


Prices are subject to GST & any other applicable surcharges & fees.

Watermelon Salad  $16.85
watermelon, feta cheese, fresh pomegranate, mint

Baked Cauliflower Salad  $18.95
cauliflower, pine nuts, parsley, pomegranate, 
EVOO, freshly squeezed lemon

Greek Salad  $19.75
seasonal cherry tomatoes, red onions, red & green 
capsicum, japanese cucumber, feta cheese, EVOO, 
kalamata olives, dried oregano

Salad
Grilled Squid $42
grilled whole squid with potato salad,
lemolive dressing, parsley, sea salt & pepper

Prawn Saganaki $46
sautéed prawns, feta cheese, garlic, tomato, 
herb sauce

Mediterranean Fish &
Prawn Skewers  $58
grilled skewers of shrimp and mackerel, 
marinated in olive oil, fresh salad, lemon, 
garlic & oregano

Tiger Prawns (450g +/-) $64
open fire chargrilled prawns, roasted potatoes 
& mixed salad with dipping sauce

Grilled Whole Seabass (800g +/-) $68
grilled fish served with potato salad &
charred lemon

Whole Lobster (1.4kg +/-) $288
giant lobster chargrilled, sprinkled with 
herb salt, fresh salad & lemon wedge
(advance order required)

Seafood

Loukoumades  $14
small fluffy fried dough balls with honey syrup

Baklava $16
crispy filo pastry filled with pistachio and 
walnut, topped with saffron syrup
  — add $4 for a scoop of vanilla gelato

Turkish Kunefe $18
kadaifi pastry, infused orange blossom water, 
butter, saffron syrup, topped with 
crushed pistachio
  — add $5 for a scoop of black sesame/pistachio  
    gelato

Dessert

Kalamaki
open-fire skewered meat with fries & roasted veg

Chicken Kalamaki $28
yoghurt marinated chicken chargrilled, sprinkled 
with sumac spiced salt

Sausages Kalamaki $28
handformed assorted sausages of lamb, beef & 
pork, chargrilled with greek spices 

Beef Kalamaki $32
grilled tender beef chuck roll, garlic pepper oil
with greek spices

Meat

Shish Kebab (240gm +/-) $32
saffron infused chicken skewered with 
roasted vegetables & flavoured rice 

Adana Kebab (260gm +/-) $34
ottoman lamb skewer with charred roasted 
chillies, tomatoes & flavoured rice

Grilled Salmon Fillet (200gm +/-) $36
fillet of fish, roasted vegetable with
saffron rice

Papoutsakia (vegetarian) $38
stuffed aubergine, tofu mushroom minced, fried 
zucchini, mozzarella & halloumi cheese, roasted 
cherry tomatoes with spinach olive salad  

Grilled Lamb Chop (3pcs) $46
open fire chargrilled lamb chop served with 
roasted potatoes & lemon wedge
  - additional lamp chop per piece +$14

Ribeye (200gm +/-) $52
open fire chargrilled marbled ribeye served with  
roasted vegetables

Roasted Chicken                   $68 / $98 
24hr marinated greek style roasted whole chicken 
with potatoes & pork sausages 
  - additional sausages per piece +$8
  - additional goose liver per piece +$12
(min. 30 min waiting time required)

Meat Platter (recommended for 4 pax) $138
chicken skewer, beef skewer, chargrilled ribeye, 
lamb chop, pork sausages served with fries, 
salad, roasted chillies & feta yoghurt dip
(min. 30 min waiting time required)

MainsOlives & Feta Cheese $10.85
kalamata olives, EVOO, feta & dried oregano

Patate Tiganites $12.55
golden chunky potato fries, tzatziki dip

Horta $14.65
wild “local” spinach with EVOO, lemon jus & salt

Halloumi Cheese $16.65
grilled cheese, wine grapes, oregano, lemon

Spanakopita $17.85
oven baked homemade greek filo pie, spinach, 
leek, feta cheese

Shakshuka $17.95
poached eggs with warm pepper tomato sauce, 
pita bread by the side

Spinach Artichoke Cheese Dip  $18.45
withered spinach with chopped artichokes, 
melted cheese, served on cast iron

Kokkinisto  $18.95
stewed veal cheek in rich tomato, greek & 
warm spices, served with creamy mashed potatoes    

Keftedes $19.65
homemade beef meatballs served on tzatziki dip

Fried Calamari $20.85
crispy deep fried squid with garlic mayonnaise 

Vegetarian Moussaka $22.25
eggplant, zucchini, potatoes, tomatoes, olive oil,
parsley, béchamel sauce

Clams Ouzoata $24.65
harvested clams cooked with onion, fennel & 
splash of greek spirits “ouzo”

Grilled Octopus $26.25
octopus, pickles, red onions, dried cranberries, 
chimichurri sauce

Appetizers

Potato Soup $10.55
chunky potato soup with greek EVOO

Roasted Tomato Soup $12.55
roasted vine tomatoes soup with mint leaves

Kakavia $14.95
greek fisherman ocean harvested seafood soup 

—

Pilaf Rice (for 2 pax) $8.55
Saffron Rice (for 2 pax)               $10.25
Black Olive Rice (for 2 pax)       

@lolos.greek

Soup

Pita & Dips
Pita Bread $6.55
2pcs pita bread, EVOO, dried oregano, sea salt

Garlic Herb Pita $8.95
freshly chopped garlic & parsley, sea salt, 
mediterranean butter, greek EVOO 

Fava $12.25
fava bean spread with capers, onions, EVOO

Tzatziki $13.55
refreshing greek yoghurt, mint leaves, fresh dill

Hummus $14.85
greek tahini, chickpeas, EVOO, paprika, za’atar

Pink Tzatziki $14.95
roasted beet with greek yoghurt, cucumber & herbs

Black Hummus $15.95
sesame, chickpeas, EVOO, lemon wedge, sea salt

Baba Ganoush $15.95
eggplant, garlic, EVOO, greek yoghurt

Harissa $16.85
harissa chilli, sundried tomatoes, tahini, yoghurt

Muhammara $16.85
roasted red pepper, tomato paste, walnut, yoghurt

Taramasalata $17.55
cod fish roe, EVOO, lemon jus 

Tirokafteri $18.55
roasted bell pepper & red chillies, feta cheese, 
ricotta yoghurt

Greek Guacamole $18.95
avocado, potato, hand-crushed garlic, oregano

Double Dip $20.55
Triple Dip $24.95
select your choice of dips, comes with pita bread

$10.25

half / full



