
£36.95 
P E R  P E R S O N

MAINS

STARTERS

 T Z AT Z I K I   
Strained Greek yogurt with cucumber, dill & garlic

H U M M U S   
A smooth dip of pureed chickpeas,  

lemon juice, tahini & garlic 
T I R O K A F T E R I     

Spicy feta dip with chilli flakes & roasted peppers
TA R A M O S A L ATA 

Creamy blend of pink fish roe fried
H A L K I D I K I  O L I V E S    

Juicy marinated olives from Halkidiki, Greece
M E L I T Z A N O S A L ATA    
Roasted smoky aubergine dip with  

parsley & garlic

K A L A M A R A K I A  T I G A N I TA 
Crispy fried baby squid with lemon slice & tartar sauce

G R E E K  B RU S C H E T TA   
Toasted village bread topped with crunchy  

veggies & crumbled feta
D O L M A D E S    

Vine leaves filled with aromatic rice & spices  
F E TA  S A G A NA K I   

Greek feta cheese wrapped in phyllo pastry, lightly  
& drizzled with Greek honey & sesame seeds  

G R I L L E D  A S PA R A G U S  
Grilled asparagus topped with avgolemono 

L O U K A N I K O
Wild boar sausage infused with herbs  

& marinated in red wine 

S O U V L A K I  
Marinated charcoal grilled skewers  
served with Greek salad, aromatic  

rice & dip of tzatziki
Chicken, Pork or Lamb   

H A L L O U M I  S O U V L A K I   
Cubes of Cypriot halloumi cheese, 
peppers & onion charcoal grilled & 

served with oregano fries & tzatziki dip

M I X E D  G R I L L  S P E C I A L
Charcoal grilled chicken & pork souvlaki 
with loukaniko & halloumi, served with 
oregano fries, Greek salad & tzatziki dip

(or share a mix grill for 2)
M O U S A K A

Popular Greek dish of roasted aubergines, 
mince beef & béchamel sauce topping 

served with side salad
Veg option available

G E M I S T E S  
Roasted peppers stuffed with aromatic  

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

G R I L L 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

 VEGETARIAN    GLUTEN FREE    VEGAN                                                A  1 0 %  D I S C R E T I O NA RY  S E RV I C E  C H A R G E  W I L L  B E  A D D E D  T O  YO U R  B I L L 
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.

C H O O S E  O N E  O F  O U R  D I P S  A N D  O N E  O F  O U R  S T A R T E R S

Valentines Menu

Optional SIDES
LEMON ROASTED POTATOES   4 .9 5
Slow roasted lemon & oregano  
Greek potatoes   
G R E E K  V I L L A G E  S A L A D    7.9 5 
Traditional Greek salad with olive  
oil & feta 

F E TA  F R I E S    5 .9 5 
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 vegetables
O R E G A N O  F R I E S   4 .9 5 
Greek potatoes with oregano 

S K O R DA L I A   4 .9 5
Warm mashed potatoes & garlic  
dip drizzled with fresh olive oil   
P I T TA  B R E A D   3 .9 5
Warm & soft thick bread from the  
island of Cyprus

DESSERT
H E A RT  S H A P E D  M I L K  C H O C O L AT E  C A K E 

O Y S T E R S  
Served with special  

Mediterranean passion  
fruit mignonette,  

edible flowers & dry ice
4  for 1 6 .9 5  
6  for 2 1 .9 5 


