BREAKFAST (UNTIL 1PM)

SOURDOUGH TOAST - W/ WHIPPED BURNT BUTTER AND CONDIMENTS

EGGS YOUR WAY - ON SOURDOUGH 15
BACON AND EGGS ON TOAST 17
BREAKFAST BURGER - EGG, BACON, CHEESE, BBQ SAUCE 14
SMASHED AVOCADO 23
WHIPPED FETTA, PICKLED FENNEL, POACHED EGG, HOUSE

SEASONING, SERVED ON A HOUSE MADE GREEK KOULOURI

CHEESE & CHILLI SCRAMBLE - CREAMY PARMESAN EGGS , LOUKANIKO, CRISPY CHILLI OIL & PICKLED CHILLI 25
ZUCCHINI FRITTERS - POACHED EGGS, WHIPPED FETA, SMOKED SALMON, PICKELED FENNEL 28
BIG BREAKFAST - EGGS, BACON, LOUKANIKO, MUSHROOMS, ROSTI, WHIPPED FETA, ROASTED TOMATO 27.5
BIRCHER MUESLI - STEEPED OVER NIGHT IN COLD PRESSED APPLE JUICE SERVED WITH WHIPPED COCONUT 16
FRESH BERRIES, HONEY

NUTELLA PANCAKE - FLUFFY SOUR CREAM PANCAKE NUTELLA GANACHE 23.5
VANILLA ICECREAM TOASTED HAZEL NUTS

CLASSIC BENEDICT - POACHED EGGS ON ENGLISH MUFFINS WITH SHAVED HAM, HOLLANDAISE SAUCE 22.5
CHEF’S BENNY - BACON BITS SMASHED POACHED EGGS, ROSTIE, HOLLANDAISE SAUCE, A SQUEEZE LEMON 23.5
AND CHIVES ON SOURDOUGH

TOASTIE 9
HAM, CHEESE, TOMATO

EXTRAS

EGGS, ROASTED TOMATOES, WHIPPED FETA, MUSHROOM, ZUCCHINI FRITTER, ROSTI 4
BACON, LOUKANIKO, SALMON 6
GF TOAST 1.5

MEZE | ENTREE KIDS (UNDER 12)

TRIO OF DIPS - TARAMA, MELITZANA AND TZAZTKI W/PITA (V) 18
WHITE TARAMOSALATA (FISH ROE) 11 | BREAKY (UNTIL 1PM) 10
TZAZTKI | MELITZANA | TIROKAFTERI (V) 9
BACON AND EGGS
PITA BREAD 5 | ON TOAST
ANTIPASTO FOR TWO 30 | PANCAKE

BERRIES AND ICECREAM
SELECTION OF COLD CUT, PICKLED VEG, CHEESE, HOUSE BREAD

SAGANAKI (V) 18 | MAINS 13
KOLOKITHOKEFTEDES (V) (GF) - ZUCCHINI FRITTERS W/ TZATIKI 18 | LINGUINI BOLOGNESE
ROAST CAPS (V) 17

BURGER AND CHIPS

MAINS

MARINATED WOOD FIRED CAPSICUMS, WHIPPED FETA W/FOCACCIA (V)

CHICKEN NUGGETS AND CHIPS

WARM MARINATED OLIVES (V) 10
LOUKANIKO (GF) - GREEK PORK SAUSAGE, SEEDED MUSTARD 18 | CALAMARI AND CHIPS
SOUTZOUKAKIA - ONION, HERB SALAD 22
GRILLED OCTOPUS (GF) - OLIVE OIL LEMON AND CHILLI 2s | SIDES
BABY CALAMARI (GF) - W/ TARTARE AND LEMON 26 | cHIPS 13
PICKLED ANCHOVIES - W/HOUSE BREAD 18 -W/AIOLI

VEGGIES 7
FRIED CHICKEN TENDERS - W/DIL MAYO 22

- SEASONAL GREENS

HOUSE BREAD W /WHIPPED BURNT BUTTER 5 | PATATES MELISSA 13
HALLOUMI (GF) GRILLED W/SESAME & HONEY 16 | W/AIOU

RIB EYE TEYS BLACK ANGUS (GF) - 400G COOKED TO YOUR LIKING 54
RIVERINE DISTRICT MSA 3 PORTERHOUSE (GF) - 350G COOKED TO YOUR LIKING 46
WITH GARDEN SALAD AND CHIPS [+5 FOR VEGGIES AND CHIPS]
PICK ONE SAUCE - CHIMICHURRI, MUSHROOM, RED WINE JUS, PEPPER SAUCE
LAMB SHOULDER COBRAM REGION - SLOW COOKED 38
W/ MELISSA PATATES & CHIMICHURRI
ROAST CHICKEN (GF) - LEMON HERB ROAST CHICKEN 29
W/ FETA CHIPS & SALAD
GOAT KLEFTIKO (GF) - WHITE WINE & MUSTARD SLOW COOKED GOAT 34
W/ HOUSE BREAD
VEGETARIAN MOUSSAKA (V) - EGGPLANT, ZUCCHINI, MUSHROOM, SUGO, GREEK SALAD 28
MELISSA SANDWICH - LETTUCE, TOMATO, AVOCADO, CHICKEN, BACON & MELISSA SAUCE 28
IN A WOOD FIRED FOCACCIA W/CHIPS
LEMON PEPPER CALAMARI (GF) - SERVED W/ CHIPS, SALAD & TARTARE 31
CHICKEN PARMA - CRUMBED CHICKEN BREAST, TOPPED W/ TOMATO SUGO, SHAVED HAM 28
& THREE CHEESE SERVED W/ CHIPS & SALAD
OPEN SOUVLAKI - CHICKEN/ PORK/ LAMB W/GREEK SALAD, CHIPS, TZATIKI & PITA BREAD [+3 FOR LAMB| 32
CHEESEBURGER - CLASSIC CHEESEBURGER, SERVED W/ CHIPS AND KETCHUP 23
EXTRA PATTY +6 | BACON +4
CRISPY TENDER BURGER - SOUTHERN CHICKEN TENDER, LETTUCE, CHEESE, PICKLES & DIL MAYO 23
MEAT PLATTER FOR TWO 85
ROAST CHICKEN LAMB,PORK,CHICKEN SKEWERS
SOUZOUKAKIA, LOUKANIKO, SLOW COOKED LAMB SHOULDER,
W/GREEK SALAD,TZATZIKI, PATATAS & PITA BREAD [+10 NO PORK]
PASTA SALAD
GNOCHI (V) NAPOLI, FRESH BASIL PARMIGIANO EVO 95| GREEK SALAD (GF) (V) 17
ONION, TOMATO, CUCUMBER, CAPSICUM, FETA,
LAMB RIGATONI W/ PANGRATTATO
VILLAGE SALAD (GF) (V) 10
PRAWN LINGUINI TOMATO SUGO, OUZO, CHILLI 34 FINE SHREDDED LETTUCE DILL LEMON
& FENNEL W/ PANGRATTATO AND OLIVE OIL DRESSING
LINGUINE CARBONARA PANCETTA PECORINO CREAM 28| ANCIENT GRAIN SALAD (V) 23
AND EGG YOLK FREEKEH, WILD RICE, LENTIL ,
BEEF SHORT RIB GIOUVETSI BRAISED BEEF SHORT 36| OUINOA CUCUMBER ,CHERRY TOMATO,
ONION,CURRANTS TOASTED A PUMPKIN
RIB ORZO PASTA IN A HEART BEEF & TOMATO SAUCE AND SESAMEI e - REEK YOGHURT
PASTITIO BEEF/PORK BOLOGNESE 28| PICKED HERBS AND LEMON DRESSING
TRADITIONAL SAUCE PASTA BAKE CHICKEN CEEEE 26
LINGUINE BOLOGNESE 26| GRILLED CHICKEN, POACHED EGG, LETTUCE,
BEEF/PORK BOLOGNESE BACON, PICKLED ANCHOVIES, PANGRATTATO
CHICKEN RISOTTO (GF) HOUSE MADE PISTACHIO 30| & GRATED PARMIGIANO
PESTO AND GRATED PARMIGIANO LAMB FILLET 30
RISOTTO ROASTED EGGPLANT & ZUCHINI (GF) o7| WOOD FIRED CAPSICUM, PICKLED FENNEL,

HOUSE MADE PISTACHIO PESTO FINISHED WITH FETA

OLIVES, ROCKET, FETA, AND HERB DRESSING




SET MENU 55 SET

DIPS
TARAMA, MELITZANA AND TZAZTKI W/PITA
SAGANAKI

KOLOKITHKEFTEDES

MEAT PLATTER

ROAST CHICKEN LAMB,PORK,CHICKEN SKEWERS,
SOUZOUKAKIA, LOUKANIKO,

SLOW COOKED LAMB SHOULDER,

W/GREEK SALAD,TZATZIKI, PATATAS & PITA BREAD

75 SET

DIPS

TARAMA, MELITZANA AND TZAZTKI W /PITA
SAGANAKI

CALAMARI

GRILLED OCTOPUS

PICKLED ANCHOVIES

MEAT PLATTER

ROAST CHICKEN LAMB,PORK,CHICKEN SKEWERS,
SOUZOUKAKIA, LOUKANIKO,

SLOW COOKED LAMB SHOULDER,

W/GREEK SALAD,TZATZIKI, PATATAS & PITA BREAD

WOODFIRE PIZZA (FROM 5PM)

GARLIC

GARLIC, MOZZARELLA, OREGANO
MARGHERITA

MOZZARELLA, NAPOLI, FRESH BASIL
VEGETARIAN

14

21

25

MOZZARELLA, NAPOLI, ONIONS, EGGPLANT, OLIVES, CHERRY TOMATO, ZUCHINNI, ROAST

RED PEPPERS, PARMESAN

HAWAIIAN

MOZZARELLA, NAPOLI, HAM, PINEAPPLE
SALAMI

MOZZARELLA, NAPOLI, HOT SALAMI
PROSCIUTTO

24

24

29

MOZZARELLA, NAPOLI, PROSCIUTTO, ROQUETTE, BUFFALO, CHERRY, TOMATO, BALSAMIC

REDUCTION
ROAST CHICKEN

26

MOZZARELLA, NAPOLI, MUSHROOM, CHICKEN, FIOR DI LATTE, SUN-DRIED

TOMATOES, PESTO
MEXICANA

28

MOZZARELLA NAPOLI SALAMI, ONION, CAPSICUM, OLIVES

DIAVOLA

24

MOZZARELLA, NAPOLI, LOUKANIKO, SALAMI, OLIVES, CHERRY TOMATO, CHILLI

POTATO
MOZZARELLA, NAPOLI, ROSEMARY, POTATOES, LAMB
SOUVLAKI

26

26.5

MOZZARELLA, NAPOLI, SPINACH, LAMB, ONIONS, TZATZIKI

CAPRICCIOSA

25

MOZZARELLA, NAPOLI, SMOKED HAM, MUSHROOM, OLIVES

MEAT LOVER’S

27

MOZZARELLA, NAPOLI, HAM, SALAMI, SOUZOUKAKIA, LOUKANIKO, ONION, BBQ SAUCE

GAMBERI

29

MOZZARELLA, NAPOLI, SPINACH, PRAWNS, BOCCONCINI, CHILLI

SEAFOOD

MOZZARELLA, CALAMARI, PRAWNS, SCALLOPS, MUSSELS

NUTELLA CALZONE
SERVED WITH VANILLA ICECREAM

29

22

[GLUTEN FREE BASE +3]

MELISSA

OAKLEIGH
- EST 1969 -



