
STARTERSSTARTERS    MAINSMAINS

appellation oysters, lemon granita 5ea mushroom skewers, sweet potato puree 27 

warm marinated olives   9 grilled king prawns, harissa, yoghurt 28

grilled pita bread, evoo   7 grilled market f ish, peppers, tomatoes 42

seasonal raw vegetables, lemon, sumac 9 oven baked lamb shoulder, labneh 42

taramasalata, f inger lime  15  

hummus, chickpea, tahini  14 SIDESSIDES

blue fin tuna, n’duja, warm crumpet 14ea greek salad    19

zucchini & sweet potato chips  13 white cabbage, apple salad  11

      miso carrots, pistachio, yoghurt  18 

ENTREESENTREES    roasted potatoes, goats curd  14

kingfish crudo, mango, yuzu kosho 22 

crispy kale, f igs, honey, parmesan 22

burrata, heirloom tomatoes, basil oil 17

baby caulif lower, romesco, goats curd 17 DESSERTSDESSERTS

saganaki, honey, lemon, oregano 22 ricotta, evoo, salt, lemon gelato (spoon) 5

fried calamari, tzatziki   24 dark chocolate brownie, miso caramel 9

      honey, yoghurt, ouzo panna cotta 10 

      kafe affogato     9



BANQUET IBANQUET I    BANQUET I IBANQUET I I 

75pp75pp      89pp89pp  

warm marinated olives    warm marinated olives 

grilled pita bread, evoo    grilled pita bread, evoo 

taramasalata, f inger lime   taramasalata, f inger lime 

hummus, chickpea, tahini   hummus, chickpea, tahini  

 

baby caulif lower, romesco, goats curd  burrata, heirloom tomatoes, basil oil

fried calamari, tzatziki    saganaki, honey, lemon, oregano

      white cabbage, apple salad

oven baked lamb shoulder, labneh

greek salad     grilled market f ish, peppers, tomatoes

roasted potatoes, goats curd   oven baked lamb shoulder, labneh

      greek salad

ricotta, evoo, salt, lemon gelato 

      ricotta, evoo, salt, lemon gelato 

      dark chocolate brownie, miso caramel

*vegetarian and vegan banquet available upon request*vegetarian and vegan banquet available upon request 



BEERS

MYTHOS LAGER - GRE 
 
FIX HELLENIC LAGER - GRE

SEABASS MEDITERRANEAN LAGER - NSW

GRIFTER PALE ALE - NSW

SAILOR’S GRAVE IPA - VIC

SAILOR’S GRAVE OYSTER STOUT - VIC

FILS DE POMME APPLE CIDER - FRA

HEAPS NORMAL NON-ALCOHOLIC XPA

NON-ALCOHOLIC DRINKS

MEDITERRANEAN SOUR - Orange, LemOn, SeedLip gin, Strawberry, baSiL

BLACKBERRY COLLINS - bLackberry, bOtanicaL SeedLip gin, LemOn, dry

BEESBUCHA - HOney & banana kOmbucHa

GRAPEFRUIT SODA

SOFT DRINKS

SPARKLING WATER
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BEERS AND SOFT 



IKARIA’S ORIGINALS

maStic SOur  
maStika, OuzO, Orgeat, abSintHe, LemOn, piStacHiO, daSH Of greek yOgHurt 

bLue zOne margarita  
tequiLa, bLue curaçaO, Lime, cucumber agave, rOSemary SmOke 
 
aegean HigHbaLL  
vOdka, amarettO, campari, LemOn, burnt grapeS, SOda 
 
Ou-zOmbie
OuzO, dark rum, SeSame Orgeat, pOmegranate, paSSiOn fruit, Lime, bitterS

 
SmOked paLOma 
mezcaL, grapefruit SOda, Lime, agave 
 
SeaSOnaL SOrbet SgrOppinO 
prOSeccO, freSH fruit SOrbet 

ready tO rumbLe  
wHite rum, bergamOt Liqueur, bLackberry, burnt rOSemary 

cLarified pina cOLada 
pineappLe rum, cOcOnut rum, pineappLe Syrup 

gaia OLd faSHiOned  
burnt butter & muSHrOOm bOurbOn, waLnut Syrup, bitterS

yamaS kafe    
greek brandy, pedrO Ximenez, cacaO, vaniLLa, cream, cOffee
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BUBBLES

nv beLLinO prOSeccO - venetO - ita       
 
2022 SaSSafraS pet-nat cHardOnnay - HiLLtOpS - nSw      
     
2014 nöeL bazin 1er cru bLanc deS bLanc - cHampagne - fra  

nv biLLecart-SaLmOn rOSé brut - cHampagne - fra    

2022 SmaLLfry pet-nat rOSé - barOSSa - Sa  

CRISP & BRIGHT WHITES

2019 mOnteventO pinOt grigiO - deLLe venezie - ita  

2019 vine mind vermentinO - cLare vaLLey - Sa    

2020 HirScH ‘zObing’ rieSLing - kamptaL - at     

2022 arc wineS baw baw SauvignOn bLanc - gippSLand - vic 

2018 cOraggiO trebbianO maLvaSia - umbria - ita   
 
2022 crft gruner vetLiner - adeLaide HiLLS - Sa

TEXTURED WHITES

2019 vaSSaLtiS SantOrini aSSyrtikO - SantOrini - gre 

2021 vurgO biancO - terre SiciLiane - ita     

2022 SaSSafraS fianO - HiLLtOpS - nSw         

2021 payten & JOneS cHardOnnay - yarra vaLLey - vic  
 
2021 dOm. naturaLiSte ‘artuS’ cHardOnnay - margaret river - wa
 
2022 dOm. vincent trembLay - cHabLiS - fra   
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ROSÉ & SKIN

2021 mOnte deL fra rOSé - SOmmacampagna - ita   
 
2021 maquiS rOSé - prOvence - fra 
  
2021 dOmaine cOSta Lazaridi dry rOSé - drama - gre  

2019 rOSSOreLativO nereLLO maScaLeSe - etna - ita  

2020 vinu i caSa grecO biancO (Skin) - caLabria - ita   

2020 vini di giOvanni vermentinO (Skin) - umbria - ita 
 
LIGHT REDS

2021 taScHini SangiOveSe (cHiLLed) - mcLaren vaLe - Sa   
 
2021 LeS vacanceS grenacHe (cHiLLed) - cOteS du rHOne - fra

2019 caparzO SangiOveSe - mOntaLcinO - ita 

2021 vanguardiSt grenacHe - mcLaren vaLe - Sa

2021 anna maria abbOna dOLcettO - LangHe - ita 

2023 wiLLiam dOwnie pinOt nOir - mOrningtOn peninSuLa - vic

2019 pierre bLeue cOte de brOuiLLy - beauJOLaiS - fra  

2019 La maiSOn rOmane marSannay - burgundy - fra 

MEDIUM & FULL REDS

2019 rOveLLOtti nebbiOLO - cOLLine nOvareSi - ita  

2020 caScina vaL deL prete barbera d’aLba - LangHe - ita 

2016 a&g fantinO barOLO riServa - barOLO - ita

2021 tHe StOry wineS ‘mOyStOn HiLLS’ SyraH - grampianS - vic   

2020 petit OurS SyraH - cOteS du rHOne - fra   
 
2017 keLeSidi arOtHimieS merLOt & SyraH - naOuSSa - gre 
 
2021 JamSHeed SagrantinO - HeatHcOte - vic  
 
2017 cHateau marSyaS ‘b-qa’ cab Sav - bekaa vaLLey - LebanOn 

2016 L’arcO pariO vaLpOLiceLLa - venetO -ita
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APERITIVO

aperOL Spritz  
prOSeccO, aperOL, SOda water

americanO  
campari, SOda, Sweet vermOutH

negrOni 
gin, campari, vermOutH

1932 campari SOda 
campari, SOda

crOdinO (nOn-aLcOHOLic) 
Orange, bitterS  

IKARIA’S ORIGINALS

IKARIA MARTINI  
OLive gin, bay LeaveS & OreganO vermOutH, tHyme evOO, feta Stuffed OLive

SEASHELL MARTINI  
OySter SHeLL infuSed vOdka, dry vermOutH, LemOn evOO, ancHOvy Stuffed OLiveS

cOcO-nutty  
cOcOnut infuSed gin, macadamia, vaniLLa, dry vermOutH, bay Leaf  
 
LiLac  
gin, creme de viOLette, maraScHinO cHerry Liqueur, citruS 
 
HeLLenic caLLing  
maStika, finO SHerry, LemOn, grapefruit, Orange bitterS  
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