
 

 

 

 

 

 

 

 

 

starters 

 

toasted garlic bread    5.50   v 

rosemary turkish bread     4.50  v 

evoo & herb marinated olives & fetta    6.90 v,g 

greco’s mini loaf of the day with oils    10.90 

3 dips with turkish bread  15.90 

 

entrées and tapas 

 

tapas trio- marinated danish fetta, onion port compote, semi dried tomatoes  

served with turkish bread  17.90 v 

portuguese chouriço, lemon & aguardente with turkish bread    14.90 *g* 

fremantle marinated steamed octopus      9.90 g 

crumbed fremantle sardines with lemon gribiche     8.90 

greco’s spiced fried chicken, sweet chilli mayo      8.90 

garlic OR chilli tiger prawns with kaffir lime & coriander white wine cream sauce 16.90 g 

3 mushroom bruschetta with balsamic & parmesan   15.90 v 

squid stuffed with semi dried tomato, olives, rice & oregano,  

white wine olive oil sauce  16.90 g 

tiger prawn twisters with lime, coriander and sweet chilli sauce  12.90 

greco’s mezze plate of the day for 2( please ask your waiter )                                          24.00  

fresh oysters, natural, kilpatrick or special topping of the day ½ dozen dozen   
(minimum order of 6)                                      18     36 

 

 

 
 
 
 
 
 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 

mains 

 
veal parmigiana topped with napoli sauce & mozzarella, chips & salad  23.90 
 
barramundi fillet, grilled or battered, chips, salad & lemon gribiche sauce  23.90 g 
 
fettucine with chicken, pumpkin, spinach & cashews, creamy white tomato sauce  24.90 *v* 
 
3 mushroom risotto with danish fetta & roquette pesto  24.90 v,g 
 

add    chicken   26.90    prawns   27.90    stuffed squid    29.90  g 
 

spinach & potato gnocchi with broccoli, asparagus, sugar snap peas & hazelnuts 26.90 v 
 
portuguese style marisco spaghetti with chouriço, mussels, clams, fish & prawns 
tossed in a spiced tomato sauce  27.90 
 
chilli OR garlic tiger prawns with lemongrass, tumeric & tomato rice,  
creamy kaffir lime & coriander white wine sauce  28.90 g 
 
piri piri chicken, char grilled & served with rice, chips & salad  26.90 g 
 
arni souvlaki, lamb skewers served with pita bread, greek salad and chunky  
mint yogurt                                                                                                                         26.90 
 
reef & beef – sirloin topped with king prawns, lemon garlic cream sauce, chips 
and Mediterranean side salad  35.90 g 
 
Linley Valley free range pork fillet wrapped with pancetta, roasted gourmet potatoes  
and port apple jus  32.90 g 
 
 
fish of the day  MP       
 
beef fillet on tarragon seeded mustard potato mash, oven roasted zucchini ribbons  
and baby eggplant, red wine jus  38.90 g 
 
  
 

 

 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
saladas 
 
greco's ceasar salad, soft boiled egg, croutons, crispy bacon & shaved parmesan 18.90 v,*g* 
 
saladeria of roquette, avocado, strawberries, danish fetta, pistachio nuts,  
reduced balsamic & sweet potato crisps  20.90 v,g 
 
greco's greek salad of mixed tomatoes, olives, fetta, capsicum, cucumber,  
croutons & red onion, EVOO balsamic dressing  16.90 v,*g* 
 
green salad with broccoli, asparagus, sugar snaps & green leaves,                   16.90 v, g 
 
garden salad    9.90 v,g 
 

addtional toppings for the saladas 
 
chicken 4.00 
smoked salmon 6.00 
prawns 5.00 
octopus 7.00 
stuffed squid tubes 6.00 
 

extras 
 
mixed vegetables   10.50 
chips     6.50 
side mediterranean salad     5.50  
tomato sauce, aioli, chilli paste       .80 
sweet chilli, sour cream, chilli mayo       .80 
2 slices of bread    2.25 

 
MENU NOTES 
At Greco’s we endeavour to please all & in an 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 items may take a little longer than normal.   
 
Please assist us by making us aware of allergies or other special requirements that will help us make 
your Greco’s experience memorable. 
 
Menu codes:      g – gluten free 
                         v – vegetarian 
                         *g* - can be varied to suit 
                         *v* - can be varied to suit  

 
 

grecos.com.au 


