
STARTER

Please scan QR code to find out allergen
and nutrition information.

(V) vegetarian (VG) vegan

MAIN

WINE PAIRING

2 Glasses - 15 (select two)

3 Glasses - 20 (select two + Sweet)

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot
guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to
provide information on other allergens. A discretionary optional service charge of 14.5% will be added to your bill. Cover charge £2 per person.

DESSERT

BACCHANAL IA T IRAMISU 

mascarpone cream, coffee namelaka, savoiardi biscuit

SOFT SERVE ICE  CREAM

WATERMELON, coconut sauce, mint & lime 

Choose one of the following options:

SET MENU AVAILABIL ITY :

MONDAY-THURSDAY ALL DAY |  FR IDAY-SATURDAY, 12 :00-4:45PM. |  SUNDAY from 5 :00PM

2 COURSES £36 |  3 COURSES £41

SET MENU

SMOKED TARAMA

kalamáta olives
4

RED PEPPER  HUMMUS

pitta bread 
4

Enhance your experience:

(VG) GR ILLED GREEK  SAUSAGE  

aubergine, peppers, tahini yoghurt, grilled pitta

GREEK  PHYLLO P I E

tsalafouti cheese, summer green leaves

SALMON TARTARE  

ricotta & creme fraiche, crispy phyllo

Choose one of the following options:

GREEK  SALAD

barrel-aged feta, tomatoes, cucumber,
kalamáta olives

(V)  

(V) 

(V) 

Choose one of the following options:

GR ILLED SALMON

warm potato salad, tomato and olives salsa

SEAFOOD BOLOGNESE

tagliatelle with slow cooked octopus, squid,
tomatoes & onions

P IZZA A LA GREC

tomato, peppers, olives, oregano 

MOUSAKA                    

beef and lamb ragù, potato and aubergine

CH ICKEN CACC IATORE

bell peppers, mushrooms,
olives cooked in tomato sauce

MADEIRA BUAL 10yo, Blandy’s, Portugal
SWEET 50m l

TEROLDEGO, Mezzacorona, Italy 2024

RED 100ml

GARNACHA BLANCA, Botijo, Spain 2024
*CHABLIS, Domaine des Hâtes, France 2022    + 5

WHITE 100ml

*SUPER TUSCAN ‘’LUCENTE’’, Tenuta Luce, Italy 2021   +5

* Premium Pairing 

STARTER SIDES

GREEK FR I ED POTATOES

oregano                                                               

GREEN BEANS

fresh tomato sauce, mint, verjus                  

Pair with:

(VG) 

’’LEMON PIE’’ lemon custard, vanilla biscuit, passion fruit 

STUFFED V INE  LEAVES  

coconut yoghurt, lemon gel

(VG) 

(VG) 

ADD ON feta    +1

R IB -EYE                         

rocket, frisée, 36-months aged Parmesan     

+ 5

+ 5

+ 6

+ 9


