
SMALL SHARES 
GREEK OLIVES 			            7
PICKLED CHIKORY	                                  12
WOODFIRE GREEK BREAD                      9
GREEK PITA BREAD                                  11
TZATZIKI (v,gf)                                             12
cucumber, garlic, yoghurt 

TARAMA 		   	                      12 
fish roe, lemon, garlic 

TIROKAFTERI (v,gf) 	  	                      12
feta, red pepper, bukovo 

TRIO OF DIPS 		                        26 
all three dips & pita bread 

CHARGRILLED CORN (v)                          14
GREEK POTATOES (v)                                 15 
baked potatoes, lemon, oregano, 
extra virgin olive oil 

HORTA				            18
Seasonal local greens with lemon & Greek EVOO

FRIES (v, gf) 			                        14
ADD FETA +$2	
		                       

MEDIUM SHARES 
MEDITERRANEAN SLAW  (v,gf)                15
green & red cabbage, carrot, vinegar dressing 

TOMATO SALAD (v,gf)                                 17
tomato, balsamic vinaigrette 

GREEK SALAD (v,gf)                     	           19
tomato, cucumber, Spanish onion,
green peppers, feta, Kalamata olives, 
oregano

CHARGRILLED HALOUMI (v,gf)                  20
lemon, oregano, extra virgin olive oil 

SAGANAKI CHEESE (v,gf) 	                       24
honey, roasted walnuts 

SPANAKOPITA (v)                                         24
hand-made pastry with local spinach & feta cheese

CALAMARI (gf)                                             25
lightly floured & pan fried 

CHARGRILLED CHICKEN WINGS            18
BIFTEKI                                                         22
Greek style beef meatball, lemon, onion

LARGE SHARES
BBQ OCTOPUS			             30
Western Australian octopus, chargrilled and 
dressed with lemon evoo emulsion

CHARCOAL FISH OF THE DAY                       38
chargrilled with head on and butterflied, boneless, 
served with wilted greens, lemon evoo dressing. 
Check with staff for today’s fish.

SLOW ROASTED LAMB SHOULDER        35
11hr slow braised lamb shoulder

CHARGRILLED PORK LOIN                             32
chargrilled, bone in 

STIX two pieces served with tzatziki 
CHICKEN                                                     20
PORK BELLY			                           20
LAMB BACKSTRAP                                          22

SOUVLA WRAPS served with chips
LAMB 					            25  
tomato, onion, tzatziki 

PORK  	  			           23
tomato, onion, tzatziki 

CHICKEN	  			           22 
tomato, onion, tzatziki

HALOUMI				            25
tomato, onion, tzatziki

KIDS 12 years & under
SOUVLA MEAT			           18  
your choice of chicken, lamb or pork, chips & pita

DESSERTS 
BOUGATSA			                         17
served with ice cream

CHOCOLATE CAKE	                                    17
served with ice cream

BREAD PUDDING                                        17
ekmek

SOUVLA MEAT COOKED OVER CHARCOAL
		  CHICKEN                                200g      22          500g      52
		  LAMB                                       200g      30          500g      65
		  PORK  		              200g      28          500g      60
		  CRISPY PORK BELLY           200g      28          500g      60                                       

*10% surcharge on weekends applies


