Brika

+YIAYIA -

‘Warm pita Bread
Tzatziki, Greek yoghurt, garlic, parsley olive oil
Hummus, chickpea, tahini, crispy lamb, pine nuts, coriander
Saganaki kefalograviera, pan fried cheese, Greek figs
Spanakopita, thick filo pastry, wild weed, leek, kefalograviera
Charred calamari, nduja, tomato, basil oil, lemon

Cypriot salad, freekeh, pulses, currants, coriander, pickled
radicchio

LR 2 4
Slow roasted lamb, house marinade, vine leaves, rosemary gravy

Greek village salad, tomato, cucumber, feta, olives, green
capsicum

LR 2 4

Loukoumades, Greek donuts, Nutella, cinnamon




Brika

+PAPOU -

‘Warm pita Bread
Tzatziki, Greek yoghurt, garlic, parsley olive oil

Melitzanosalata, charcoal smoked eggplant, pork belly crisps,
toasted cashews

Saganaki kefalograviera, pan fried cheese, Greek figs
Spanakopita, thick filo pastry, wild weed, leek, kefalograviera
Charred calamari, nduja, tomato, basil oil, lemon

Orange salad, baby spinach, crumble feta, smoked pork, roasted
hazelnuts

* o 0
Slow roasted lamb, house marinade, vine leaves, rosemary gravy

Greek style souvla chicken, smoked paprika, lemon pepper
mayonnaise

Greek village salad, tomato, cucumber, feta, olives, green capsicum

LR 2 4

Galaktoboureko cigars, filo pastry, custard, orange syrup, vanilla
bean ice cream




Brika

+A VEGAN ODYSSEY -

‘Warm pita bread
Hummus, chickpea, tahini, pine nuts, coriander
Melitzanosalata, charcoal smoked eggplant, toasted cashews

Charred cauliflower, vegan smoked feta, balsamic syrup,
black sesame

Beetroot salad, sesame seeds, roasted walnuts, pomegranate
balsamic syrup

* & o

Cypriot salad, freekeh, pulses, currants, coriander,
pickled radicchio

Roasted mushroom yemisto, couscous, pumpkin, chimichurri,
pepper mayonnaise

* & o

Greek village salad, tomato, cucumber, olives, green capsicum

Okra popcorn, roasted beetroot, arugula, vegan aioli, marinated
cauliflower, roasted cashews

* & o

Loukoumades, Greek donuts, orange syrup, cinnamon




