We have dedicated this restaurant to them, for all their love & inspiration of faod that was
passed on to us, and for teac/oz’ng us to be gmteful for the fooc{ on the table every c{@/
This is what drove us to be restauratenrs for over 4.0 years in Melbourne & Cairns, and also

wlaat dri'ves t/ve seconc{ genemtion camying t/oe torc/o So Lo speak.

I f you droppea’ b) to see Yiayia, })ungiy or not, there was no [eaving ber Place without a fu”
stomach.
“Eat! Eat! Why you no wanna eat sum sumtbing!” She’d say.

[t was Yiayia’s /Q'tc})en, fu[[ of vegemb[es, berbs ¢ fruit all grown from ber ¢ Papou’s garden
where most Greekkz’ds grew up. Sitting at ber table watcking, Zearning & of course eating!
This is why we do what we do
To all our Yiayia’s
S’agapo poli (Love you very much)



YAYA'S GREEK FEAST

Just lz’ke  yiayia’s bouse

$Go Per person (minimum 2 peop[e)

I1 dz’fferent disbes to share

Entree Meat Course

Dips, breaa’, sczgcma/q cheese Lamb cutlets, c]vic/qzn skewers

¢ c]oefs choice of 2 me{edes Greek salad & oven 194/@61 lemon
potatoes

Seafood course Dessert

Fried calamari & c]mrgri[[ed Mixed sweets

prawns

YIAYIA'S HOMEMADE DIPS

TZATZIKI II MELITZANOSALATA

Greek yogurt, Garlic, Cucumber & Dill Roasted eggp[cmt

TARAMASALATA II TIROKAFTERI

Cavier dip Feta ckeese, roasted red peppers & chilli
MIXED DIPS 24‘ All dips come with bomemade bread

A[[ 4_ of t})e dbO’Ue CZZPS *Additional bread $2¢ea

12

12



MEZEDES Csmall sharing plates)

ELIES ?
Marinated Olives
DOLMADAKIA 5]

(4. Vine leavves stuffed with rice &
berbs

ZUCCHINI CHIPS 7
Lz’g})tb friea’ toppec{ Wwith Kefalogmviem
cheese served with mint Jog}mrt

MELITZANA 7
Fried eggp[ant c})ips topped with feta

cheese & fresh tomato

ARAKAS 1§
Greekst)[e pea and potato stew in
a [z'g})t tomato salsa

OCTOPUS 23
Sz’mpb/ cbargri[[ed
GRILLED CALAMARI 24

Fresh local cbargri[[ea’ calamari

LAMB CIGARS 13
Minced lamb, onion & berbs wmppea’ in
fi[o served with mint jog}mrt

CALAMARI 23
Lz’g})tb} fried

KOLOKITHOKEFTEDES 7
¢ 3) {uccbim’, feta & berb fritters served
Wwith T{at{i/q

SAGANAKI x4
Pan friea’ Kefa[ogmviem cheese

FETA PASTELI 4
Feta wmppec{ in filo pastry toppec{ Wwith

sesame & boney

MIDIA AXNISTA 27
Mussles coo/@d in s}m[lots, white wine ¢

l Erion

SPANAKOPITA 10
Spinaclo ¢ Feta pie

PIPERIES FLORINIS 1§
C/mrgri”ea’ red pepper with Feta

PATATES TIGANITES 13
Cfvips
PATATES LEMONATES 14

Oven lya[@d potatoes with lemon ¢ berbs

HALOUMI CHEEESE 19
Simpbi gri[[ed



TOU FOURNOU o tbe v

Traditional Greek Dishes

ARNI LEMONATO - Yo' pecialy 38 MOUSSAKA 34
Tender slow ba/@d Lamb with potatoes, carrots, Layers of eggp[ant, potatoes,

celery, lemon & berbs beef mince & Bechamel sauce

YEMISTA 54 VEGETERIAN MOUSSAKA 59
A capsicum & tomato stuffec{ with rice & berbs Layers of eggp[ant, potatoes, {uccloini &
served with salad & potatoes Bechamel sauce

APO TI THALASSA onthesea

GARIDES SAGANAKI 40 MIXED SEAFOOD 42
Prawns Cooked in tomato salsa with gar[z’c, Fz’s]v, prawns, cczlamari, c/vips & salad
chilli, white wine & topped with Feta

GEORGE’S TIGANI 40
GARIDES STI SKARA 40 Fish, Prawns, mussels, clams, calamari &
C})argril[ec{ prawns with salad sca[[ops coo/(.eal in tomato salsa with gczr[ic,

chilli, peppers, white wine ¢ topped with Feta

APO TI SKARA (From the grill)

All served with salad, T{at{i/(j, pita bread
e c})z’[)s or bakec[ potatoes

LAMB SOUVALKI 40 PAIDAKIA 40
(3) marinated lamb s/@wers (4) lamb cutlets

CHICKEN SOUVLAKI 35 MIXED GRILL 42
(3) marinated c})ic/@n sl@rers Arni lemonato, lamb s/(gwer,

c})ic/@n s[@wer & a lamb cutlet



SALATES alads

HORIATIKI 18 MAROULI 18
Traditional Greeksa[czd Iceberg lettuce, dill, onion, vinegar & EVOO
Tomato, cucumber, onion, capsicum, olives e
Feta
GLY K A (Sweets)
All desserts are bomemade

BAKLAVA 13 BAKLAVA ICE CREAM 13
Layers of fz’[o fz[led Wwith nuts & })on@l Our bak[awz mixed with vanilla ice cream

GALAKTOBOUREKO 13

Semolina custard baked in filo pastry & })ongi Syrup

YIA TA PAIDIA @orehekids

CHICKEN SKEWERS ¢ CHIPS 18 GREEK STYLE BOLOGNESE 18

LIGHTLY FRIED CALAMARI & CHIPS 20



