


SMALL // ΜΕΖΕΔΕΣ
Mixed Olives................................................................9 
Toursi pickled vegetables.........................................9
Pita Chips & Hummus.......................................13
Dolmathes.....................................................14 
Bread & Olive-Oil...........................................8 
Patates oven roasted lemon potatoes..............16 
Grilled Feta w/ grape jam & bread........................18 
Loukanika assorted village sausages.........................18

 

See Boardinside For Specials 

Pastitsio layers of baked tubular pasta, pork bolognese sauce, 
topped with creamy bechamel.................................26

Vegan Moussaka (vg) layers of roasted vegetables 
     in a tomato & parsley sauce, mushroom ragú, 
                topped with vegan bechamel........................26

Bizeli (gfo) tender lamb, peas, carrots,
potatoes, rich hearty sauce, house made bread...32

Prasorizo (vg,gf) leek and rice cooked in extra virgin olive oil, 
lemon and herbs....................................22

DISHES // ΛΑΔΕΡΑ

Pagoto dark chocolate sorbet topped with crumbled halva,
pistachios, sea salt flakes & rose petals...................15

SWEETS // ΓΛΥΚΑ

Glyko Tou Koutaliou 
preserved grapes, greek yogurt.......................13 

 

Maroulosalata (vg,gf) baby cos lettuce, cucumber, dill, radish,
capers, lemon and red wine vinaigrette................................15

SALAD // ΣΑΛΑΤΑ

Dakos (vgo) grated tomato, crushed paximathi, kalamata olives,
red onions, dodoni feta, capers.......................20



KERASI RIPE 
loel zivania, coconut rum, mozart dark chocolate, 
fresh lime juice, sour cherry loux, dark chocolate bitters

$ 22

$ 24

 

$ 24

$ 24

$ 24

$ 24

$ 24

 
 

MASTIC SOUR
skinos mastiha, fresh lemon juice,
aquafaba, orange bitters

COCKTAILS // ΚΟΚΤΕΙΛ

FIG LEAF MARGARITA 
fig leaf infused tequila, skinos mastiha
fresh lime juice, agave, fig leaf rim

GREEK SALAD MARTINI 
tanqueray gin, martini bianco, vinegar shrub,
cucumber, tomato, olive brine

KARPOUZO
plomari ouzo, watermelon syrup,
fresh lime juice, fresh mint 

 
ATHENS NEGRONI
skinos mastiha, ottos athens vermouth,
mgc gin, oregano

KAFES MARTINI
plomari ouzo, tia maria, fresh espresso,
ground cardamom, orange rind

Ask For 
A Classic$24



WINE // ΚΡΑΣΙ

 

 

12/   
15/
14/

Cavino, Mavrodaphne Patra, Greece (75ml)
St John, ‘Commandaria’ Xynisteri/Mavro Limassol, Cyprus (75ml)
UWC Samos, ‘Vin Doux’, White Muscat Samos, Greece (75ml)

DESSERT

12/55
15/70
17/75
/70
/21
/94

Tatachilla, Sauvignon Blanc McLaren Vale
Mega Spileo, Malagouzia Achaea, Greece (textural)
Aristotelis Ke Anthoula, “Retsini’ Riverlands, NSW (wild ferment)
Katogi Averoff, Roditis Metsovo, Greece (crisp) 
Malamatina, Retsina Thessaloniki, Greece (500ml btl) 
Santo, Assyrtiko Santorini, Greece (mineral)

WHITE

12/55
15/70
15/70
/80

Tatachilla, Shiraz/Cabernet McLaren Vale, SA
GHK, ‘Clarete’ Chardonnay/Cab Yarra Valley, Vic (chilled red)
Cavino, Agiorgitiko Nemea, Greece
Boutari, Xinomavro Naoussa, Greece

RED

12/55Tatachilla, Brut McLaren Vale, SA 
SPARKLING

please note: 1.1% card surcharge / 12% sunday surcharge

SUMMER 2026

16/70
/106
/120 

Fin ‘Skins’, Riesling/Arinto Goulburn Valley, Vic
Mega Spileo, 2017 Malvasia/Roditis Achaia, Greece (natural)
Afianes 2022 ‘Pithari’, Begleri Ikaria, Greece (natural, mineral)

ORANGE

Trynavou, Róse Larissa, Greece 
ROSE

15/70 

https://www.vivino.com/en/wine-regions/achaia


Order &PayAt Bar

BEER // ΜΠΥΡΕΣ ++
Nymphi, Lager Thessaloniki, Greece (can)......................10
Alpha, Lager Evia, Greece (can) ...............................10
Vergina, Lager Makethonia, Greece.........................11
Mamos, Pilsner Patras, Greece................................10 
Mythos, Lager Thessaloniki, Greece.......................12 
Fix, Lager Evia, Greece..........................................11 
Philter, XPA Marrickville, NSW ................................12 
Mercury Dry, Apple Cider Hobart, TAS...................11 
Fix Anef Evia, Greece (0% abv)............................9
Heaps Normal, Hazy Pale Ale Victoria (0% abv)....11

Loux Sour Cherry / Lemon-Squash / Orange.........7 
TINA 2.0...................................................................12
Supermate.................................................................12 

SOFTS // ΑΝΑΨΥΚΤΙΚΑ

Espresso Black / Milk / Soy,Oat................4 / 5 / 5.5
Cypriot Coffee Double / Single.................4.5 / 5
Frappe Reg, Decaf, Black / Milk................6 / 6.5
Freddo Espresso / Cappuccino.................7 / 7.5
Tea Sage, Aniseed, Greek Mountain Tea
Chamomile, Black, Green...........................5
Sticky Chai Milk / Soy, Oat........................6 / 6.5
Hot/Cold Chocolate Milk / Soy, Oat..........6.5 / 7

COFFEE // ΚΑΦΕΔΕΣ ++

Plomari, Ouzo Plomari, Lesvos, Greece....................13 
Babatzim, Ouzo Thessaloniki, Greece (200ml btl)......58
Metaxa 5-stars, Brandy Kifisia, Greece.......................12 
Metaxa 7-stars Brandy Kifisia, Greece........................14 
Metaxa 12-stars Brandy Kifisia, Greece......................16 
5-Kings, Brandy Limassol, Cyprus................................13 
Hatzipavlou ‘Anglias’ Brandy Limassol, Cyprus...........12 
Aroma Kritis, Rakomelo Chania, Crete, Greece.......13 
Skinos, Mastiha Chios, Greece..................................14
Omadi Tsikoudia, Liatiko Crete, Greece (organic).........16
Loel, Zivania Limassol Cyprus .............................................13 
Votanikon, Gin Greece................................................................11
Ottos Athens, Vermouth Athens, Greece.......................................13
Loukatos, Tentoura Patras, Greece....................................................11

SPIRITS // ΟΙΝΟΠΝΕΥΜΑΤΩΔΗ



‘A Distant Memory’ focuses on cultural
loss, displacement and sense of

belonging. Through the artists darkroom
prints, she utilises objects sold by her

uncle in his post-migration years in
Australia to explore notions of

collective memory. This series questions
how objects embraced by diasporic

communities come to carry meaning and
foster connections to cultural roots,

impacting the perception future
generations have of their heritage.

Demi Kromidellis is a multi-award winning
emerging artist who has recently

completed a Bachelor of Fine Arts (with
Honours) at the Victorian College of the
Arts. She has exhibited in a range of

group exhibitions, including ‘Develop’ at
the Museum of Australian Photography, and
‘Proika’ an independently run exhibition
facilitated by networking group yitonia. 

Her first solo exhibition, Ancestral
Silence, will open the 14th of February
at Horsham Regional Art Gallery, marking
a significant milestone in her practice.

Fleeting Moments I $330
Fleeting Moments II $380
Fleeting Moments III $350
Remnant [large] $240 ea
Remnant [medium] $175 ea
Remnant [small] $130 ea

sales: dm @demkrom or
demikromidellis@gmail.com



Menu By Oscar Sallas

REBTIKA + LAIKO
KAPARI TRIO
SUN 22 FEB

ΤAΒΛΙ
15TH FEBRUARY 

ΤAΒΛΙ
15TH FEBRUARY 




