MELISSA

BREAKFAST MENU

2 pieces of toast (sourdough, multigrain, rye)
w/whipped butter and condiments

Fruit toast (gf) / olive toast w/sea salted whipped
butter

Eggs anyway on sourdough
Eggs and bacon on sourdough

The Avo
Avocado, Adelaide tomato, whipped feta,
hommus, 2 poached eggs

Chilli Scramble
potato, loukaniko, bacon, tomato, spring onion,
fried onions, chilli, whipped feta

Classic Benaki
2 poached eggs on sourdough topped with
hollandaise, thick cut bacon & halloumi nuggets

The Cure Burger
natural tuckers famous bap buns w/egg, bacon,
relish & halloumi

Mr. Big

eggs, bacon, loukaniko, roast tomato,

roast mushroom, halloumi, potato rosti and
greek style fasolia on sourdough

M.B.F.G.O

capsicum, zucchini, mushrooms, onions, olives and
feta with sourdough

*egg whites only +3.5

Bougatsa Waffles
w/banana custard, briilée banana, nutella
ice-cream, paximathi & hazelnut crumb

Pavlova Hot Cakes
italian meringue, passion fruit, berries and maple

Greek Yoghurt (gf)
w/honey, freeze dried berries, granola and chia bar

Breakfast Extras:
Gluten free bread

Egg, Loukaniko, Potato Rosti, Spinach,
Roast Mushroom, Tomato, Fasolia

Bacon, Avo, Halloumi, Feta

- EST 1969 -

OUR FAMOUS

Spanakopita/Tiropita/Prasopita
Kreatopita

Have it in our Special

Includes tea/coffee or juice, side greek salad
and our famous pita

Kreatopita +2

SHARING PLATES

Trio of dips interchanging w/assorted breads
Tirokafteri (gf)

Horta (seasonal) (v) (gf)

Zucchini chips w/pecorino (gf)

Green beans (v) (gf)

Pumpkin steak w/roasted seeds, whipped feta,
beetroot ganache and leak ash (gf)

Kolokithokeftedes (gf)

Chips w/house made tomato sauce
Halloumi w/ quince paste (gf)

Saganaki w/ lemon and oregano (gf)
Pastitsio croquettes

Souzoukakia

Sheftalies

Loukaniko

Pulled lamb souvlaki

Stuffed bifteki

Chicken livers in red wine and onions

Dry roasted lamb riblets (gf)

Fried baby calamari with paprika aioli (gf)
Spanakorizo stuffed calamari (grilled) (gf)
Prawns and scallop saganaki (gf)

Octopus grilled or xidato (gf)

Antipasto platter (Chefs selection)
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SALADS

Grain (gof)
w/ hommus and halloumi
*add any skewer +5

Dakkos
tomato, olives, capers, onions and feta

Greek (gf)
tomato, cucumber, onion, olives, feta, capsicum

Village
lettuce in lemon and olive oil

Lamb
lamb backstrap, mixed leaves, tomato, cucumber,
onions, olives, feta, pita bread and tzatziki.

Superfood (gf)

kale, tomato, jalapeno, black rice, corn, lentil,
currants, buckwheat, pomegranate, kefalograviera
and herbs

*add any skewer +5

Beetroot (gf)
Roast beets, crispy purple cauliflower, currants,
whipped feta, toasted pine nuts

PIZZA
1 size fits all (gf base add +2)

Margerita
mozzarella, napoli, fresh basil

Salami
mozzarella, napoli, hot salami

Potato
mozzarella, napoli, rosemary potato, lamb

Souvlaki
mozzarella, napoli, spinach, lamb, onions and
tzatziki

Diavola
mozzarella, napoli, salami, loukaniko, olives,
tomato, chilli

Zucchini
mozzarella, napoli, zucchini, truffle oil

Fennel
mozzarella, black garlic, fresh fennel,
Adelaide tomato, chilli, lemon & olive oil

Pappou Niko
mozzarella, napoli, double smoked ham,
mushrooms, olives

Seafood
mozzarella, napoli, calamari, prawns, scallops,
mussels

MAINS

Pork Tomahawk (700gram designed to share)
w/quince paste and oregano salted chips

Steak T-Bone (400gram)
w/skordalia and seasonal veg
sauces: mushroom, pepper, or garlic butter

Steak Rotation (ask your waiter as price varies)

Meat Platter for 2

pork spare ribs, loukaniko, sheftalies,
souzoukakia, mixed skewers, bifteki,

lamb ribs w/ tzatziki, chips and iceberg salad

Pasta
Rigatoni/Linguini/Casarecce
Bolognese

Pescatore

Carbonara

Mushroom Risotto (gf)
medley mushroom, garlic, onion, truffle oil
and aged pecorino

BBQ Beef Rib Burger
pickled tomato, slaw, old english cheese,
served w/chips

Melissa Beef Burger

lettuce, tomato, old english cheese, pickles,
mustard, tomato, served w/chips
Mediteranian Chicken Parma

panko crumbed breast, mozzarella, napoli,
grilled eggplant, served w/chips and slaw
Kleftiko (gf)

braised goat, root veg, green peppers,
and kefalograviera.

Open Souvlaki

lamb/chicken/pork (take your pick)

with pita bread, tzatziki, chips and slaw

Salt n Pepper Calamari
w/chips and salad

Market fish with interchanging sides
(ask your waiter as price varries)

Vegetarian Moussaka

layers of zucchini, potato and eggplant,
in rich tomato sauce, topped with béchamel

KIDS MENU

Kids parma and chips

Rigatoni bolognese with cheese
Kids calamari and chips

Kids burger and chips
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