
(V) Vegetarian (DF) Dairy Free (GF) Gluten Free

(VG) Vegan (+) Option

A set menu specially put together for groups, offering the 
most interesting selection from our menu.

Lot of dishes served to the middle of the table in waves, 
designed for everyone to share.

$50 per head

SET MENU

STARTER

FIRST ROUND

SECOND ROUND

DESSERT

Marinated Mixed Olives (VG | GF) 
Black and green

Lahmajun
Istanbul street food pizza topped with spiced beef 
mince and onion, fresh rocket, tomato

Harrissa Prawns (VG | GF) 
Sizzled with garlic in olive oil, served with pide bread 
and lemon

Roasted Eggplant
Yoghurt tahini, feta, roasted capsicum & coriander salsa

Calamari
Lightly spiced and pan fried, served with lemon and aioli

Greek Meatballs (DF+)

Roasted potatoes, Mediterranean vegetables, tomato 
and oregano sauce, labneh 

Beef Cheek Tagine (GF+) 
Slow cooked Beef cheek, crispy chickpeas, fennel and 
orange pickle, couscous  

Moroccan Lamb Tagine (DF+ | GF+)	
Slow roasted lamb shank with carrots and sultanas, 
couscous, yoghurt and coriander  

Mixed salad and Fries with aioli

Baklava 
Layers of filo pastry, walnuts and syrup 
with ice cream

Chocolate Caramel Cake 

Coffee and Fig Mousse 
With pistachio nuts and ice cream

Add
Your choice of one dessert and coffee

+ $10 per head




