essi

WHITE TARAMA
crispy potato skins - australian forest anise - zhoug

PULLED BEEF CROQUETTES

avocado feta dip - pink pickled onion

SAGANAKI CHEESE TOASTIE

kefalograviera cheese - sourdough - australian rainforest lime - ghee - thyme

GOAT PITA (2 pcs)

smoked greek yogurt - rose harissa - pickled cucumbers

CHARRED KALE SALAD

mizithra cheese - pine nuts - raspberry

PATATES

oregano murray - murray river salt

GREEK PFIVE SPICE LOADED PATATES

whipped feta cheese - aleppo chilli salt - ladolemono (greek olive oil, oregano & lemon oil juice)

SMOKED AUBERGINE
tahini - fried peanuts- fresh pomegranate - pomegranate molasses - curry leaves

FISH
whole mackerel - macadamia - skordalia burnt butter

LAMB CHOP

greek olive oil mash - ladolemono (greek olive oil, oregano & lemon oil juice) - chives

OCTOPUS BOLOGNESE
pasta - graviera cream - smoked paperbark oil - australian bush tomato -
austalian red dessert dust

DELICA PUMPKIN & BBQ WILD MUSHROOM
cypriot butter beans - australian bush tomato

ESSI BURGER & PATATES

beef patty - yogurt tartare - tomato jam - potato bun

DESSERT
GALAKTOBOURIKO

vanilla & semolina baked custard - filo pastry - pashmak (Iranian candy floss)

The menu also contains vegetarian and vegan options that are all prepared on separate grills and
use the best quality products to complete the full offering of BBQ food.
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Please notify us of any dietary and allergen requirements. A discretionary 12.5% service charge will be added to bills



