
PLATES F O R  s M A s H i N G 

1 0  F O R  £ 1 0



s i d e s Συνοδευτικά
Lemon roasted p otatoes 	 4 .95	 	 	  
Slow roasted lemon & oregano Greek potatoes
G r e e k  V i L L 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 
Pitta 	bread 	 3 .95	  
Warm & soft thick pitta bread from the  
island of Cyprus
  

- 	MYtHOS 	 SHariNG 	MeNU 	 -	  
3  M E Z Z E  D I P S  &  O L I V E  P L AT T E R , 

k O L O k y T h O k E f T E D E S ,  k A L A M A R A k I A ,  
g R I L L E D  P R AW n S ,  f E TA  S Ag A nA k I ,  

fA L A f E L  &  c h I c k E n  S O u V L A k I
29.95 p p

- 	 eXeCUtiVe 	 SHariNG 	MeNU 	 -	  
3  M E Z Z E  D I P S  &  O L I V E  P L AT T E R ,  k E f T E DA k I A , 

k O L O k y T h O k E f T E D E S ,  k A L A M A R A k I A ,  
f E TA  S Ag A nA k I ,  h O n E y  &  g A R L I c  S A L M O n ,  

g R I L L E D  P R AW n S ,  L A M b  c u T L E T S  
&  f E TA  c h I c k E n  W I n g S

39.95 p p
Minimum 2 persons

INCLUDES  OUZO  SHOT  &  PL ATE  SMASH  EACH

 VEgETARIAn    gLuTEn fREE    VEgAn  
       DIScRETIOnARy SERVIcE chARgE Of 10% WILL bE ADDED TO yOuR bILL

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

μεζέδες
m e z z e d e s       

‘MEZZEDES ’  IN  GREEK  I S  A  S TYLE  OF  EAT ING  S IM I L AR  TO  TAPAS 

PERFECT  FOR  FR I ENDS  WHO  WANT  TO  SHARE  A  L I T T LE  OF  EVERYTH ING 
WH I LE  EN JOY ING  DR INKS ,  FUN  &  AN  AUTHENT IC  GREEK  AMB IENCE 

WE  RECOMMEND  5 -6  D ISHES  BETWEEN  2  PEOPLE

Grilled 	HallOUMi 	 	8 .4 5 
Traditional cypriot cheese, grilled  
then drizzled with greek honey,  
lemon & thyme  
KalaMaraKia	tiGaNita	 9.95	 
crispy fried baby squid with lemon  
slice & tartar sauce

m e z z e  ta s t e r  	 1 0 .95	 
halkidiki olives, hummus, taramasalata 
& tzatziki selection of dips to taste

d oLm a de s  	 5.95	 
Vine leaves filled with aromatic rice  
& spices
spa na kopi ta  	 	 7.95 
Spinach & fetta stuffed phyllo  
pastry pies  
FaL a Fe L  	 6 .45	 
famous middle eastern dish, fried  
balls of blended chickpeas, onions  
& spices, served with a tahini dip  
CHiCKeN 	 SOUVlaKi 	 1 0 .95 
chicken cubes marinated in greek 
yogurt & herbs then grilled to perfection
POrK 	 SOUVlaKi 	 1 0 .95 
Oregano marinated pork cubes  
grilled & served with lemon
laMb 	SOUVlaKi 	 14 .95 
Marinated grilled lamb cubes  
served with lemon & warm pitta
laMb 	CUtletS 	 1 2 .95 
Succulent lamb cutlets grilled &  
topped with Greek oregano & lemon

SardiNeS	 7.95	 
crispy fried sardines in breadcrumbs 
served with tartar sauce
F e ta  s a G a na k i  	 	 9.95 
Greek feta cheese wrapped with  
phyllo pastry, lightly fried and drizzled 
with greek honey & sesame seeds 
baKaliarOS	SKOrdalia	 8 .4 5 
greek crispy salted cod bites in a  
beer batter served with skordalia  
& lemon wedge
KOlOKYtHOKeftedeS	 	 6.95  
Courgette fritters deep fried with melted 
feta centre served with yogurt dip 
Grilled 	PrawNS 	 9.95 
Juicy prawns cooked on the grill  
in a garlic lemon butter sauce  
served with lemon slice 
F e ta  CHiCKeN 	wiNGS 	 7.95 
Marinated and grilled chicken  
wings served with crumbled feta  
& pomegranate seeds 
KeftedaKia 	 7.95 
Meatballs in a rich tomato sauce & basil
HONeY	&	GarliC	  
Fr i e d  saLmon  	 14.95	 
honey & garlic pan fried salmon  
served with warm skordalia
Midia	aHNiSta	 	 13.95	 
Wine steamed mussels with lemon  
& herb sauce 
pr awn  saGanak i  	 15.95	 
Traditional Greek dish with prawns  
made in a rich tomato sauce, ouzo  
& crumbled feta

OYSterS  
Served with special Mediterranean 

passion fruit mignonette, 
edible flowers & dry ice

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


