
BREADS
choose a bread:
Mozzarella cheese topped Turkish bread      8.90
Malaysian roti bread         6.90
Greek 'Mr Pita' pita bread        6.90
choose a topping:
garlic, fresh herbs, tzatziki

ENTREES
INSALATA CAPRESE     15.90
Grilled Campagnard bread layered with prosciutto, slow roasted tomato, 
fresh basil, baby bocconcini, balsamic reduction

SAGANAKI        11.50
Grilled traditional Greek cheese, fresh lemon wedge, warm pita bread (V)

PORK BELLY         14.50
Crackled pork belly, pickled red cabbage, poached pear jus (G)

CORN & ZUCCHINI FRITTERS   13.50
Home made corn & zucchini fritters, avocado salsa, wild roquette, chilli jam

DIPS      14.90
House selection trio of dips with warm pita bread (N) (V)

SOUP OF THE DAY     8.90
Please ask your waiter

WEEKDAY LUNCHBOX WRAPS
(Available Monday to Friday 11.30am to 3.00pm except public holidays)

Lunchbox meals served with a side of chunky chips

#1 THE B.L.T    14.90
Grilled bacon, cos lettuce, fresh tomato, mustard mayonnaise

#2 THE VEGO  15.50
Grilled eggplant, capsicum, zucchini, onion jam, mixed leaves (V)

#3 THE LAMB 16.90
Grilled marinated lamb, cucumber, tomato, baby cos, tzatziki, fetta cheese

#4 THE CHICKEN 16.50
Roasted chicken breast mixed with fresh herbs, fresh tomato, spinach leaves

(V) Vegetarian   (N) Contains Nuts   (G) Gluten Free

Lunchbox 
& 

glass of 
house win

e 

$19.90
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MAINS
CAMEMBERT CHICKEN MIGNON       24.50
Prosciutto wrapped chicken breast stuffed with Camembert cheese served 
with sage, herb & garlic kipfler potatoes, spinach & shiraz jus (G)

RED CURRY      25.90
Home made red curry, jasmine rice, warm roti bread,
with your choice of chicken or prawns (N) 

PORK BELLY   27.50
Oven roasted pork belly, garden peas, wilted baby spinach in a
ginger soy broth (G)

LEMON PEPPER CALAMARI    21.90
Fresh calamari dusted in lemon and pepper seasoning, roquette  
cherry tomato & parmesan salad, chunky chips, mustard mayonnaise (N)

BUTTER CHICKEN CURRY    24.90
Tandoori marinated chicken breast simmered in home made butter curry sauce, 
jasmine rice, warm roti bread (N)

BEEF BURGER      19.90
100% prime beef pattie with fresh tomato, melted tasty cheese, lettuce leaves, 
onion jam, chunky chips, house mayonnaise

CHICKEN BURGER     19.50
Mustard marinated chicken, avocado salsa, sundried tomatoes, lettuce, 
Spanish onion, melted tasty cheese, chunky chips, house mayonnaise

FISH OF THE DAY      
Please ask your waiter

GREEK LAMB GRILL     23.90
Char-grilled lamb strips, traditional Greek salad, pita bread, tzatziki

RIB EYE STEAK    31.50
300gr rib eye, rosemary mash and brocollini (G)
 sauce options -  
 Creamy mushroom            add 3.90
 Reef & Beef (mussels, prawns, scallops in a white wine cream sauce)    add 6.90

SIDES
Mash Potato       6.90
Pickled Vegetables      4.90
Roquette, parmesan, cherry tomato & balsamic reduction 6.90
Fragrant Jasmine Rice     3.90
Steamed greens      6.90
Chunky Chips w/mustard mayo & tomato sauce  7.90
Seasoned Wedges w/sour cream & sweet chilli sauce  8.90

(V) Vegetarian   (N) Contains Nuts   (G) Gluten Free
EST. 2000



PASTA & RISOTTOS
NAPOLITANA POMODORE 17.90
Choice of fresh Rigatoni or Linguini, Napoli sauce, fresh basil, 
crumbled fetta cheese (V)

SHELLFISH LINGUINI  19.90
Fresh black mussels, baby clams, tomato, garlic, parsley, chilli, 
extra virgin olive oil

CHICKEN & MUSHROOM RISOTTO (est 2000)   21.00
Chicken fillet pieces, button mushrooms, baby spinach, tomato, 
fresh basil pesto (N) (G)

SPINACH & RICOTTA RAVIOLI 19.90
Nut brown butter, pinenuts, shaved parmesan, sundried tomatoes (N) (V)

SEAFOOD RISOTTO  23.50
Prawns, calamari, mussels, scallops, chilli, baby spinach, tomato, 
white wine, Napoli sauce (G)

CHICKEN RIGATONI  22.90
Chicken fillet pieces, sauteed mushrooms, avocado, crispy prosciutto,
parmesan shavings, light cream & white wine reduction

FRESH LINGUINI GAMBERI 26.90
Sauteed tiger prawns, olive oil, button mushrooms, spinach, bacon, 
cherry tomatoes, chilli

SALADS
LAMB SALAD      24.90
Mediterranean lamb tenderloin fillets cooked medium×rare, grilled eggplant, 
cherry tomatoes, roast capsicum, zucchini (G)

CALAMARI SALAD    17.90
Grilled chunky calamari, smoked chorizo, haloumi, white beans, roquette  

BEETROOT & CHICKEN SALAD     20.90
Marinated chicken, baby beetroot, roast pumpkin, spinach, 
fetta cheese, red wine dressing 

PRAWN SALAD      21.90
Grilled Moroccan spiced tiger prawns, traditional panzanella salad,
lemon yoghurt 

CLASSIC CAESAR SALAD        15.50
Baby cos lettuce, crispy bacon, shaved parmesan, MJ's Caesar dressing, 
lightly poached egg, home made croutons    with chicken   add 5.50

(V) Vegetarian   (N) Contains Nuts   (G) Gluten Free
EST. 2000

All our meals are cooked 

fresh to order using fine quality 

ingredients that our chefs are proud of. 

We appreciate your patience 

during busy service periods.



SWEETS
NUT CLUSTERS    9.90
Almond incrusted caramel filled milk chocolates served with 
Kahlua cream liqueur and fresh strawberries 

1ST DATE, STICKY DATE (home×made)   10.90
Our classic sticky date pudding, vanilla bean ice×cream, 
warm butterscotch sauce (V)

CHOCOLATE PUDDING  9.90
Hot chocolate pudding, ice×cream, dark chocolate sauce, cream

NAMMOS MOUSSE    7.50
The best chocolate mousse outside Mykonos* (VV)
*(internal company poll)

LIQUEUR AFFOGATO    9.90
Your choice of Baileys, Frangelico or Kahlua and a shot of 
espresso coffee over vanilla bean ice×cream (V)       

TRADITIONAL SPANISH DONUTS  9.50
Cinnamon dusted crispy Spanish donuts, served with decadent 
dark chocolate sauce with fresh strawberries 

SEASONAL FRUIT SALAD  9.90
Selection of freshly cut summer fruits, natural yogurt, 
Gippsland honey, walnuts

THE CAKE DISPLAY    cake slice 9.50 
Please ask your waiter for their favourite recommendation ×   mini cake 7.50 
all served with fresh cream
  ice cream scoop  extra 2.00

(V) Very Yummy  (VV) Very Very Yummy

BY0 Cake Surcharge 

of $10.00 per cake

EST. 2000
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