
 

 

 

 

MEZZE MADNEZZ Every Wednesday & Thursday  

 

Enjoy the Mezedes experience for $22 per person 

 

Mezedes are one of the basic elements of the Mediterranean culture of sharing 

food & wine with friends and family in a joyful and relaxed environment. 
 

We recommend you select three Mezedes to start… 
 

 

 

 A Selection of Marinated Olives, freshly roasted nuts & pepitas 

 Dolmades: Vine Leaves stuffed with rice & all spice 

 Pan Seared Cyprian Haloumi Cheese with tomato & babaganoush  

 Spanakopita: Spinach & Feta Filo Pastries  

 Char-grilled Baby Lamb Souvlaki with tzatziki 

 Flash Fried Squid with chilli, garlic, lemon & aioli 

 Tortilla Española: Potato, caramelised onion & parmesan frittata 

 Patatas Bravas: Chat Potatoes fried with herbs, garlic & chilli 

 Marinated Baby Octopus served with lime 

 Homous & Taramosalata  with grilled ciabatta 

 Roast Marinated Butternut Pumpkin with baby spinach & harissa yoghurt 
 

 

RECOMMENDED ACCOMPANIMENT TO MEZEDES 
 

COCKTAILS CLASSIC MOJITO - Bacardi Rum with fresh mint sugar and soda  15.00 

CAMP SANGUINE - Blood Orange muddled with Campari & passionfruit puree & mandarin liqueur  15.00 

MELLOW YELLOW - Gin shaken with fresh passionfruit and Cointreau, pineapple and strained over a Maraschino  16.00 

ROSE LADY - Almond & rose water with Gin & Grand Marnier, finished with Angostura bitters & pink grapefruit  16.00 

GROUSE MULE - Lychee & Mint muddled with Famous Grouse & topped with Bundaberg Ginger Beer  15.00 
 

 

WHITE WINE 2005 Notios Moschofilero Roditis, Peloponnesus Greece   8.50 / 45.00 

RED WINE 2005 Notios Aghiorgitiko Dry Red, Peloponnesus Greece   9.50 / 49.00 

BEER Mythos Lager, Greece   8.50 OR Trumer Pilsner, Austria   7.50 

OUZO Ouzo 12, Greece   7.50 
 

 

10% Surcharge on Sundays & Public Holidays. Price includes GST. 


