FOR THE TABLE

BREAD BASKET (va) RED PEPPER HUMMUS (v) SMOKED TARAMA

Greek extra virgin olive oil, seasonal crudite, Aleppo peppers bottarga and olives
25yr aged balsamic

CHOOSE FROM SELECTION

TUNA TARTARE KEFTEDES
citrus dressing, avocado, Greek-style meatballs. tomato relish,
crispy spiced phyllo smoked yoghurt
BEEF CARPACCIO GREEK SALAD (v
smoked cheese, pickled mushrooms, barrel-aged feta, tomatoes,
truffle mustard dressing cucumber, Kalamata olives
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_Pi CHOOSE FROM SELECTION -]E
_ﬁ CHICKEN SKEWER RIGATONI TRUFFLE ['l
P grilled oyster mushrooms, mushroom sauce, porcini butter, -]
']P ginger & lemon mayo Parmesan [-T
-P] STRIP LOIN TAGLIATA SALT-BAKED SEA BASS [-l
_P] green peppercorn sauce, lemon oil, thyme

P pickled onion, crunchy potato [_T
L] [
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CHOOSE FROM SELECTION

BACCHANALIA TIRAMISU (v) HALF-BAKED CHOCOLATE COOKIE

mascarpone cream, coffee namelaka, hazelnut praline, vanilla ice cream
savoiardi biscuit

SOFT SERVE ICE CREAM

fresh blood orange, citrus syrup

Please scan QR code to find out
allergen and nutrition information (V) vegetarian (VG) vegan




