
 $20 LUNCH SPECIAL | MONDAY–FRIDAY | 12PM–3PM
WRAP OF THE DAY, SERVED WITH YOUR CHOICE OF A  

SCHOONER OF SELECT BEER OR A GLASS OF WINE

SHARES

SKEWERS

GRILLED PITA, CRETAN OLIVE OIL, OREGANO V, DF 3

MARINATED GREEK & LOCAL OLIVES V, VG, GF, DF 8

FETA STUFFED GREEN OLIVES AND PICKLED CHILLIS V 12

TARAMOSALATA, COD ROE DIP, BOTTARGA DF 10

TZATZIKI, YOGHURT DIP, CUCUMBER, DILL, MINT V, GF 8

POLENTA CHIPS, ROAST CHILLI YOGHURT V 16

FRIED BABY CALAMARI, AIOLI, LEMON SALT DF 18

BAKED WAGYU MEATBALLS, TOMATO, MOZZARELLA 18

CRISPY PORK BELLY, CHILLI HONEY, GLAZE GF 25

LOUKANIKO SAUSAGE WRAP, TOMATO, PICKLED CHILLI MAYO DF 24

GREEK FRIES, WILD OREGANO, SUMAC SALT, FETA  GF     12

ASK OUR FRIENDLY STAFF FOR TODAY’S OFFERING

DAILY SOUVLAKI WRAP, OPEN WITH FRIES 22

PLEASE SEE SPECIALS BOARD OR ASK OUR FRIENDLY STAFF

MEZE PLATTER 38

1 3/

CHICKEN SOUVLAKI, ROAST CAPSICUM, TZATZIKI  GF      10 · 28

CHILLI PRAWN SOUVLAKI, TARAMOSALATA      16 · 45

HALLOUMI, HAZELNUT DUKKAH, HOMMOUS  VG, GF             10 · 28

FOOD & DRINK

M E L B O U R N E
C U P  2 0 2 5

B O O K  N O W

MEDITERRANEAN GRAIN BOWL, ROAST CAULIFLOWER VG, DF 18

ADD HALLOUMI 8

$ 1 7 9 P P

1 2 P M  T I L  L A T E
3  H O U R  B E V E R A G E
C A N A P É S
A F T E R P A R T Y

$ 8 9 P P

1 2 P M  -  3 P M
S E T  M E N U  +
B U B B L E S  O N  A R R I V A L
B E V E R A G E  A D D - O N

$ 7 9 P P

1 2 P M  -  3 P M
G R A Z I N G  S T A T I O N  +
B U B B L E S  O N  A R R I V A L
B E V E R A G E  A D D - O N



VINTAGES SUBJECT TO AVAILABILITY.

10% SURCHARGE ON PUBLIC HOLIDAYS & SUNDAYS

SPARKLING

DOM PERIGNON
2013 • Champagne, FR

540

125 · Btl

BANDINI PROSECCO
NV • Veneto, ITA

13 · 60

CHANDON BRUT
NV • Yarra Valley, VIC

16 · 85

VEUVE CLICQUOT YELLOW LABEL
NV • Champagne, FR

29 · 170

150 · Btl

PETIT AMOUR BY RAMEAU D’OR 13 · 60
2022 • Mediterranean IGP, FR

AIX ROSÉ 95
2022 • Provence, FR

AIX ROSÉ 1.5L 170
2022 • Provence, FR

WHISPERING ANGEL ROSÉ 105
2024 • Provence, FR

150 · Btl

DOMAINE DUBOST BEAUJOLAIS-VILLAGE 95
2022 • Beaujolais, FR

FIASCO RED (CHILLED) 15 · 70
2023 • Yarra Valley, VIC

LIGHTHAND PINOR NOIR 15 · 70
2024 • Yarra Valley, VIC

AQUILANI SANGIOVESE 13 · 60
2022 • Tuscany, IT

STORM BAY PINOT NOIR 80
2024 • Tasmania

BRUNO SHIRAZ 14 · 65
2024 • Barossa Valley, SA

SHAW + SMITH SHIRAZ 120
2022 • Adelaide Hills, SA 

RED

150 · Btl

VINCENT TREMBLAY CHABLIS 130
2023 • Chablis, FR 

LARK HILL REGIONAL REISLING 14 · 65
2023 • Canberra District, NSW

FRINGE SOCIETE CHARDONNAY 13 · 60
2023 • Cebazan, FR

BLACK COTTAGE SAUVIGNON BLANC 13 · 60
2024 • Marlborough, NZ

CANTINA RIFF PINOT GRIGIO 14 · 65
2024 • Veneto, ITA

MMAD CHENIN BLANC 95
2022 • Mclaren Vale, SA

CANNONBALL CHARDONNAY 90
2021 • Sonoma, USA

WHITE

ROSÉ

COCKTAILS

CLASSICS

Signature

BRISTOL SPRITZ
Rhubi Rhubarb, Limoncello, Prosecco & Soda 

19

YUZU HIGHBALL
Four Pillars Yuzu Gin, White Vermouth, Limoncello, Strangelove Yuzu, Rosemary

20

CHERRY & MINT BRAMBLE
Gin, Cherry Liqueur, Sour Cherry, Mint

22

LYCHEE COLADA 
Rum, Lychee, Coconut, Pineapple, Lemon

24

SPICY MANGO MARG
Jalepeno Infused Tequila Reposado, Guava, Mango, Lime, Agave

24

APEROL SPRITZ 
Aperol, Prosecco & Soda 

18

PALOMA
Tequila Blanco, Agave, Strangelove Salted Grapefruit

22

OLIVE MARTINI
Four Pillars Olive Leaf Gin, Dry Vermouth 

22

MARGARITA
Tequila Blanco, Orange Liqueur, Lime, Sugar

22

ESPRESSO MARTINI 
Vodka, Coffee Liqueur, Coffee Concentrate

22

NEGRONI 
Gin, Campari, Sweet Vermouth 

22


