
 

O R E K T I K A  (STARTERS)

Warm pita bread, 2 serves (ve)...........................................5

Brika artisan bread, sea salt, Peloponnese evoo (ve)............4 

Peloponnese olives, garlic, green chilli,  
roasted almonds (ve,gf).....................................................8 

Tzatziki, Greek yoghurt, garlic, parsley oil (gf,v)..................8

Taramosalata, Queensland white mullet roe dip ................9

Hummus, chickpea, tahini, pine nuts (ve,gf) .....................9

F R O M  T H E  G A R D E N
Greek village salad, tomato, cucumber, feta, olives,  
green capsicum, pesto sauce, seasoned (v, ve o)................. 12 

Cypriot salad, freekeh, pulses,  
currants, coriander (v, ve o) ............................................ 12

Roasted peach salad, halloumi, baby spinach,  
crushed hazelnut (gf,v, ve o) ............................................ 13

M A I N S
Seafood yiouvetsi, orzo pasta, fennel,  
grated kefalograviera, cherry tomato .............................. 25

Mushroom pesto orzo pasta, pine nuts,  
truffle oil, cherry tomato (ve) .......................................... 25

Beef stifado, rice, tomato salsa, crumbled feta ................. 25

Greek style chicken, smoked paprika, lemon pepper 
mayonnaise, patates (gf)................................................. 25

Pastitsio, baked penne pasta, ground spiced meat,  
tomato, bechamel..........................................................20

Slow roasted Amelia Park lamb shoulder,  
roasted patates, rosemary pan gravy...............................35

Pork belly, honey ouzo sauce, sweet potatoes (gf)...............30

Moussaka, meat sauce, layered eggplant, potatoes,  
zucchini, bechamel........................................................20

Kleftiko fish fillet, cauliflower, gremolata,  
kale, latholemono (gf)..................................................... 25

D E S S E R T S
Loukoumades, Greek donuts, cinnamon,  
honey syrup (v, ve o) ....................................................... 13

Galaktoboureko cigars, filo pastry,  
custard, orange syrup (v) ............................................... 13

Baklava, raspberry coulis, syrup (ve) ............................... 13

A L L  D A Y  T A K E A W A Y  ( F R  1 1 A M ) 
D E L I V E R Y  F R O M  5 P M

M E Z E
Mushroom baked yemisto, quinoa, roasted walnuts,  
pepper mayonnaise (ve,gf).............................................. 14

Okra popcorn salad, roasted beetroot, arugula, vegan aioli, 
marinated cauliflower, roasted cashews (ve) .................... 15

Fried patates, shaved kefalograviera  (gf,v, ve o) ................ 10

Spanakopita, filo pastry, wild weed, leek,  
feta, kefalograviera (v) .....................................................17

Patates lemonates, baked potatoes, lemon, 
 oregano, garlic (ve)  ....................................................... 10

Y I A  T A  P A I D I A  (KIDS MENU)

Greek style linguine bolognese ....................................... 15

Greek style chicken and patates ...................................... 15

Ve=vegan

Ve o=vegan option

V=vegetarian

Gf= gluten free

G R E E K L I N E  T E L E F O N O :  0 4 5 5  3 2 1  3 2 1  

3/177 Stirling St, Perth   Parking outside brika.com.au

F A M I L Y  P A C K S
MIKRO (for 2pp): Pita, dip, patates or salad,  
Greek souvla chicken*  ......................................... 39  
*($45 w lamb instead)

METRIO (for 4pp): Pita, dip, patates, salad, 
 Greek souvla chicken*, moussaka or pastitsio ....... 65 
*($70 w lamb instead)

MEGALO (for 6pp): 2x Pita, 2x dips, patates,  
2x salads, Greek souvla chicken,  
moussaka or pastitsio, slow lamb .........................109

D R I N K S
Coke, Coke Zero  .......................................................... 3.5

Capi: Lemon, Grapefruit, Blood orange, Tonic, Soda,  
Ginger beer , Dry ginger ale .............................................4

FOR ALL PACKS:

Choose dip: Tzatziki or Hummus 
Choose salad: Greek or Cypriot 
Choose patates: Fried or bake


