
  

Valen'ne’s Day Menu 
served with a bo7le of Moet Imperial Brut Mini 200ml for 2  

$98 per person 

course 1 

House pita breads, hummus, carrot tzatziki 

course 2 

Prawn manti, hung yoghurt, fermented chilli, sherry vinegar 

Sifnos corn keftedes, paprika aioli (v) 

course 3 

Chargrilled lamb skewers, couscousaki, green leaves, beetroot hummus  

Barbecued harissa rubbed chicken skewers cooked over coals, potato skordalia (ncg) 

Seasonal vegetables (ncg) 

House chips, mountain oregano, lemon zest (v) (ncg) (df) 

course 4 

Loukoumades, nutella, honey, hazelnuts, coffee ice cream 

Greek melamakarona, walnuts, mascarpone, Metaxa syrup

(v) vegetarian 

(ncg) not containing gluten 

(df) dairy free


