
  Y I A Y I A   

Warm pita bread

Tzatziki, Greek yoghurt, garlic, cucumber, basil oil

Cauliflower hummus, dukkah, crispy lamb

Saganaki kefalograviera, onion jam, jalapeno crumble

     

Spanakopita, wild weed, feta, kefalograviera, dill, filo pastry

Charred baby calamari, chilli garlic tabbouleh 

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

    

Slow roasted lamb shoulder, honey glazed pumpkin, marjoram gravy

Rustic patates, feta, salt, oregano  

    
Loukoumades, Greek donuts, salted caramel, candy floss

 

$69 per person

Vegetarian, Vegan and GF Options available



  P A P O U   

Warm pita bread

Tzatziki, Greek yoghurt, garlic, cucumber, basil oil

Melitzanosalata, charcoal smoked eggplant, pork belly crisps, walnuts
 

Saganaki kefalograviera, onion jam, jalapeno crumble

     

Spanakopita, wild weed, feta, kefalograviera, dill, filo pastry

Charred baby calamari, chilli garlic tabbouleh

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

     

Slow roasted lamb shoulder, honey glazed pumpkin, marjoram gravy

Brika souvla chicken, harissa mayonnaise, field mushroom

Rustic patates, feta, salt, oregano

 
     

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

$79 per person

Vegetarian, Vegan and GF Options available


