
FOOD
Yia Yia’s Dips w/ warm pita $13.9 each | All 4 for $39

Baba Ghanoush – fire roasted eggplant, lemon juice, 
organic tahini & roasted garlic (gfo,ve)

Tzatziki – cured cucumber, organic Greek yoghurt, 
garlic, lemon, soft herbs & EVO (gfo,v)

Beetroot Taramasalata – blend of smoked fish roe, 
red onion & lemon juice 

Hummus – organic chickpeas blended w/ garlic, lemon 
juice & tahini (gfo,ve)

Extra Breads – Warm pita $3.9 | Gluten free pita $4.9

BREADS & DIPS

Warm Kalamata Olives w/ pickles & feta $13.9(ve,gfo)

Spanakopita Arancini, feta, spinach, bocconcini, herbs,
green goddess (4) $15.9 (v)

Grilled Haloumi w/ honey, za’atar & lemon $22.9 (v,gfo)

Kalamari Fritti w/ green Goddess & lemon $22.9 (gfo)

Tziki Wings, spicy house Bbq, sesame, pickles $16.9 (gfo)

Chargrilled Fremantle Octopus w/ hummus,fresh salsa, 
pickled chilli, lemon $34.9 (gfo)

Slow Braised Lamb Ribs w/ sticky pomegranate glaze,
house pickles & za’atar $32.9 (gfo)

 

MEZZE

Choice of Base & Protein w/ relish, fresh salsa, Greek 
cheeses, pickles, tzatziki & hummus $29.9 (ve,gfo)

Choose your Base – Greek Fries | Roast Cauliflower|
Greek Potatoes | Lettuce (cold salad) | Extra Base $4.9

Choose your Protein – Pork belly | Chicken | Lamb (+$3) 
Haloumi

Add Extra Filling – Chicken $3.9 | Haloumi $3.9
Pork Belly $6.9 | Lamb $6.9

TZIKI LOADED BOWLS

Chargrilled Chicken Souvlaki Skewer (200g) w/ village 
salad, warm pita, tzatziki, hummus & lemon $35.9 (gfo)
extra skewer $15.9

Grilled Crispy Skin Barramundi w/ Pomegranate salad, 
whipped caviar roe, lemon olive oil $38.9 (gfo)

Slow Roast Pork Belly w/ cauliflower puree, honey 
walnuts, currants, greens & house jus $42.9 (gfo)

Tziki Sando, wagyu steak, lettuce, cheese, tomato, 
bacon, onion, egg, pickles, beetroot relish, Greek 
fries, Turkish bread $35.9

Bbq Lamb Cutlets (250g) w/ lemon potatoes, tzatziki, 
Beetroot relish & Tziki salsa $44.9 (gfo) 
extra cutlet $8.9

Pastitsio (Greek lasagne) layers of tubular pasta, 
pork & beef ragout, béchamel, tomato puree & tomato 
salad $34.9

Vegetarian Moussaka, layers of zucchini, mushroom 
ragout,eggplant, potato, Kefalograviera bechamel, 
tomato salad $34.9 (v) 

Pulled Lamb Shoulder w/ hummus, pomegranate dukkah,
warm pita & lamb jus $44.9 (gfo)

Chargrilled Wagyu Rostbiff 280g M#8+, Greek fries, 
tomato salad & peppercorn sauce $49.9 (gfo) 

MAINS

Greek Salad, kalamata olives, feta, tomato, cucumber, 
red onion, Greek dressing $13.9 | $19.9 (ve,gfo)

Roast Cauliflower Salad, currants, pomegranate, tomato, 
almonds, smoked tahini, yoghurt & harissa $18.9 (ve,gfo)

Tziki Fattoush Salad, garden veges, beetroot, feta, 
quinoa, hummus, tzatziki, dukkah, crispy pita $18.9 (ve)

Greek Fries w/ Tzatziki, lemon $8.9 | $13.9 (ve,gfo)

Roast Lemon Potatoes w/ garlic, oregano, Greek yoghurt, 
spicy relish $9.9 | $14.9 (ve,gfo)

Horte, steeped leafy greens, olive oil, lemon, 
feta $14.9 (ve, gfo) 

SALADS & SIDES

Available for children under the age of 13

Kids Pastitsio (Greek lasagne) $16.9

Calamari & Chips $14.9 (gfo)

Chargrilled Chicken Breast & Chips $15.9 (gfo)

Grilled Barramundi & Chips w/ tomato sauce $19.9 (gfo)

Kids Grilled Wagyu Steak w/ chips $22.9 (gfo)

Kids Sundae – vanilla ice-cream w marshmallows & choice 
of topping – chocolate, strawberry, caramel $8.9

KIDS MENU

*Open Tuesday - Saturday 11am till late | Sunday 11am till 3pm*
gfo = can be prepared gluten free | ve = can be prepared vegan 

v = can be prepared vegetarian | $3p.p cakeage fee  
17.5% surcharge on public holidays | 1.5% transaction fee for all cards

GREEK SWEETS
Greek Shortbread biscuits $3.9

Galaktoboureko - custard filo pie w/ berry compote $10.9

Gluten Free, Chocolate & Almond Cake 
w/ chocolate sauce & cream $10.9 (gfo)

Baklava - layers of exotic nuts & filo pastry w/ orange 
blossom & drunken fruit $10.9

Orange & Almond cake, cinnamon syrup & cream $10.9 (gfo)

Sticky Fig & Walnut Pudding, toffee sauce, strawberries & 
cream $10.9

Dessert Platter $45 Includes - Shortbreads, 
Galaktoboureko, Orange Halva, Chocolate Torte, Baklava, 
Fig Pudding, w/ ice-cream, cream & berry compote

Affogato, vanilla ice cream, shot of coffee $17.9 (gfo)
Choose - Baileys | Frangelico | Kahlua

Add extra - Vanilla ice cream $3.9 | Sorbet $3.9 (ve) 
Whipped cream $1.5 | Marinated berries $2.9

Available from 11am - 5pm

21cm thick fluffy pita, rolled & stuffed w/ lettuce, 
fresh salsa, Greek fries & Tzatziki $24.9

Choose – Pork Belly | Chicken | Lamb (+$3)| Haloumi | 
Cauliflower (ve)

Add Extra Filling – Chicken $3.9 | Haloumi $3.9 | Pork 
Belly $6.9 | Lamb $6.9

Add Extra to Yiros – Tzatziki | Baba Ghanoush 
Hummus | Chilli Relish | Green Goddess | Cheese $1.5

YIROS



DRINKS
WINE LIST

Sparkling 125ml BTL

The Luminist Prosecco, NV, SA $10.9 $44

DiGiorgio NV Piccolo 200ml $13.9

White Wine 150ml 250ml BTL

Full Swing Moscato, SA $11.9 $17.9 $49

Spinning Top Sauv Blanc, Marlborough $11.9 $17.9 $49

Save Our Souls Pinot Grigio, 24, VIC $13.9 $20.9 $55

Saint & Scholar Pinot Gris, SA $12.9 $19.9 $52

Sticks Chardonnay, 24, Yarra Valley $13.9 $20.9 $56

Kir-Yianni Paranga Assyrtiko, Greece $14.9 $22.9 $59

Rose 150ml 250ml BTL

Reverie Rose FRA $12.9 $19.9 $52

Red Wine 150ml 250ml BTL

Spinning Top Pinot Noir, Marlborough $11.9 $17.9 $49

Motley Cru Sangiovese, VIC $12.9 $19.9 $52

Days & Daze Freethinker Shiraz, SA $13.9 $20.9 $55

Frank Cabernet Merlot Shiraz SA $11.9 $17.9 $49

Kir-Yianni Paranga Red, Greece $14.9 $22.9 $59

Limoncello & Raspberry Spritz $17.9
Luminist Prosecco, Villa Massa limoncello, pressed 
raspberries, lemon juice & soda

Cyprus Island Sangria - White or Red $15.9
Greek wine, fresh orange, drunken berries

Mimosa’s $12.9
Luminist Prosecco with choice of – 
Orange | Passionfruit | Pomegranate | Raspberry

Mykonos Mojito $20.9
Havana club anejo, muddled red berries, mint, lime 
juice, simple syrup, soda

Corfu Cosmopolitan $20.9
Grey Goose vodka, triple sec, splash of pomegranate 
juice & pressed lime

Elderflower & Cucumber Southside $21.9
Bombay Sapphire gin, Fiorente elderflower liqueur, 
fresh cucumber & pressed lime

Chilli Passionfruit Margarita $21.9
El Jimador tequila, Passoa, passionfruit syrup, lime 
juice

Greek Island Punch $21.9
Bacardi spiced rum, pineapple, lime & passionfruit 
juice, topped with Bundaberg ginger beer

Krissy’s Espresso Martini $21.9
Grey Goose vodka, fresh espresso, Vanilla Galliano, 
Kahlua

SIGNATURE COCKTAILS

Coffee
Espresso $4.9

Macchiato | Piccolo | Long Black $5.5

Latte | Flat White | Cappuccino $5.9

Mocha | Hot Chocolate $5.9

Chai Latte | Dirty Chai $6.9

Mug | Extra Shot | Decaf +$1 | Marshmallows +$0.5

Syrups – Vanilla, Hazelnut, Caramel +$0.5

Iced Latte $6.9 | Iced Long Black $5.9

Iced Coffee | Chocolate | Mocha $8.9 w/ ice cream

Organic Tea
Served in a pot $6.9

Choose from – English Breakfast | Earl Grey | Chai Tea | 
Lemongrass & Ginger | Green | Peppermint

Milks
Standard Milk – Full Cream | Skim

Alternate Milk – Lactose Free | Almond | Oat | Soy +$0.5

TEA & COFFEE

Tap Beer
Schooner $11.9 | Pint $14.9 | Jug $26.9
Ask your waiter for this week’s line up

Mythos pale lager 5% Greece $12.9

Fix Hellas lager 5% Greece $12.9

Corona 5% Mex $11.9

Great Northern Original 5% QLD $10.9

XXXX Gold 3.5% QLD $10.9 

Heaps Normal Quiet XPA 0% NSW $9.9

Barossa Apple Cider 5% SA $10.9

BEER

Basics $11.9 | Top Shelf $13.9 | Reserve $15.9

SPIRITS

Coke | Coke No Sugar | Soda Water | Sprite $4.9

LLB | Ginger Beer | Fever Tree Tonic $6.9

San Pellegrino Sparkling Water 750ml| Acqua Panna Water 
1lt | $6.9

SOFT DRINKS

Fresh Homemade Fruit Puree Shaken w/ ice & citrus, 
topped with soda $12.9

Choose from – Pomegranate & Pineapple | Passionfruit & 
Lime | Raspberry & Apple | Lemon Squash

Spike your soda! Add - Vodka | Gin | Tequila + $5.9

HOUSE SHAKEN SODAS

Scan the code to check out our function & event options

FUNCTIONS


