
10% wage surcharge on Sundays and 15% wage surcharge on public holidays. All credit card payments incur a surcharge. For reservations of 10 or more guests, 
a set menu is required, a 10% gratuity fee will be added to final bill. Menu is seasonal & subject to change.                                                                                               12-01-26 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FOR THE TABLE 
MARINATED OLIVES 9  
PITA OREGANO EVOO 4  
FETA BARREL AGED LESVOS 15 
TARAMOSALATA | ROE DIP & PITA 14 
TZATZIKI | YOGHURT CUCUMBER, DILL & PITA 14  
HUMMOUS CRISPY SHALLOT JALAPENO OIL & PITA  14 
 

MEZZE  
SAGANAKI | GOLDEN KEFALOGRAVIERA CHEESE, HONEY 22  
HALLOUMI FRIES CAPSICUM CHILLI JAM, AIOLI 20 
 
FALAFELS ON HUMMUS, HOUSE PICKLES, TAHINI HERB SAUCE   24 
CHAR CAULIFLOWER, PICKLE GRAPE ALMOND 24 
CRISPY WHITE BAIT, OUZO CREAM 26 
SKULL ISLAND PRAWNS, HERB BUTTER [2] 24 
CALAMARI, FLASH FRIED AIOLI 29 
 

PASTA 
KRITHARAKI THALASINO | SLIPPER LOBSTER BABY CALAMARI TIGER 
PRAWN ORZO PASTA DILL PIQUANT SAUCE 42 
 
PASTA ALLA VODKA MITZITHRA ROMANO 32 
 

FROM THE SEA 
PRAWN SAGANAKI – ROAST TOMATO, HERBS, FETA, BREAD 36 
SALMON FILLET - SKORDALIA , SPINACH, BROCCOLI 39 
OCTOPUS – TAHINI CHAR VEG OLIVES 34 
FISH & CHIPS - MYTHOS BATTER FLATHEAD FILLET & FRIES 34 
 

GREEK CLASSICS 
LAMB CUTLETS (Marunga premium lamb) POTATO SKORDALIA, 
EGGPLANT PUREE, FETA, JUS 
 
BEEF MOUSSAKA 36 
LAMB SHOULDER LEMON POTATO TZATZIKI 44 
CHAR GRILLED CHICKEN FILLETS SKORDALIA, LABNE 38 
LAMB BACKSTRAP SKEWERS – FRIES, TZATZIKI, 34 
                       ADD EXTRA SKEWERS TO MEAL 11 EA 
 

SIDES 
FRIES OREGANO SALT 14 
GREEK VILLAGE SALAD CUCUMBER TOMATO FETA ONION OLIVES 22  
COS LETTUCE BUTTERMILK DRESSING KEFALOTIRI CHEESE 16 

 
SWEETS  
 
HOUSE MADE BOUGATSA – FILO CUSTARD 16 
OUR DELIGHTFUL ORANGE CAKE 
TIRAMISU   
COCONUT ALMOND RAFFAELLO   
CHOCOLATE FERRER0  
 
AFFOGATO – DBLE COFFEE SHOT, ICECREAM 9 
AFFOGATO – WITH KAHLUA LIQUER 18 
 

CURATED SHARED MENUS 
Available for the whole table only - Min 2 ppl 

THE HELLENIC TABLE  65 PP 
 

Shared Mezze Board: 
MARINATED OLIVES 

KEFALOGRAVIERA CHEESE 
TARAMOSALATA DIP 

 HUMMUS DIP 
PITA BREAD 

 
GREEK SALAD 

 
Select a main per person: 

LAMB BACKSTRAP SKEWERS - FRIES, TZATZIKI 
CHAR GRILLED CHICKEN - SKORDALIA, LABNE 

OCTOPUS – TAHINI CHAR VEG OLIVES 
 
 

Select One of our House Made Dessert to Share: 
 

CUSTARD & FILO BOUGATSA  
ORANGE ALMOND CAKE 

 

THE AEGEAN TABLE  70PP 
 

Shared Mezze Board: 
MARINATED OLIVES 

KEFALOGRAVIERA CHEESE 
TARAMOSALATA DIP  

HUMMUS DIP 
PITA BREAD 

 
COS SALAD 

 
Select a main per person: 

SLOW BAKED LAMB SHOULDER TZATZIKI 
KRITHARAKI THALASINO | SLIPPER LOBSTER, BABY 

CALAMARI, TIGER PRAWN, ORZO PASTA 
 
 

Select One of our House Made Desserts to Share: 
  

CUSTARD & FILO BOUGATSA 
ORANGE ALMOND CAKE 

  


