HELLENIC SHARED MENU

ADD SKINOS MASTIHA $10pp

Marinated olives, lemon, oregano orcrv
Warm pita bread, oregano, extra virgin olive oil prv

Taramosalata, cured fish roe dip, bottarga or

Jersey cow halloumi, cooked over coal, orange blossom honey,
oregano, marjoram cr

Salt baked beetroot salad, roasted nut skordalia, mint prcrv

Slow roasted lamb shoulder, tzatziki, lemon cr

Roasted potatoes, garlic & parsley dressing prcrv

Strawberry galatopita, elderflower, strawberry ice cream v

$79pp

DF Dairy Free || GF Gluten Free || V Vegetarian || All seafood is sourced from Australian waters.
Please advise our friendly team of any dietary requirements || There is an 8% gratuity charge for groups of 12 or more.



ALPHA SHARED MENU

ADD SKINOS MASTIHA $10pp

Marinated olives, lemon, oregano orcrv
Warm pita bread, oregano, extra virgin olive oil orv

Taramosalata, cured fish roe dip, bottarga or

Lahanodolmades, stuffed cabbage rolls,
avgolemono prcrv

Jersey cow halloumi, cooked over coal, orange blossom honey,
oregano, marjoram cr

Chicken souvlakia,
herb salad, pickled onions cr
Slow roasted lamb shoulder, tzatziki cr
Roasted potatoes, garlic & parsley dressing prcrv

Horiatiki salad, seasonal village salad crv

Portokalopita, blood orange & filo cake,
cardamom cream v

$98pp

DF Dairy Free || GF Gluten Free || V Vegetarian || All seafood is sourced from Australian waters.
Please advise our friendly team of any dietary requirements || There is an 8% gratuity charge for groups of 12 or more.



GRAND SHARED MENU

ADD SKINOS MASTIHA $10PP

Marinated olives, lemon, oregano prcrv
Warm pita bread, oregano, extra virgin olive oil prv
Taramosalata, cured fish roe dip, bottarga or

Tirokafteri, spicy feta dip, hot honey;,
green tomato cr

Market fish crudo, seasonal garnish

Jersey cow halloumi, cooked over coal, orange blossom honey;,
oregano, marjoram Gr
Kalamari tiganita, spicy taramasalata prcr

Horiatiki salad, seasonal village salad crv

Seafood kritharaki, Mooloolaba king prawns, mussels, clams br
Slow roasted lamb shoulder, tzatziki cr
Roasted potatoes, garlic & parsley dressing prcrv

Green beans fasolakia lathera, braised green beans,
fragrant tomato sauce v crpr

Portokalopita, blood orange & filo cake, cardamom cream v

Dark chocolate & Kalamata cake, preserved rhubarb,
burnt meringue crv

$125pp

DF Dairy Free || GF Gluten Free || V Vegetarian || All seafood is sourced from Australian waters.
Please advise our friendly team of any dietary requirements || There is an 8% gratuity charge for groups of 12 or more.



