
BREADS & DIPS     
                                                                                                 
TARAMASALATA house pita, bread DF                                                                             
HUMMUS giundilla, olive oil, house pita, bread DF GFO
TZATZIKI cucumber pickle, olive oil, house pita, bread GFO
DAKOS Greek tomato bruschetta, confit garlic, fetta, olive oil GFO DFO
BREAD BOWL house pita, sourdough, olive oil, oregano GFO DF 

TO START 

OLIVES marinated in lemon and rosemary GF DF                                                                              
OYSTERS natural/ mignionette 1/2dz  or full dz GF DF
SAGANAKI cheese, tomato jam, oregano, olive oil, lemon GF
HALOUMI chips, beetroot hummus, tzatziki                                                                                      
OUZO CURED KINGFISH orange, chilli, olive oil, fennel seed flatbread DF GFO

MEZEDES

MOUSSAKA ARANCINI tomato, roasted eggplant, mizithra cheese (4) 
FRIED KING PRAWN ZUCCHINI FLOWERS whipped ricotta, chilli honey (3)
OCTOPUS garlic, chilli, parsley, olive oil, sourdough DF GFO
CALAMARI sumac, red wine vinegar, roasted peppers, chorizo crumb GF DF 
BAKED SCALLOPS lemon soy sabayon, finger lime, garlic crumbs (4) GFO
BBQ LAMB CUTLETS ladolemono, tzatziki (3) GF DFO
CHICKEN SOUVLAKI ladolemono, tzatziki, house pita GFO DFO
BEEF SOUVLAKI tirokafteri, tzatziki, house pita GFO DFO
KEFTEDES meatballs, oregano baked tomato, mizithra cheese DFO
LAMB GYROS chilli sauce, tomato, cheese, onion, chips, tzatziki DFO

SALAD & VEGETABLES

FETTA FRIES oregano, aioli GFO DFO
LEMON POTATOES oregano, tzatziki GF DFO
ROASTED BEETROOT SALAD honey lime dressing, pistachio dukkah GF DFO
VILLAGE SALAD tomato, cucumber, olives, fetta, capers, lemon dressing GF DFO
SEASONAL GREENS burnt butter, lemon, walnut, garlic labneh GF DFO

LARGE PLATES

OCEAN TROUT citrus butter sauce, blood orange and fennel salad, sesame GF
CORFU BIANCO oven baked market fish, ladolemono, olive oil, dill, potatoes GF DF
SPAGHETTI CRAB chilli, lemon, garlic, olive oil, black pepper, parmesan
MOUSSAKA pulled lamb, eggplant, bechamel, mozzarella
SPANAKOPITA spinach & fetta pie, tomato cumin, tzatziki
EYE FILLET 200g, rosemary chips, confit tomato, jus, caramelised onion garlic butter GF
BBQ HARISSA CHICKEN labneh, grilled peppers, lemon oregano GF
BAKED LAMB SHOULDER lemon potatoes, red wine jus, pomegranate, tzatziki GF DFO     

GF - Gluten Free / GFO - Gluten Free Option / DF - Dairy Free / DFO - Dairy Free Option
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Credit Card Surcharges Apply | 15% Surcharge on Public Holidays


