
Mενού

s i d e s Συνοδευτικά
Lemon roasted potatoes 	 4 .95    
Slow roasted lemon & oregano Greek potatoes
G r e e k  V i ll  a g e  S a l a d 	 7.95 
Traditional Greek salad with olive oil & feta  
O r e g a n o  F r i e s  	 4 .95 
Greek patates with oregano
F e ta  F r i e s 	 5 .95
Our classic Greek oregano fries with grated  
feta cheese  
A r o m at i c  R i c e  	 4 . 5 0 
Aromatic rice with chopped parsley  
s k o r da l i a  	 4 .95 
Warm mashed potatoes & garlic dip  
drizzled with fresh olive oil 
P i t ta  b r e a d 	 3 .95  
Warm & soft thick pitta bread from the  
island of Cyprus

 vegetarian    gluten free    vegan         discretionary service charge of 10% will be added to your bill

Ta r a m o s a l ata  	 5 .4 0 
Creamy blend of pink fish roe, lemon juice & olive oil   
T z at z i k i  	 4 .95 
Strained Greek yogurt with cucumber, dill & garlic
H u m m u s   	 4 .95 
A smooth dip of pureed chickpeas, lemon juice,  
tahini & garlic  
T i r o k a f t e r i   	 5 .95  
Spicy feta dip with chilli flakes & roasted peppers  
M e l i t z a n o s a l ata     	 5 .4 0 	  
Roasted smoky aubergine dip with parsley & garlic

MEZZE      P L ATTER     	 1 9.95  
A selection of our dips, Hummus, Tzatziki, Tirokafteri, 
Taramasalata & Melitzanosalata served with olives 

H a l k i d i k i  Ol  i v e s   	 5 .4 0  
Juicy marinated olives from Halkidiki, Greece
G r i ll  e d  H a ll  o u m i  	 8 .4 5 
Traditional Cypriot cheese, grilled then drizzled  
with Greek honey, lemon & thyme  

KALAMARAKIA  T IGANITA 	 9.95  
Crispy fried baby squid with lemon slice & tartar sauce   

Loukaniko 	 7.4 5  
Wild boar sausage infused with herbs & marinated  
in red wine then smoked  
D o l m a d e s  	 5 .95  
Vine leaves filled with aromatic rice  & spices  
Fa l a f e l  	 6 .4 5  
Famous middle eastern dish, fried balls of blended 
chickpeas, onions & spices, served with a tahini dip
SPANAKOPITA          	 7.95 
Spinach & fetta stuffed phyllo pastry pies 
K o l o k y t h o k e f t e d e s  	 6 .95  
Courgette fritters deep fried with a melted feta  
centre served with a yogurt dip  
grilled  prawns 	 9.95  
Juicy prawns cooked on the grill in a garlic lemon  
butter sauce served with lemon slice

p r aw n  S a g a na k i   	 1 5 .95  
Traditional Greek dish with prawns made in a rich 
tomato sauce, ouzo & crumbled feta

fe ta  saganak i   	 9.95  
Greek feta cheese wrapped in phyllo pastry, lightly  
fried & drizzled with Greek honey and sesame seeds
KEFTEDAKIA 	 7.95  
Meatballs in a rich tomato sauce & basil
feta  Chicken wings 	 7.95  
Marinated and grilled chicken wings served  
with crumbled feta & pomegranate seeds 
Bakaliaros  Sk ordalia 	 8 .4 5 
Greek crispy salted cod bites in a beer batter  
served with skordalia & lemon wedge
SARDINES   	 7.4 5 
Crispy fried sardines in breadcrumbs served  
with tartar sauce 
m i d i a  a h n i s ta    	 1 3 .95 
Wine steamed mussels with lemon & herb sauce 
honey & garlic fried salmon  	 14 .95 
Served with warm skordalia 

A l l  s e r v e d  w i t h  w a r m  p i t t a  b r e a d    

Due to the nature of our business, we cannot guarantee food prepared on the premises is free from allergenic ingredients. All grill and fried food may be cross contaminated.

P l at t e r  Fo r  8 - 1 0  

MI  X ED   G RI  L L  F EAST  
    Chicken & Pork Souvlaki, Halloumi, Loukaniko &  
Lamb Cutlets served with a Mezze Platter of Dips, 

Greek Salad, Aromatic Rice & Oregano Fries   
Experience a real Greek feast!   

235

μεζέδες
m e z z e d e s       
Mezzedes  i s  served  in  ‘ tapas ’  s t yle  small  d ishes  &  

we  suggest  3 -5  d ishes  between  2  people  to  en joy  as  s tarters

Είδη Σχάρας

   
   

   

    
 Traditional Greek Grill

S o u vl  a k i
Marinated charcoal grilled skewers served 

with Greek salad, aromatic rice & dip
1 6 .95  Chicken or Pork   
L AMB    S o u vl  a k i 

Marinated grilled lamb cubes served with 
Greek salad, aromatic rice & tzatziki dip

2 1 .95 

M i x e d  G r i ll   S p e c i a l 
Charcoal grilled chicken & pork souvlaki 
with loukaniko & halloumi, served with 
oregano fries, Greek salad & tzatziki dip

2 1 . 0 0

B r i z o l a
Signature Cypriot style large pork chop  

served with oregano fries
19.95

L a m b  C u t l e t s
Marinated lamb cutlets charcoal grilled, infused with  
oregano & served with aromatic rice & a tzatziki dip 

22 .95
G r i ll  e d  S e a  b r e a m    

Whole fresh sea bream grilled, served on the bone  
with wild asparagus & a olive oil lemon dressing  

1 5 .95
H A L L OUMI     SOU   V L AKI    

Cubes of Cypriot halloumi cheese, peppers & 
onion charcoal grilled & served with oregano 

fries & tzatziki dip 
14 .95

M i x e d  G r i ll   f o r  t w o 
the ultimate greek mixed grill 

Charcoal grilled platter of chicken & pork souvlaki,  
lamb cutlets, oregano fries, halloumi, loukaniko,  

tzatziki & hummus served with pitta bread
45 .95

 

Exper ience  our  s ignature  menu ,  the  Greek  way  of  d in ing  w i th  a  select ion  of  small  d ishes , 
followed  by  s ignature  gr i l ls  &  then  sweets  for  a  true  taste  of  Greece

To  sta rt
Ta r a m o s a l ata  l  T z at z i k i  l  H u m m u s  
L o u k a n i k o  l  Fa l a f e l  l  S pa n o k o p i ta

G r i ll  e d  H a ll  o u m i  l  D o l m a d e s
Fo l lo w e d  by

Ch  i c k e n  &  PORK     S o u vl  a k i  s k e w e r s
Served with aromatic rice, Greek salad & oregano fries 

To  f i n i s h
BAK   L AVAS

Greek rose syrup soaked pastries served with ice cream & crushed pistachios
32 .95 p p  FULL ME Z ZE    2 9.95 p p  full  veg m e zz e

Min imum 4  people

  

S e t  Mezze Menu

UPGRADE TO
lamb souvlaki 
FOR extra £3 
per person

STI   FADO   
Traditional Greek beef stew with  
sweet shallots, red wine & herbs  

served with aromatic rice 
1 8 .95

G e m i s t e s  
Roasted peppers stuffed with aromatic  

rice & herb mixture served with feta  
cheese & lemon roast potatoes

1 5 .4 5

G r e e k  Sp  e c i a l i t i e s 
Παραδοσιακά πιάτα

OYSTERS         
Served with special Mediterranean 

passion fruit mignonette, 
edible flowers & dry ice

4  for 1 6 .95 
6  for 2 1 .95

M o u s a k a
Popular Greek dish of roasted aubergines, 

potatoes, mince beef & béchamel sauce 
topping, served with side salad

1 6 .4 5 
V e g e ta r i a n  M o u s a k a    

A vegetarian option on the classic Greek 
dish, roasted aubergines, potatoes & 
béchamel topping with a Greek salad

14 .95 
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 B e e r s

D r i n k s  M e n u
μενού ποτών

M e ta x a  B r a n d y
METAXA was founded in 
1888 by Spyros Metaxa, 
a man of fearless vision 
who set out to create the 
smoothest amber spirit. 
Every drop remains true 
to the founder’s original 

vision of refined, aromatic 
smoothness. Floral 

character’s, revealing 
notes of muscat & brioche. 
The original Greek Spirit 

5 .95

O u z o 
B a r b aya n n i

Authentic Greek liquor 
consists of a pure essence 

of aniseed & sweet-
smelling herbs & contains 

the distinctive water of 
Plomari Lesvos. A delicate 
flavour, creating on your 

palate sensations of spring 
breezes & sun-kissed seas 
1 8 . 0 0  200ml bottle

4 .95

M a s t i c a  
μαστίχα

This unique drink is 
made by distilling only 

the tears (droplets of 
resin) of the mastic tree 
that only grows on the 

island of Chios. Dry with 
elegant but bold aromatic 

character, ideal for 
cocktails. Also tasty neat 
& well chilled as an after 

dinner digestive 
4 .95

Ts ipouro(raki )
Τσίπουρο

100% Tsipouro produced 
by distillation of high 
quality fresh pomace 

from grapes cultivated 
at Thessaly Greece with 
fruity citrus aromas & 
herbal hints of mint

19.95  200ml bottle

 5 .45  

Z i va n i a  
Ζιβανία

Cyprus’s national drink, 
also referred to as 

‘firewater’. A traditional 
distillate with aromas  

of grape 
1 8 . 0 0  200ml bottle

4 .95

Red Κόκκινο	 175ml      	 250ml   	B ottle
Piroga 	 6 . 5 0 	 8 . 5 0 	 25 . 0 0 
Merlot, Syrah & Agiogitiko,  fresh, fruity & supple       	
Makedonikos         	 6 .95 	 8 .95 	 26 . 0 0 
Produced in Macedonia with xinomavro grape,  
a gentle velvety texture with fruity aromas   
Askitik os       	 	 	 37. 0 0 
Cabernet Sauvignon, Syrah & Agiorgitiko, aromas of  
red fruits, vanilla & black pepper
Nemea Reserve    	 	 	 32 . 0 0 
Rich bouquet of spices, vanilla & dried fruit  

Skouras  Megas  Oenos    	 	 	 57. 0 0 
Silky but robust with gentle tannins with the aromas of  
red & black fruits, cloves, black pepper & a touch of herbs 

White λευκό κρασί
Piroga   	 6 . 5 0 	 8 . 5 0 	 25 . 0 0 
Chardonnay from grapes cultivated in Greece 
Makedonikos         	 6 .95 	 8 .95 	 26 . 5 0 
Xinomavro grape with a tone of Syrah produced in  
Macedonia, a crystal clear wine with balanced acidity    
RETS INA         	 5 .95 	 7.95 	 23 . 5 0 
Traditional Greek wine with origins in ancient times,  
Aleppo pine resin forms distinctive flavour                                  
Askitik os    	 	 	 3 5 . 0 0 
Sauvignon blanc, intense fruity & floral aromas                                       
Malagouzia   	 	 	 37. 0 0 
Dry, rich & filled with lemon flavors                                                                                       

Skouras  Cuvee  Prestig e  	 	 	 35 . 0 0 
Relaxed pace & luxurious texture, flavours of orange  
& lemon blossom & touches of jasmine & mint

Rose  Ροζέ
Makedonikos  	 6 .4 5 	 8 .4 5 	 25 . 0 0 
Round & full taste, with ripe strawberries on the nose  
& raspberry jam-like flavours                        
Skouras  Cuvee  Prestig e 	 	 	 37.95  
Dry rosé, with aromas of ripe cherries, raspberries,  
hints of flowers & rose petal                                                                  

We have sourced our wines from all  
over mainland Greece & the islands

μπύρα

Greek

Greek Coffee 	 3 .4 5   
ελληνικό καφέ
A strong brew of coffee, which is served  
with foam on the top and the grounds  
at the bottom of the cup, prepared in a 
special pot called A briki in hot sand
Order without sugar, medium or sweet

Greek Mountain  Tea 	 4 .95
τσάι βουνού
A unique flavour in this soothing aromatic 
organic tea hand picked in the mountains  
of Greece. Savour this naturally caffeine  
free drink as a late night treat  
Mint  &  Rose  Tea 	 4 .95   
τσάι μέντας με τριαντάφυλλο
Greece’s eastern influence radiates in this sweet 
& floral tea with fresh mint & rose petals

Tea 	 3 .95
English Breakfast, Earl Grey, Chamomile 
Americano  	 2 .95
Latte  	 3 .4 5
Cappuccino  	 3 .4 5
Flat W hite  	 3 .4 5
Hot Chocolate  	 3 .95
Greek Ice Coffe e 	  
Freddo  Espresso 	 3 .4 5
Freddo  Cappuccino 	 3 .95
Frappe  	 3 .4 5
Greek sof t drin ks
Epsa  Lemonade  F izzy 	 3 . 25    
Epsa Orang e  fi zzy 	 3 . 25

Hot  
Drinks 

ζεστά ροφήματα

serves two people

all greek spirits are served  
in 50ml measures

Bot tle d
Mythos 	 3 .95
our namesake  is  a  contemporary  Greek  l ager  
With rich foam, shiny blonde color & 
pleasant refreshing taste
Keo 	 4 .95
Keo  i s  an  except ional  qual i t y  l ager  beer 
Traditionally brewed & matured in Cyprus, 
bottled fresh & unpasteurized, to retain  
its flavour, aroma & freshness
a lf a 	 4 .45
made  by  Athen ian  Brewery  SA  in  Greece 
A blonde light lager, a shimmering golden 
colour with a mild malt and yeast aroma,  
it is a lager rich in foam

Draught
San  Miguel    	 3 .4 5 /5 .95
CARLSBERG   	 3 .4 5 /5 .95

more  beers  &  ales  to  choose  from,  
just  ask  your  server

C uv ée R os é  
L aurent Perr ie r 
A rich and complex champagne  

with a beautiful pink colour. Aromas  
of raspberry, red currant, cherry &  

citrus with intense fruit flavours
1 6 5

Moe t NV champagne  
75 

MOET   &  CHANDON ROSE NV  
95 

Prosecco 
A popular light & fruity style of sparkling wine

3 5

spirits

A discretionary service charge of 10% will be added to your bill

W i n e s
κρασιά

PLATES F OR   SMASHING        

1 0  F OR   £ 1 0


