
 a surcharge of 1.49% applies to all card payments - 10% surcharge applies on sundays & 15% SURCHARGE ON public holidays 

Woodfired flatbread  12

TZATZIKI - yoghurt, cucumber, dill  13

TYROKAFTERI - Spicy florina peppers & feta 14

tarama - whipped cod roe 15

Oyster, shallot vinegar 6ea

Butterflied king prawn, tarama & thyme butter 16ea

Saganaki flatbread, honey, thyme 22

SHEFTALIES - pork meatballs, mint, mustard 23

Bar sophia Haloumi, lemon, paprika 24

CURED OCEAN TROUT, ORANGE, FENNEL, SAUMAC 28

 

KALAMAKI - Loddon estate CHICKEN SKEWER, ZUCCHINI, HUMMUS 29

PASTITSIO - ZITI PASTA, BEEF RAGU, BECHAMEL, KEFALOGRAVIERA 44

corner inlet ROCK FLATHEAD, BRAISED WINTER GREENS 46

Braised overnight lamb, retsina, oregano, olive oil 58

 

Roasted Potatoes, oregano 17

GREEK salad 17

GOAT’S milk yoghurt, woodfire quince 16

Cinnamon doughnut, walnut, salted caramel 17

 a surcharge of 1.49% applies to all card payments - 10% surcharge applies on sundays & 15% SURCHARGE ON public holidays 

At Bar Sophia, every dish is prepared exclusively in our wood fired oven, smoke and salt

All our seafood is proudly sourced from Australian waters

MIDDAY MEZZE 49PP TUES TO SAT
12PM TO 3PM

CHEF’S CHOICE 79PP
MIN 4 GUESTS 



red 

NV Bellusi Prosecco 
Veneto, ITA

2022 Karanika Extra Brut ‘Amyndeon’
Macedonia, GRE

2024 Leone de Castris ‘Five roses’ Negroamaro Rosé 
Puglia, ita

Skin Contact 

17

26

18/63

19/672023 Gismonde ‘Pietre’ Falanghina/Malvasia
Campania, ITA

GLS/carafe

2024 Stelios Kimonides Grenache (chilled) 
Heathcote, vic 

2024 paulmara estate xinomavro
Barossa Valley, sa

2025 Gembrook Hill ‘village’ Pinot Noir 
Yarra Valley, VIC 

2022 Casale Vecchio Montepulciano 
Abruzzo, ITA  

2021 Gaia Agiorgitiko 
nemea, GRE

2022 Charles Melton ‘Father in Law’ Shiraz
Barossa Valley, SA

2018 Kelesidi Naoussa Xinomavro 
Macedonia, GRE

BUBBLES

wine by the glass

ROSE 

WHITE GLS/carafe
18/63

15/53

17/60

19/67

22/77

2024 Tsikrikonis ‘single vineyard’ Assyrtiko 
Macedonia, GRE 

2024 Gaia ‘Monograph’ Moschofilero 
Nemea, GRE

2025 Papagiannakos ‘Old Vines’ Savatiano 
Attica, GRE 

2024 duca catemario Pinot Grigio 
friuli, ita

2023 Trapeze Chardonnay
yarra valley, VIC

GLS/carafe

18/63

15/53

19/67

16/56

18/63

19/67

24/84

retsina
NV Retsina Malamatina
Thessaloniki, GRE

2024 Pappagiannakos Savatiano ‘Retsina’
Attica, GRE

10/35

13/46

GLS/carafe
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