




M.I.M BY 1821 TRAPEZI MENUS
Designed to share. Whole table only

Minimum of 4 guests

AGIA ANNA TRAPEZI $85

MARINATED KALAMATA OLIVES [gf/vegan]
Rosemary, garlic, chilli

TARAMA [df/gf]
Salted cod roe dip, bottarga

TIROKAFTERI [v/gf]
Spicy red pepper and feta dip, housemade chilli oil

SPANAKOPITA [v]
Wild green, leek and feta pie

GEMISTA [gf/v]
Vine tomatoes stuffed with roasted vegetable rice, chilli oil, feta

PORK KALAMAKIA [gf]
Marinated pork neck skewers, tzatziki, lemon

SLOW ROASTED LAMB SHOULDER [gf]
Tzatziki, lemon 

MAROULI SALAD [gf/v]
Iceberg lettuce, shallots, dill, feta

PATATES [gf/vegan]
Lemon roasted chat potatoes, rosemary, oregano

BAKLAVA ICE CREAM SANDWICH [v]
Pistachio baklava, pistachio gelato and cinnamon syrup

PSAROU TRAPEZI $125

MARINATED KALAMATA OLIVES [gf/vegan]
Rosemary, garlic, chilli

TARAMA [df/gf]
Salted cod roe dip, bottarga

TIROKAFTERI [gf/v]
Spicy red pepper and feta dip, housemade chilli oil

SPANAKOPITA [v]
Wild green, leek and feta pie

SAGANAKI [gf/v]
Vlahotiri cheese, ouzo, oregano, lemon

POACHED SALMON [df]
Nori, capers, squid ink aioli, pickled shallots served with 

toasted lagana bread

PORK KALAMAKIA [gf]
Marinated pork neck skewers, tzatziki, lemon

SLOW ROASTED LAMB SHOULDER [gf]
Tzatziki, lemon 

BARRAMUNDI [df/gf]
Vine leaves, fresh herbs, garlic, ladolemono, crispy capers

VILLAGE SALAD [gf/v]
Vine tomatoes, cucumber, onion, olives, feta 

PATATES [gf/vegan]
Lemon roasted chat potatoes, rosemary, oregano

BAKLAVA ICE CREAM SANDWICH [v]
Pistachio baklava, pistachio gelato and cinnamon syrup




