
ON HALIFAX

Phone: 08 8223 3336           Fax: 08 8223 2823           75 - 79 Halifax Street, Adelaide          www.thegreek.com.au        

Mezé
Tour of Greece Mezé
Dolmathes, pickled octopus, keftedes, feta, variety of olives, dip and pita 23
ocTapoThi Toursi
pickled octopus, served on a mesculin and julienne capsicum salad 18
MariDes
fried whitebait with crispy green onion and roasted red capsicum 13
KalaMari TiGaniTo
lightly fried calamari, served with wild rocket, cherry tomato & red onion 14 / 25
GariDes sYMMiaTiKa
fresh whole soft shell school prawns lightly fried together with spring onion 
tossed with rocket and roasted capsicum                                            15
saGanaKi KefaloGraviera
Greek grilled cheese, served with roasted cherry tomatoes, lemon & olive oil 13
halouMi 
Grilled cypriot cheese with roasted cherry tomatoes, lemon & olive oil 13
spanaKopiTes
spinach and cheese filled triangles, served with tomato & basil dipping sauce 13
KroKeTTes 
zucchini and cheese croquettes, served with skordalia 13
DolMaThes
home made herbed rice, wrapped in vine leaves, served with tzatziki and lemon 12
Koupes 
aromatic beef mince encased in pligouri, served with a tahini & yoghurt sauce 16
souzouKaKia
seasoned beef meat balls braised in rich tomato sauce, served on a bed of rice 15
louKaniKa
Greek style pork sausages, char-grilled with ouzo-marinated oranges 12
KefTeDes
Beef meat balls, served with a tomato & basil dipping sauce 13
siKoTaKia 
chicken livers pan fried with sautéed onions & wine, served with herbed croutons 15

SaladS & Side diSheS
seasonal roast vegetables           12

Greek salad 10

roast pumpkin, green bean, feta, rocket & flaked almond salad 13

Broad bean, artichoke and dill salad 11

village style spinach, dressed in lemon, shaved garlic & olive oil 10

lentil, red onion, beetroot, baby spinach, coriander and feta salad 
dressed in with balsamic dressing

13

Greek style chips seasoned with house spices 8

feta bowl - feta cheese traditionally served with rubbed oregano & olive oil                   6.5

olive bowl - variety of marinated olives 6.5

Pita & diPS
pita bread 2

home-made pita tossed with olive oil, herbs & garlic 5

four island - mixed dip platter with pita 18

Taramasalata - fish roe, served with pita 6

Kolokithosalata - roasted pumpkin, coriander & pistachio,  
served with pita 6

Tzatziki - yoghurt, cucumber & garlic, served with pita 6

Banzarisalata - beetroot & yoghurt, served with pita 6

skordalia - potato, garlic & lemon, served with pita 6
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PlatterS  (platter serves two to three)

Thalassina seafooD plaTTer
prawns, calamari, octopus, fish & Moreton Bay bugs, served with a garden salad  per platter  100

olYMpian MeaT plaTTer 
lamb yiros, lamb & chicken souvlakia, quail, loukanika & keftedes, served on rice per platter  80

MixeD plaTTer
prawns, calamari, octopus, lamb yiros, lamb & chicken souvlakia, served on rice    per platter  90

MaiNS
psari Tis iMeras
fresh seasonal fish       

p.o.a.

seafooD MeTaxa
prawns, calamari, fish fillet, Moreton Bay bug tail & mussels, flamed in Metaxa brandy
and finished in a cream sauce, served on a bed of rice

30

saGanaKi GariDes    
pan fried prawns served in a tomato & basil sauce with gratinated feta

26

MoreTon BaY BuGs 
char-grilled and drizzled with a lemon and olive oil dressing

p.o.a.

ocTapoThi souvlaKi 
char-grilled octopus, served with wild rocket, cherry tomato and red onion

29

GariDes souvlaKi 
char-grilled prawns in a mild chilli marinade, served with rocket, cherry tomato and  
red onion

26

MeDusa’s filaKisMeno
chicken breast rolled & stuffed with kefalograviera, pine nuts & basil, wrapped in a light kataiffi parcel, 
served with seasonal oven roasted vegetables, finished with a grain mustard garlic dill & lemon sauce      

28

orTiKia Tis sKaras
char-grilled quails, drizzled with a lemon and olive oil dressing, served on horta

25

sofriTo Tis KerKiras
pan fried aromatic veal in white wine, caramalised onion, garlic and bay leaves, served with 
smashed chat potatoes & baby carrots

26

veGeTarian MoussaKa
layers of vegetables, together with a tomato & basil salsa, oven baked with a béchamel topping

21

KoKinisTo
Young tender goat slowly braised in a red wine & tomato sauce with aromatic herbs & spices         
(subject to availability)

27

MYTilineiKo arni
lamb shanks, slow cooked in an aromatic red wine and fresh tomato sauce together with 
garden fresh beans and mash potato 

26

hilopiTTes Me KoKKinisTo Kreas
home made egg noodles tossed through brown butter and parmesan cheese topped with 
‘The Greek’s’ special red wine and aromatic beef mince sauce

22

MoussaKa 
rich beef mince in a red wine & fresh tomato salsa, with layers of eggplant & potato,  
oven baked with a béchamel topping 

24

Brizzola 
Marinated fillet steak, char-grilled to your liking, served on a parsley, 
semi-dried tomato, feta cheese & olive mash, finished with a red wine jus 

30

paiThaKia 
Marinated, char-grilled lamb cutlets, served on a country style couscous 

25

colossus 
char-grilled mix of loukanika, keftedes, yiros and souvlaki, served on a bed of rice 

27

souvlaKi 
skewered, char-grilled fillets of lamb, chicken or a mix of both, served on a bed of rice

24

Yiros 
home style marinated lamb, chicken or a mix of both, served with fresh salad, tzatziki & pita

21
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White WiNe
‘The Greek’ chardonnay 6 / 25

scarpantoni unwooded chardonnay - Mclaren vale 8 / 33

paulette’s polish hill riesling - clare valley 8 / 33

Mesh riesling - eden valley 36

primo estate ‘la Biondina’ colombard - adelaide plains 30

riposte pinot Gris - adelaide hills 8 / 33

stefano lubiana pinot Grigio - Tasmania 40

d’arenberg ‘The hermit crab’ Marsanne viognier - Mclaren vale 7.5 / 30

Wildfox sauvignon Blanc (organic) - adelaide plains 30

shaw+smith sauvignon Blanc - Barossa valley 36

Tomich sauvignon Blanc – adelaide hills 7.5 / 33

riposte sauvignon Blanc - adelaide hills 32

3 Witches sauvignon Blanc semillion - limestone coast 7.5 / 33

Grant Burge ‘lily farm’ frontignac - Barossa valley 7 / 30 

retsina - Greece 6 / 25

Boutari ‘santorini’ - Greece 28

red WiNe
‘The Greek’ cabernet shiraz 6 / 25

De Bortoli ‘Gulf station’ pinot noir - Yarra valley 7.5 / 33

riposte ‘The sabre’ pinot noir -  adelaide hills 42

Geoff Merrill Merlot - Mclaren vale 8.5 / 35

Wild fox Merlot - adelaide plains  (organic) 30

Totino sangiovese - adelaide hills 32

serafino Tempranillo  - Mclaren vale 30

amicus Blend shiraz cabernet Malbec - langhorne creek 32

heartland cabernet sauvignon - limestone coast 36

vinrock cabernet sauvignon - Mclaren vale 8 / 34

serafino cabernet sauvignon - Mclaren vale 38

henschke ‘henry’s seven’ shiraz Gren viognier- Barossa valley 50

scarpantoni ‘school Block’ cab shiraz Merlot - Mclaren vale 8.5 / 35

rockford ‘Moppa springs’ GsM - Barossa valley 47

leconfield cabernet sauvignon – coonawarra 35

henschke ‘Keyneton estate’ shiraz cab sauv - Barossa valley 60

henschke ‘abbotts prayer’ Merlot cab sauv - Barossa valley 90

d ‘arenberg love Grass shiraz 8 / 34

pauletts ‘polish hill river’ shiraz - clare valley 35

elderton shiraz - Barossa valley 45

Glaetzer ‘Bishop’ shiraz - Barossa valley 52

rockfords ‘Basket press’ shiraz - Barossa valley 98

God’s hill ‘Menzel’ shiraz  - Barossa valley 65

d’arenberg ‘The Dead arm’ shiraz - Mclaren vale 95

elderton ‘command’ shiraz - Barossa valley 99

Boutari ‘Goumenisa’ - Greece 25

SParkliNg WiNe
‘The Greek’ Brut cuvee 6 / 25
Tete a Tete sparkling shiraz nv 8 / 34
Grant Burge Moscato 25
Bird in hand sparkling pinot noir - adelaide hills 8 / 35
Bottega prosecco Brut sparkling 55
croser pinot noir & chardonnay - piccadilly valley 65
Moét & chandon nv Brut 125

roSé
crabtree ‘Bay of Biscay’ - clare valley 8 / 30
rockfords ‘alicante Bouchet’ - Barossa valley 35

deSSert WiNeS
Woodstock Botrytis 28
DeBortoli ‘noble one’ Botrytis semillion 8.5 / 42

FortiFied & liqueurS
old Boys 21 Y.o. Tawny port 6.5
DeBortoli ‘Black noble’ liqueur 7
valdespino pedro sol Jerek 6.5
commandaria 6
Bailey’s Tokay 7
DeBortoli Muscat 7
penfolds Grandfather port 12

SPiritS                                                          
from 6.5

Beer
cascade light 6
coopers pale ale 6
coopers sparkling ale 6.5
peroni leggera (low carb) 7
peroni nastoro 8.5
James Boag’s 6.5
crown lager 6.5
pure Blonde (low carb) 6.5
Mythos 7
corona 7
heineken 7
stella artois 7

Water
Mount franklin spring Water 3
san pellegrino Mineral Water 250ml 3.5
san pellegrino Mineral Water 750ml 8
san pellegrino
lemon, Mandarin, orange, chinotto, 
Grapefruit, lemonade & red orange 3.5

JuiceS
orange, orange & Mango, apple,  
orange & passionfruit, pineapple glass 3.5

SoFt driNkS
coke, Diet coke, lift, sprite                     glass 3
coke, Diet coke, Tonic, Dry Ginger         bottle 3.5
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