OUZERI
Mediterranean
Restaurant
Drinks
Desserts
Coffees
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SOFT DRINKS 3.5
Coke, Lemonade, Lemon Squash, Fanta, Coke Zero,
Diet Coke

JUICES 4.5
Orange, Apple, Pineapple

OTHER COLD BEVERAGES 5.0
S.Pellegrino 500ml, Lemon Lime & Bitters,

Soda Lime & Bitters, Ginger Beer, Ginger Ale,

Peach Iced Tea, Soda Water, Tonic Water,

Milk Shakes - Chocolate, Strawberry, Vanilla,

Iced Coffee

MOCKTAIL 8.0
A mixture of sweet non alcoholic juices, fresh fruit,
crushed ice & fresh mint

CIDERS

Rekorderlig - Strawberry & Lime 15.0
Bulmers - Original 11.0
BEERS

XXXX Gold 6.5

Tooheys New

Victoria Bitter

Coopers Pale Ale
Hahn Super Dry

Pure Blonde

James Boags Premium
James Boags Light
Cascade Light

Crown Lager

Mythos Premium Lager Greece 7.5
Corona

Fat Yak Pale Ale

Peroni Nastro Azzurro

Stella Artois

Heineken

Beez Neez

L™ Ay S

= eee
.,

VA A w
T

A



£ N
T
NP i i

SPARKLING WINES

Prosecco ltaly 31.0
Brut Cuvee Piccolo Aust 200ml 10.0
Caprari Lambrusco Italy 25.0
WHITE WINES

Yeringa Ridge Moscato SE Aust 7.0 27.0
Taylor Ferguson Sauvignon Blanc NZ 8.5 31.0
Tall Poppy Chardonnay Vic 8.0 33.0
Tapestry Riesling SA 28.0
Makedonikos White Greece 7.5 29.0
Pasqua Pinot Grigio /taly 32.0
Retsina Tsantali Greece 7.0 28.0
Star Bay Chardonnay WA 34.0
Tapestry Sauvignon Blanc SA 325
ROSE WINES

Makedonikos Rose Greece 29.0
RED WINES

Makedonikos Red Greece 7.5 29.0
Yeringa Ridge Cabernet Merlot SE Aust 7.5 29.5
Tapestry Bakers Gully Shiraz SA 8.5 32.5
Star Bay Pinot Noir Central Otago NZ 37.0
Farnese Montepulicano /taly 31.0
Taylor Ferguson Cabernet Sauvignon SA 8.5 31.5
Tall Poppy Merlot Vic 33.0
Tapestry Reserve Shiraz McLaren Vale SA 49.0
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Corkage $3.5 pp
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COCKTAILS
Greek Island Iced Tea 16.0

Vodka, Bacardi, Cointreau, Tequila, Gin, Coke & Lemon

Lychee Frappe 14.0
Vodka, Lychee Liqueur, Cointreau & Lychees

Strawberry Daquiri 14.0
Vodka, Strawberry Liqueur, Cointreau, Strawberries & Mint

Lychee Mojito 14.0
Bacardi, Lychee Liqueur, Fresh Lime, Lychees & Mint

Classic Mojito 14.0
Bacardi, Fresh Lime & Mint

Pina Colada 14.0
Bacardi, Malibu, Midori, Coconut Cream, Pineapple
Juice & Pineapple

Ouzeri Visina (Fuel) Martini 14.0
Your choice of Vodka or Gin, Ouzo & Vermouth

Espresso Martini 15.0
Espresso Shot, Frangelico, Kahlua & Tia Maria

STANDARD SPIRITS 7.0
Vodka, Scotch, Gin, Rum, Bourbon, Southern Comfort,
Olympic Ouzo, Bacardi, Tequila

PREMIUM SPIRITS 9.5
Grey Goose Vodka, Jack Daniels, Johnny Walker Black,
Chivas Regal, Jameson, Hennessy, Remy Martin,
Cointreau

LIQUEURS 8.5
Frangelico, Tia Maria, Kahlua, Baileys, Malibu,

Midori, Sambuca, Campari, Metaxa, Soho,

Everglades Strawberry
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DESSERTS served with ice cream

Baklava 12.0
A rich sweet pastry made of layers of filo filled w/
chopped nuts held together w/ sweetened syrup

Sticky Date Pudding 12.0
Individual date pudding served warm drizzled w/
caramel sauce

Petit Cake Duo 10.0
Our petit triple chocolate cake & petit banana
caramel cake

Bougatsa 12.0
Layers of buttered filo pastry filled w/ a sweet semolina
custard dusted w/ icing sugar

TREATS

Greek Vanilla Shortbread 4.5
Turkish Delight 3.5
Vanilla Ice Cream 4.5
(w/ Berry, Chocolate & Strawberry toppings)

Chocolate Cherry Truffle 3.5
White Chocolate & Jam Shortbread 3.5
Mixed Platter for Two 18.0

Your choice of dessert and any 3 treats
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Cakeage $2.0 pp
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COFFEES
Cappuccino
Flat White
Latte

Short Black
Long Black
Greek Coffee
Mocha

Hot Chocolate
Macchiato
Affogato
Affogato with liqueur
Decafe

Extra Shot

TEA

English breakfast
Green
Peppermint

Earl Grey
Camomile

Irish Breakfast
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