BREADS

Toasted Casalinga garlic bread
Flat bread with olive tapenade
Greco’s mini loaf of the day with oils

Greco’s tasting plate of the day

TAPAS

Marinated olives & feta

Fremantle sardines with Chermoula (4)

Portuguese chouri¢o, lemon & aguardente

Pan fried chicken livers with Pedro Ximenez sherry, ciabatta bread

Seared scallops on corn puree, rocket parmesan salad (4)

3 mushroom bruschetta with reduced balsamic & shaved parmesan

Garlic OR Chilli tiger prawns with kaffir lime & coriander,
white wine cream sauce

Spanish stuffed squid with semi dried tomato, olives, rice & oregano,
white wine & olive oil sauce

CHEF JORGE LOPES

No separate billing.

We accept VISA, MASTERCARD,EFTPOS and CASH.

www.grecos.com.au
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MAIN COURSE

Veal parmigiana topped with napoli sauce & mozzarella, shoestring chips & salad
Barramundi fillet, grilled or battered, shoestring chips, salad & lemon gribiche
3 mushroom risotto with danish fetta & roquette pesto

add chicken 30.00 prawns 31.00 spanish stuffed squid 32.00

Fettucine with sauteed chicken breast, mushroom, capsicum, spinach & olives,
oregano, white wine and olive oil sauce

Spinach & potato gnocchi with broccoli, asparagus, sugar snap peas & hazelnuts,
white wine and olive oil sauce

Greco's roasted Piri Piri chicken, turmeric & tomato rice, hand cut spiced potato wedges

Portuguese style Marisco spaghetti with chourigo, mussels, clams, fish & prawns
spiced tomato sauce

Feijoada - Traditional Portuguese style casserole of pork belly, beef, chourigo, beans and
vegetables served with steamed turmeric and tomato jasmine rice

Chilli or garlic tiger prawns with steamed turmeric & tomato rice, creamy kaffir lime
& coriander white wine sauce

Arni souvlaki, marinated lamb skewers with pita bread, Greek salad and mint yogurt
Fish of the day

Beef tenderloin fillet (MSA) on roasted seasonal vegetables, cherry tomatoes
and red wine jus

Reef & Beef - char grilled scotch fillet with tiger prawns and scallops on sautéed broccoli,
tomatoes and potato cubes, creamy caperini and tarragon white wine sauce

CHEF JORGE LOPES

No separate billing.
We accept VISA, MASTERCARD,EFTPOS and CASH.
www.grecos.com.au
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SALADAS

Greco's Greek salad of tomatoes, olives, fetta, capsicum, cucumber, croutons
and red onion, extra virgin olive oil and balsamic dressing 16.90 v *g*

Greco's Caesar salad, soft boiled egg, croutons, crispy bacon & shaved parmesan 18.90 *v* *g*

Saladeria of roquette, avocado, strawberries, danish feta, pistachio nuts,
reduced balsamic & sweet potato crisps 20.90 vg

Addtional toppings for saladas

Chicken breast 4.00
Tiger prawns 5.00
Smoked salmon 6.00
Spanish stuffed squid 6.00
EXTRAS OR SIDES

Condiments 0.80
Rosemary Turkish bread 4.90
Steamed turmeric & tomato rice 5.00
Shoestring chips 6.50
Garden salad 7.00
Green salad 7.50
Tomato salad 8.00
Mixed vegetables 9.00

MENU NOTES

At Greco’s, we endeavour to please all & in attempt to cater for special dietary requirements, the menu is
coded to make your selection easier. As all items are cooked fresh to order, any changes made to menu dishes
may take a little longer than normal with additional cost.

Please assist by making us aware of any allergies or other special requirements that can help us make your
Greco’s experience memorable and fantastic!

Menu codes: g — gluten free
v — vegetarian
*g* - can be varied to suit
*v* - can be varied to suit

CHEF JORGE LOPES

No separate billing.
We accept VISA, MASTERCARD,EFTPOS and CASH.
Www.grecos.com.au



