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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

Mezze Taster 	      24.95 
A selection of our signature hummus, taramasalata & tzatziki

Served with warm village bread &  
Kalamata olives for sharing between two

FROM THE GRILL
Chicken Souvlaki 	 21.95 
Chargrilled chicken thigh skewers in a yoghurt,  
lemon & herb marinade

Signature Mixed Grill for two 	  49.95 
Chicken souvlaki, Smyrna kebab, Levantine wings, 
grilled halloumi & lamb cutlets 

Lamb Cutlets 	 24.95 
Marinated in olive oil, fresh oregano & sea salt, 
chargrilled

Smyrna Kebab 	 19.95 
Grilled mince lamb & beef skewers with paprika, 
oregano & Byzantine spices

Levantine Wings 	 16.95 
Chicken wings chargrilled in yoghurt, honey &  
paprika, topped with pomegranate & grated feta

Halloumi Souvlaki  V 	 15.95 
Grilled halloumi & pepper skewers with  
Mediterranean salsa

Signature mix grill
For 10 guests – 265

Authentic sharing platter of Chicken souvlaki,  
Smyrna kebab, lamb cutlets, Levantine wings  

& grilled halloumi.

Served with dips, oregano fries & village bread.

Perfect for a feast amongst friends

All our grill dishes are served with warm village bread, 
tzatziki dip and a choice of oregano fries or aromatic rice

Small sharing plates known as Mezze  
We recommend 3–4 dishes per 2 guestsAPPETIZERS

Kalamarakia 	 11 .95 
Lightly fried baby squid, lemon & tzatziki

Spanakopita  V	 8.45 
Crispy filo pastry filled with spinach, feta & herbs

Prawn Saganaki	 12.45 
Sautéed king prawns with tomato, ouzo &  
crumbled feta

Classic Tzatziki  V	 6.45 
Cucumber, mint & garlic yoghurt dip, topped with 
nigella seeds & dill

Signature Hummus 	 9.95 
Classic chickpea & tahini dip topped with spiced 
mince lamb, pine nuts & sumac 
Without lamb – 6.45

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

Bougiourdi  V	 8.95 
Warm baked feta dip with roasted tomatoes,  
peppers & chilli

Honey Halloumi  V	 8.45 
Golden fried Cypriot cheese drizzled with thyme  
& chilli honey

Burekia 	 9.95 
Crispy filo parcels filled with aromatic mince lamb  
& topped with sesame seeds

Village Bread Basket 
Warm pita & rustic flatbread to  

enjoy with appetizers

5.45 
 

TRADITIONAL DISHES
Imam baildi  V 	 15.95 
Roasted aubergine with tomato & Mediterranean 
herbs, crushed feta & pomegranate

Seabream Santorini 	 23.95 
Whole roasted seabream with lemon zest & olive 
oil, cherry tomatoes & capers with aromatic rice

Mykonos Seafood Orzo 	 19.95 
Orzo pasta with king prawns & baby squid, white 
wine, lemon, tomato & saffron

Lahanodolmades avgolemono	 15.95 
Slow cooked cabbage parcels filled with mince 
lamb, herbs & rice in a rich lemon sauce

MEZZE SET MENU 
27.95 per person

Enjoy a culinary experience  
through Greece with a shared 

tasting menu of 20 Mezze dishes

For parties of 6 or more

Scan the QR code  
for more details

VE - Vegan   V - Vegetarian   GF - Gluten Free       HALAL        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.


