
 
 

 

 

Our menu is to be shared by the whole table, like we do in Greece 
 

Kalamata & Chalkidiki olives 4 
Basket of pita bread 4 
Selection of Dips 10 

Tzatziki, Tarama, Tirokafteri, Aubergine Cream 
 

-Garden/Raw- 
Greek Salad, cherry tomatoes, cucumber, red onion, carob rusk, kalamata olives, galomizithra 12 

Seabream Carpaccio, citrus zest, lemon oil, fennel savings, red chili, chive oil 13 

-Mezze- 
Dolmadakia, Greek yogurt, herb oil, dill cream 9                                                                                     

Feta Filo, sesame seeds, honey, filo pastry 9 
Chicken Taco, honey yoghurt, crispy onion, baby gem lettuce, tabasco 5 (each) 

Fried Calamari, panko, garlic mayonnaise, chives, cumin 14 
Fried aubergine, burnt leek yoghurt, honey, crispy almonds 10 

Charred tenderstem broccoli, hazelnut praline, spiced granola, crispy kale 10 
Bouyiourdi prawn saganaki, feta cheese, tomato, red chili, peppers and ouzo foam 14 

Meatballs, Greek yoghurt cream, tomato 9 
Spinach and feta homemade flatbread, dill, leek, spring onion 12 

 
-Mains- 

Traditional Moussaka, bechamel sauce, beef mince, aubergine, potatoes 18                                    
Cretan Pasta, mushrooms, feta, spinach, confit tomatoes, thyme 18                                                     

Pork Chop, capers, agave, mustard, thyme, oregano, baby potatoes 22 
Crispy Hake fillet, caviar, garlic mayonnaise, lemon segments, split buttermilk dill sauce 19           

Whole grilled butterflied seabream, lemon oil, capers, and herb dressing 29                                      
Beef giouvetsi, mavrodaphne wine ,orzo pasta, dry xinomizithra cheese 22                                    

Chicken kontosouvli , bell peppers, grilled baby gem, Caesar dressing, linseed tuile   18                                      
Greek coffee barbecue glazed pork souvlaki, dill and cucumber salad, Greek yoghurt cream 18    

Kleftiko Lamb, baby potatoes, gruyere custard, peppers, onions, thyme, potato tuile 25 

-Desserts- 
Portokalopita Crème Brûlée, with crispy angel hair, vanilla ice cream and candied orange zest 9 

Metaxa poached pineapple, pistachio praline, baklava ice cream and marigold 9 
Ekmek Tsoureki, cinnamon, white chocolate cream, pistachio 9 

Chocolate Pudding, cherry and mastiha sorbet, Choco mousse with tonka beans, sour cherry compote         
and cacao nibs tuile     9 

 

Please let a member of staff know if you have any allergies or food intolerance. 

Follow us. 
theionguildford 


