
SALADS

CLASSICS

GREEK SALAD 8.5 
Olives - feta - peppers  

cucumber - tomato - red onion

HALLOUMI & WATERMELON 8.5 
Halloumi - watermelon - fresh mint

GRILLED HALLOUMI 
& POMEGRANATE 9.5 

Seasonal salad leaves - grilled halloumi - pomegranate

GREEK DIPS

TZATZIKI 
Greek yogurt - cucumber - mint

HOUMOUS 
Ground chickpeas - fresh garlic  

- olive oil - lemon juice

TARAMASALATA 
Cod roe - olive oil - lemon juice

MELINZANOSALATA 
Roasted aubergine - fresh garlic - olive oil

TAHINI 
Ground sesame - fresh garlic - lemon juice

All dips served with toasted pitta  
or vegetable sticks. All dips 5.9

Please inform your server if you have any dietary requirements that we should be aware of.
V Suitable for vegetarians N May contain nutsVG Suitable for vegansGF Gluten free

Be adventurous and don’t forget to share. 
We suggest three mezes per person 
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HALLOUMI FRIES 8.5 
Halloumi - mango chilli dip

FETA LOADED FRIES 8.5 
Sriracha mayo - feta - jalapeños

LAMB DOLMADES 7.9 
Minced lamb - vine leaves - yogurt dip

VEGETABLE DOLMADES 6.9 
Green beans - carrot - peas - vine leaves - yogurt dip

LAMB MOUSSAKA 9.9 
Layered aubergine - lamb mince - courgette

VEGETABLE MOUSSAKA 7.9 
Mixed vegetables - aubergine - potato

 BEETROOT ORZOTTO 8.5 
Orzo risotto - beetroot - dill - feta
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SIDES
GREEK OLIVES 

& FETA 5.9

TOASTED PITTA 2.2

WHOLEMEAL PITTA 2.5

MIXED OLIVES 5.9

FETA CHEESE 5.5

HOUSE FRIES 3.9

FRESH BREAD 4.5

GRATED HALLOUMI 
FRIES 6.5  

ROASTED GREEK  
POTATOES 3.9

RICE 5.5 
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SEAFOOD
GARLIC CHILLI KING PRAWNS 11.9 

Garlic - olive oil - chilli

CRISPY CALAMARI 8.5 
Crisp batter - mayo dip - lemon 

KING PRAWN SAGANAKI 11  
Tomato - feta - olive oil

MUSSELS 9.9 
Spicy tomato sauce - feta

FISH KEFTEDES 10.9 
Fish meatballs - mustard - fennel 

- dill sauce - crème fraîche
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GYROS
GYROS 8.5 

CHICKEN | PORK | HALLOUMI 
Toasted flat bread - tzatziki - fries - salad

GF
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STIFFADO 11.9 
Rich beef - shallot

SPANAKOPITTA 7.9 
Filo pastry - spinach - goats cheese

KEFTEDES 8.5 
Homemade lamb meatballs

FETA TEMPURA 8.5 
Feta - tempura batter - mango chilli dip

KLEFTIKO {for 2} 19.9 
8 hour cooked lamb shank - garlic - olive oil

FLAMING SAGANAKI 9.5 
Arvanitis Greek cheese

TOMATOKEFTEDES 8.9 
Homemade Santorini tomato fritter

PASTITSIO 9.5 
The ‘Greek Lasagne’ - minced lamb - béchamel

CHICKEN SOUVLAKI 8.9 
48 hr marinated chicken skewers

PORK SOUVLAKI 8.9 
48 hr marinated pork skewers

VEGETABLES SOUVLAKI 7.9 
Mediterranean vegetables 

SWORDFISH SOUVLAKI 13.9 
48 hr marinated swordfish skewers 

- thyme - pomegranate

GRILLED HALLOUMI 9.9 
Flame grilled Halloumi cheese

BRESAOLA 15.9 
Flame grilled Greek style lamb chops

V GF

V GF

GF

GF

GF

GRILL


