Sappho Tapas Menu

	Three dips w pitta:  Hummus, delicately spiced Persian style, Turkish beetroot dip & Baba ghannouj made w grilled eggplant & tahini sauce.  All dips freshly made at Sappho.


	$12.00

	
	

	Olives:    Colossus Greek green olives
	$3.50     

	                Marinated warm spicy olives
	$4.00

	
	

	Zucchini & cheese fritters   Kolokythakia keftethies. Served w tzaziki
	$6.50

	
	

	Grilled Cypriot halloumi –  soft Cypriot cheese 
	$5.00

	
	

	
	

	Meatballs -  Beirut spiced lamb in a sour pomegranate sauce

	$6.50

	Spicy red wine Chorizo
	$8.00

	
	

	Stuffed baby tomatoes -  w blue cheese & walnuts 


St
	$6.50

	
	

	Moroccan chicken skewer - w onion and capsicum

	$7.00



	Indonesian corn fritters  - w sweet sour chilli sauce

	$7.00



	
	

	Side of warmed pitta bread

	$3.50

	
	

	See Black Board for the Specials of the Day.
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Sappho Wine & Tapas Bar

Wednesday – Saturday till 10pm

Happy Hour 7.30 to 8.30
“Some say thronging cavalry, some say foot soldiers, others call a fleet the most beautiful of sights the dark earth offers, but I say it’s whatever you love.”

Sappho (620-670 BC)
Sappho Bar Menu

Beer

	James Boag’s Premium Light
	$4.50

	Carlton Draught 
	$5.00

	Pure Blonde Premium Larger    *   Coopers Green Pale Ale                                                    $5.50

	James Squire Golden Ale   *   James Boag’s Premium Ale                                                      $6.00

	Beck’s   *   Heineken  *   St. Arnou Pilsner*   St. Arnou Pale Ale                                            $6.50


                                      White Wines
                         glass/bottle


Semillon 2007 House Wine  – Hunter Valley NSW




$4.50/$18
Tin Soldier Chardonnay 2007 – Hunter Valley
           
  

  
            $5.50/$22 The 2007 Tin Soldier Chardonnay boasts aromas of ripe peach and nectarine complimented with hints of citrus and spicy oak. The fresh fruity flavours and the long persistent finish is the perfect addition to a warm summer’s day. A Hunter Valley classic. 
Tin Soldier Semillon Sauvignon Blanc 2008 – Hunter Valley 



$6.00/$24           The 2008 Tin Soldier Semillon Sauvignon Blanc boasts hints of capsicum and fresh herbs w intense aromas of citrus and passionfruit.              Lively flavours balanced by tropical fruits with a good acid line and a long persistent finish.   

Warraroong Estate  2007 Chardonnay        


                     

  (bottle only) $30

A rich and inviting Chardonnay with bright fruit flavours that shows the best of the long, warm vintage. Touches of peach, apricot, pineapple and honey are supported by subtle French oak spice and creamy vanillin notes before a creamy, buttery finish. Zesty acidity cleanses the palate, and leaves you thirsting for sip after delicious sip.

Tin Soldier Rose 2009 – Hunter Valley 



                                     $6.00/$24
                                         Red Wines                          glass/bottle
Shiraz House Wine 2007 – Hunter Valley NSW




 
$4.50/$18
Tin Soldier Shiraz 2007 – Hunter Valley NSW





$5.50/$22           This medium bodied Shiraz displays flavours of rich plums and dark berries which are complimented by classic spices and well integrated oak.             Its essence has a lasting presence on the palate.
Vinot Merlot 2007 – Hunter Valley NSW






$6.00/$24               This medium bodied red boasts a rich bouquet of sweet fruit flavours and dark berries balanced by the spices of oak, dried  herbs and fine          grained tannins. Its good acid line allows the flavours to linger on the palate. 

Warraroong  Estate 2006 Shiraz






   (bottle only) $30 Medium bodied and very easy drinking. Spicy cherry and black pepper notes lead you into a classic Hunter palate of leathery, supple Shiraz, framed by a fine French oak backbone. The finish is long and generous and just cries out for large glasses.
Champagne
Sparkling House Wine                  







$6.00/$24

Warraroong Estate 2004 Claremont Sparkling Chardonnay                    

   (bottle only) $58
Vibrant, inviting and creamy. The fruit flavours are as fresh as the day they were bottled and the mouth feel is as elegant as anything the French produce. The texture is the thing that really impresses, elegant and long and oh so creamy – a remarkable wine.                                                             
                                                             Dessert Wine
Liquer Linda Verdelho 2007                






   
  $6.50/$32
A rich, sumptuous wine with layers of complex dried fruit, spice and Christmas cake flavours. The palate is fresh and lively with the intense sweetness balanced by juicy acidity across the long elegant finish.
