
MELITZANOSALATA DIP (V, GF, DF)  
caramelised eggplant, garlic, olive oil, pita 10 

SKORDALIA DIP (V, GF)  
confit garlic, potato, lemon & olive oil, pita 10 

TARAMOSALATA  (DF)  
pink cod  roe, lemon, bread, olive oil , pita 10 

TZATZIKI (GF,V)   
garlic ,cucumber,  garlic, yoghurt, pita 10  

TRIO OF DIPS & OLIVES  
choose 3 dips, pita  & warmed olives 25  

           

REVITHOPITES (V, GF, DF option) 

Crispy fried herb & chickpea balls, tzatziki 14.5 

DOLMADES (V, GF, DF)  

Vine leaves stuffed with herbs, rice & lemon 10.5 

FRIED CHICKEN WINGS (GF option)   
Crispy fried chicken wings, infused with white 
wine & juniper berries, tzatziki $3.5 ea (min 4)
   

WARMED MEDITTERANEAN OLIVES 7.5 

SANTORINI FAVA (V, GF, DF)   
fava beans, onion, garlic, olive oil 10  

GRILLED PITA BREAD  
gluten free pita available 3 

SAGANAKI CHEESE            
grilled, salty, hard cheese 14.5 
   

HALOUMI                           

grilled, semi hard, brined cheese, honey & lemon 
14.5   

FRIED EGGPLANT chips (DF option, GF option)  
Crispy eggplant chips, grated kefalograviera 12  

VEAL & FETA KOFTA  (GF)  

Veal, feta & oregano meat balls, spiced yoghurt 16 

MEZE PLATTER   
Tzatziki, Skordalia, pita, marinated olives, haloumi, red 
peppers, dolmades & calamari 53   

   

DIPS, CHEESE, OLIVES 

meze (SMALL PLATES) 



  
                   

WHITE BAIT (GF, DF option)     

Flash fried small fish, skordalia dip 14 

   

PRAWN SAGANAKI (GF)              

Tomato, chilli, coriander, kefalograviera 20  

CHARGRILLED OCTOPUS (GF, DF)    
Fava puree, capers, onion 24   

CALAMARI (GF option, DF)  

Fried, local caught calamari, aioli 23 

      

GRILLED KING PRAWNS (GF, DF) 
Australian king prawns cooked on charcoal with 
herbs, garlic ,fresh mild-chilli, Aegean slaw 28 

FRIED FISH (GF OPTION, DF)    
Beer-battered whiting fillets, aegean slaw,  

chips, aioli 21 

  
MARKET FISH (catch of the day)   

please ask your waiter for todays fish special

seafood 

OYSTERS all GF 
 Natural served with lemon         2.5 each, min of 3 

 Grecian chilli, tomato, herbs, kefalograviera cheese      3.5 each, min of 3 

 Kilpatrick crispy bacon, Worcestershire sauce       3.5 each, min of 3 



MOUSSAKA (GF)    

Layered eggplant, spiced beef mince, potato,  

kefalograviera, Greek salad, pita (GF opt)  24 

7 HOUR LAMB (GF, DF option)

7 hr Slow roasted lamb shoulder, root vegetables,  

sweet baby beets, glaze & tzatziki  34 

GOAT STIFADO (GF, DF option)    

Slow cooked for 6 hours in tomato, pickling onions,  

spices, potatoes, served with pita & tzatziki 32 

SPANAKOPITA    
Feta, ricotta, spinach & herbs, in filo pastry,  

Greek salad 23 

  
   

SLOW ROASTED PORK SHOULDER (GF, DF) 
lemon, garlic, oregano, pumpkin, spiced  

yoghurt, pepitas, herbs 32 

   
MEAT PLATE for one  
150g of Meat, with Greek salad, chips, tzatziki  

& grilled pita. Choose from 

Spit roasted chicken  28 

Slow cooked lamb  31 

Slow cooked pork  28 

   

mains 

CHILDREN 10 & under 
All meals include small juice, and paddle pop  ALL $12.50 

GRILLED CHICKEN & CHIPS  | FISH & CHIPS  |  CALAMARI & CHIPS 



XENIAS SPECIAL CHIIPS        
with tangy lemon & oregano seasoning 6 | 10  

FRIES & FETA   
hot chips topped with feta cheese 12 

LEMONI PATATES   
oven baked in lemon, olive oil & herbs  14.50 

APOLLO'S MEATY FEAST   
Slow cooked lamb, spit roast chicken, veal kofta,  
pita, tzatziki, Greek salad & chips  
37 per person min 2  
   

GREEK FEAST $55PP 
To start   

Warmed olives mix 
Traditional Greek dips & grilled pita bread 

Haloumi, honey & lemon 
Local fried calamari 

Revithopites - chickpea patties 
MAIN 

Slow cooked lamb shoulder 
lemon & oregano potatoes 
Spanakopita & Greek salad 

GREEK SALAD                                        
tomato, cucumber, olives, onion, feta 14  

AEGEAN SLAW  
cabbage, carrot, orange, onions, fresh herbs 12 

FASOLAKIA  
seasonal blistered greens, garlic oil, slithered  

almonds   15 

   

POSEIDONS PLATTER    
Fresh Oysters, char-grilled garlic king prawns, fried  
calamari, grilled octopus, battered whiting, smoked  
Tasmanian Salmon & chips  
39 per person min 2 

MEZE FEAST  $39PP 
Warmed olives mix 

Traditional Greek dips & grilled pita bread 
Haloumi, honey & lemon 

Prawn saganaki 
Spit roasted chicken & tzatziki 

Local fried calamari 
Revithopites - herbed chickpea patties 

salads & sides 

banquets (6+) 

platters (2+) 



1/ Choose your meat from chicken , pork or lamb  
2/ choose your style of souvlaki from below  

All souvlaki are wrapped in freshly grilled pita bread 

Chicken  15     Pork  15.50      Lamb  16.50 
MYKONOS meat, fries, tomato, onion, parsley, mustard ketchup 

ZORBA meat, lettuce, tomato, onion, tzatziki 

THE KAZZIE meat, fries, slaw, tzatziki 

JALEPENO HOTTIE meat, lettuce, tomato, onion, jalepenos, HOT chilli 

SMOKEY TEXAN meat, fries, bacon, caramelised onion, tomato, BBQ sauce 

YIAYIA’S (V) chickpea patties, lettuce, tomato, feta,tzatziki  15 

SOUVLAKI EXTRAS 

Double meat 100g   (CHICKEN  6 , PORK  8, LAMB 10)    

Chickpea balls   7     SALAD ITEMS     50c ea     Fries in souvlaki   2.5     

Haloumi             4     Tasty cheese        2             Gluten-free pita   2 

souvlaki pita 




