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S T E A K S

S I D E S

D I E T A R Y

HOMEMADE ARANCINI
See blackboard for today’s offering

16 CLASSIC GREEK SALAD
(V,GF)

Tomato, Spanish onion, cucumber, 
house marinated olives, feta

16TRIO OF DIPS
Taramasalata, sumac hummus, 
romesco, grilled pita

15

HOMEMADE MOUSSAKA (GF)

Beef & eggplant moussaka, orange, fennel & rocket 
salad, citrus dressing

26

FISH & CHIPS ( I ,  DF)

Battered whiting, mixed leaf, tartare, fries

28

BEEF RAGÙ PAPPARDELLE
Slow-simmered beef, tomato concasse, red wine, 
parsley, shaved parmesan

27

CHICKEN TAGINE (DF)

Marinated chicken, couscous, chickpea, tomato,                   
dried apricot, ras el hanout

27

MARKET FISH
See blackboards for today’s offering

34

BELVEDERE GYROS

Tzatziki, spanish onion, tomato, 
fries

26LAMB

Pickled onion, romesco, 
charred capsicum, fries

25CHICKEN (DF)

Sumac hummus, tomato, 
roasted chickpea, spanish 
onion, fries

23EGGPLANT (VEG)

MEDITERRANEAN BOWL (V )

Spanakorizo, marinated eggplant, zaátar zucchini, roast 
pumpkin, blistered cherry tomatoes, honey mustard dressing

19

Add pulled Greek style lamb +8 
Add Mediterranean chicken +7 
Add pan fried halloumi +6

Choose Two Sides: Fries, Creamy Mash, Mixed Leaf Salad, Seasonal Vegetables
Choose A Sauce: Gravy, Peppercorn, Mushroom
Surf & Turf Upgrade Garlic Prawns ( I ) +$9

(V) VEGETARIAN, (VEG) VEGAN, (GF) GLUTEN FREE, (DF) DAIRY FREE
SEAFOOD ORIGIN : (A) AUSTRALIAN, ( I )  IMPORTED, (M) MIXED

A 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

SEE BLACKBOARDS OR 
ASK STAFF FOR MORE 

INFORMATION

S P E C I A LS

CHICKEN SCHNITZEL
Mixed leaf, choice of sauce, fries

25

Upgrade to Parmigiana +4

BELVEDERE BURGER
Angus brisket patty, three cheese (Swiss, American, 
Cheddar), cos lettuce, pickles, homemade burger sauce, fries

25

Add bacon +3

HOMEMADE PIE
Mash or fries, gravy

27

Add seasonal veg +6

M E Z Z E 3  FO R 

$4 5

CALAMARI (DF)

Lemon pepper crusted, mixed leaf, 
caper aioli	

18

LAMB KOFTA (DF)

Sumac hummus, pomegranate seeds, 
mint dressing, pickled peppers

19

BAKED FETA (V,GF)

Blistered cherry tomato, house marinated 
olives, tomato sugo, oregano, parsley

16

PRAWN & CHORIZO ( I ,GF)

Smoky tomato sauce, parsley, feta

19CRISPY EGGPLANT 
RIBS (V )

Panko parmesan crumb, oregano, 
tomato sugo

15

MEDITERRANEAN  
CHICKEN SKEWERS (GF,DF)

Roasted capsicum hummus, sherry 
vinaigrette, mixed herbs

19

FRIES (VEG, DF, GF)

Aioli, oregano

9 GRILLED / GARLIC 
PITA (VEG, DF)

6CHARRED  
SOURDOUGH (V )

With house made herb butter

7

RUMP 250G (GF) 33

PREMIUM SCOTCH FILLET MB+ 250G (GF) 44

GREEK FRIES 12
(GF, V)

Feta, aioli, oregano


