Brika

+YIAYIA -

‘Warm pita bread
Tzatziki, Greek yoghurt, garlic, cucumber
Hummus, chickpea, tahni, paprika
Saganaki kefalograviera, pomegranate syrup, oregano
Spanakopita, wild weed, feta, kefalograviera, dill, filo pastry
Char-grilled baby calamari, ladolemono
Greek village salad, tomato, cucumber, feta, olives, green capsicum, capers
Slow roasted lamb, tzatziki, rosemary gravy

Rustic patates, feta, salt, oregano

Loukoumades, Greek donuts, honey syrup, walnut, ice cream

$69 per person

Vegetarian, Vegan and GF Options available
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Brika

+PAPOU -

‘Warm pita bread
Tzatziki, Greek yoghurt, garlic, cucumber
Melitzanosalata, charcoal smoked eggplant dip
Saganaki kefalograviera, pomegranate syrup, oregano
Spanakopita, wild weed, feta, kefalograviera, dill, filo pastry
Char-grilled baby calamari, ladolemono
Greek village salad, tomato, cucumber, feta, olives, green capsicum, capers
Slow roasted lamb, tzatziki, rosemary gravy
Brika souvla chicken, paprika mayonnaise, mushroom

Rustic patates, feta, salt, oregano

* o0

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

$79 per person

Vegetarian, Vegan and GF Options available




