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VE - VEGAN   V - VEGETARIAN   GF - GLUTEN FREE         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.

OPTIONAL SIDES
AROMATIC RICE V 	 5.95 
Fragrant saffron basmati

OREGANO FRIES V 	 5.95 
Sea salt & oregano 
Add feta – £1.95

GREEK VILLAGE SALAD V 	 8.95 
Olive oil, oregano & lemon dressing, feta & olives

KALAMATA OLIVES V 	 5.95  
Marinated black olives with Mediterranean herbs

CLASSIC TZATZIKI V	 6.45 
Cucumber, mint & garlic yoghurt dip, topped with 
nigella seeds & dill

TARAMOSALATA 	 6.45 
Silky fish roe & lemon dip, extra virgin olive oil

DESSERTS
SOKOLATOPITA 

Traditional Greek chocolate cake with a rich, fudgy 
texture & intense cocoa flavour. Served chilled with 

kaimaki ice cream for a smooth, indulgent finish

PORTOKALI & COCOA TART VE GF 
A luscious vegan tart with dark chocolate & zesty 
orange, set in a crisp pastry base. Rich, fragrant,  

and full of Mediterranean soul

BAKLAVA 
Crisp filo pastry layered with spiced walnuts  

& bathed in honey syrup. Served with a scoop  
of traditional kaimaki ice cream for a sweet,  

aromatic finish

STARTERS
BOUGIOURDI V 

Warm baked feta dip with roasted tomatoes,  
peppers & chilli

BUREKIA 
Crispy filo parcels filled with aromatic mince  

lamb & topped with sesame seeds

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

LAHANODOLMADES AVGOLEMONO 
Slow cooked cabbage parcels filled with mince  

lamb, herbs & rice in a rich lemon sauce

KEFTEDAKIA 
Meatballs in a rich tomato sauce & basil

SPANAKOPITA 
Crispy filo pastry filled with spinach,  

feta & herbs

MAINS
CHICKEN SOUVLAKI 

 Chargrilled chicken thigh skewers in  
a yoghurt, lemon & herb marinade

LAMB CUTLETS 
Marinated in olive oil, fresh oregano  

& sea salt, chargrilled

MYKONOS SEAFOOD ORZO FOR 2 +6.95	  
Orzo pasta with king prawns & baby squid,  

white wine, lemon, tomato & saffron

HALLOUMI SOUVLAKI V 
Grilled halloumi & pepper skewers with  

Mediterranean salsa

IMAM BAILDI V 
Roasted aubergine with tomato & Mediterranean 

herbs, crushed feta & pomegranate

SMYRNA KEBAB 
Grilled mince lamb & beef skewers with paprika, 

oregano & Byzantine spices

VALENTINES MENU   
Starter, main & dessert / 44.95 per person


