Mykonos Night
Shelly’s

Sunset Session

Friday

léth JOH
4.30 -8.00PM

To start

Mezze Plate (GF available) 30
Cheese, cured meats, dips, sourdough, olives, marinated vegetables

Grilled Haloumi (V)(GF) 18

Herbs, honey, lemon, chilli

Salt and Pepper Calamari (GF)(DF) 25
Kipfler potatoes, salsa rossa, lemon, oregano, olive oil, red wine vinegar

Mains

Eggplant, Ricotta Moussaka (GF)(V) 31
Layers of eggplant, spiced tomato sauce, ricotta baked with fresh green salad

Grilled Swordfish (GF)(DF) 40

Cannellini bean, beans, olives, capers, tomato with salsa verde

Shellys Seafood Plate (GF available)(DF) 50
Ballina prawns, oysters, balmain bug, chilli salt calamari,
battered barra, fries, salad

Slow Braised Lamb (GF available)(DF available)(N) 40
Roast vegetable cous cous salad, tzatziki, dukkah

Greek Salad (GF)(V) 18
tomato, olives, capers, onion, capsicum, cucumber, oregano, feta

Dessert

Greek Honey and Ricotta Cheesecake 14

with honey syrup, vanilla ice cream

NO split bills, ONE payment per table please.
Surcharge applies to all card payments, 10% surcharge applies on Sunday, 15% on public holidays
If you have any dietary requirements don’t hesitate to let your server know



