GRC	 9

Vergina Red Ale	 5.8%	 GRC	 10

Australian 

Rogers Amber Ale	 3.8%  	 WA	 8

Feral Sly Fox Summer Ale 	 4.7% 	 WA   	 9

Mountain Goat Pale Ale	 5.2%  	 VIC	 9
 
Cider

Napoleone Apple Cider	 4.5%	 VIC	 9

Cocktails

Fig Zesto  Chai, Brandy, Tentura, Cinnamon	 15

Capsikos Daiquiri  Capsicum, Rum, Lime, 		  16
Orange Bitters 

Tsilly Vodka  Chilli-infused Vodka,		  17
Cointreau, Lemon

Rosemary Gin Xini  Gin, Whites, Limoncello, 		  18
Pineapple, Rosemary Syrup, Lemon

Sangria Kokkino (Serves 4)  Red Wine, Tentura,		 35
Spiced Rum, Apricot Brandy

Sparkling

Segura Viudas Brut Reserva 2013 NV	 Penedes, ESP	 8 	 -	 46

White Wine

Brika White Sauvignon Semillon Blanc 2015	 Great Southern, WA	 6 	 21 	 38

Vavasour “The Pass” Sauvignon Blanc 2015	 Marlborough, NZ	 7 	 25 	 47

Flametree Chenin Blanc 2014	 Margaret River, WA 	 8 	 27 	 48

Kilikanoon “Killermans” Run Riesling 2015	 Clare Valley, SA	 8 	 26 	 51

Vinaceous “Sirenya” Pinot Grigio 2015	 Adelaide Hills, SA	 8 	 28 	 51

Retsina “Papagiannakos” Savatiano NV	 Attiki, GRC	 8	 23	 44

Seville Estate Chardonnay 2015	 Yarra Valley, VIC	 9 	 29 	 57

Kir Yianni “Paranga” Roditis Malagousia 2015	 Naoussa, GRC	 9 	 32 	 61

Paul Nelson Fume-Blanc 2014	 Great Southern, WA 	 10 	 33 	 62

Gaia “Thalassitis” Assrytiko 2014	 Santorini, GRC 	 - 	 -	 93

Rosé 		  potiri	 miso	 boukali

La Maschera Grenache 2015 	 Barossa, SA	 8	 29	 55

Gaia “14-18h” Agiorgitiko 2015 	 Nemea, GRC	 8	 27	 50

Red Wine		

Brika Red Cabernet Merlot 2014	 Margaret River, WA	 6	 21 	 38

Angus the Bull “Wee Angus” Cabernet Merlot 2014	 Central Victoria, VIC	 7	 25 	 46

Driftwood “Artifacts” Shiraz 2014	 Margaret River, WA	 8	 28 	 43

Woodgate Cabernet Franc 2014	 Pemberton, WA	 8	 26 	 51

Tomfoolery “Burla Negra” Tempranillo 2015	 Barossa, SA	 8	 27 	 53

Vinaceous “Voodoo Moon” Malbec 2014	 Margaret River, WA	 8	 28 	 55

Dafnios Liatiko 2014 	 Crete, GRC	 8	 29	 57

Brokenwood “8 Rows” Cab Sav Merlot 2012	 Beechworth, NSW	 9	 32 	 65

Mantinia “Troupis” Moschofilero 2015   	 Peloponnese, GRC	 9	 28	 56

Gaia “Notios” Agiorgitiko Syrah 2015 	 Nemea, GRC	 9	 32	 58

Rabbit Ranch Pinot Noir 2014	 Central Otago, NZ	 10	 32 	 62

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.


