
MEZE

Pita

Taramosalata, Shellfish Furikake

Patzarosalata, Beetroot Goats Curd, Candied Macadamia

Carrot Skordalia, Onion, Mint

Kingfish “Open” Dolmades, Trahana Pesto, Herb Oil

Murray Cod Souvlaki, Tahini Dressing, Green Chilli, Pomegranate

MAIN

Grape Molasses Glazed Lamb Shoulder, Confit Belly, Smoked Eggplant, Cavolo Nero, Barberry

Fried Cauliflower, Persimmon Tzatziki, Smoked Almond Crumble

Marouli Salata, Dill, Latholemono

Chips, EVOO, Oregano

DESSERT

Rice Pudding, Miso Caramel, Vanilla Bean Ice Cream

ADD ON

Woodfired Flathead, Mussels, Blood Orange Butter, Seaweed 

- Market Price

Seasonal menu subject to change

Greek Easter
$120pp


