
         
 

Cocktails / Aperitifs​
Spicy Margarita   ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 10 
Aegean G&T​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 8​  
Negroni​​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 9 
Sparkling Wine​​ ​ ​ ​ ​ ​ ​ ​ ​            8 

 
Bread, Snacks & Dips 

         Grilled pita bread​ ​ ​ ​ ​ ​ ​ ​             ​ 3.5 
Kalamata olives​​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 4 
Toursi Seasonal pickled vegetables                                                                                 ​4 
 
Tzatziki  Greek yoghurt, cucumber, garlic​ ​ ​ ​ ​ ​ ​ 6 
Tyrokafteri  Spicy feta and charred pepper dip​ ​ ​ ​ ​ ​ ​ 6.5 
Melitzanosalata  Roasted aubergine dip, pomegranate, walnuts​​ ​ ​ ​ 7.5 
Taramasalata  Whipped cods roe, dill  ​ ​ ​ ​ ​ ​ ​ ​ 6.5 
  
From the Grill 

         Hoirina Kalamakia  Pork skewers with fennel, oregano, tzatziki ​  ​ ​         ​ 16 
Kotopoulo Psito  Slow grilled chicken thighs, mustard mayo sauce​ ​                      16 
Mosharisia Brizola  Onglet steak, olives and herb relish                                                    ​15          
Paidakia  Yorkshire lamb chops​​ ​ ​ ​ ​ ​ ​ ​ 18​
Halloumi  Grilled St James dairy cheese, chilli jam​ ​ ​ ​ ​            ​9.5 
Lagoto from Peloponnese Grilled seasonal squash, tomato and walnut skordalia​ ​ 10 
 
Sides and Salads 

         Patates Tiganites  Handcut fried potatoes​ ​ ​ ​ ​ ​ ​ 6 
Greek Salad  Tomatoes, cucumber, onion, pepper, Kalamata olives, barrel aged feta​ ​ 10.5​  

         Kolokythokeftedes  Courgette, feta and herb fritters​ ​ ​ ​ ​ ​ 8.5  
          
         Desserts 
         Blood Orange Portokalopita  Orange soaked filo pie, Greek yoghurt               ​ ​ 8 
        ​ * pair with a glass of Sweet Wine from Samos​ ​ ​ ​ ​    ​ 4      
        

 
     
   We are proud to work with some of the best farmers & producers in the UK and Greece.  

​ ​​      Maltby & Greek, Shrub Provisions, Natoora, Taste Tradition, Woods Fish & Moxons 
​ ​ ​ ​ ​ ​   Card Payments Only. 
​ ​ ​ ​     An optional 12.5% service charge will be applied to the bill. 
​ ​ ​ ​            Please alert your waiter if you have any allergies 



 
 

  
 
 
White Wine (125ml / 500ml carafe / bottle)​  
Thymiopoulos ‘Atma’, Xinomavro/Malagousia, Naoussa 2023 
Lyrarakis, ‘Psarades’, Dafni, Crete 2023 
Karavitakis ‘Klima’, Vidiano, Crete 2023 
Skouras, Assyrtiko, Peloponnese, 2023 
 
Orange Wine (125ml / 500ml carafe / bottle) 
Tetramythos ‘Natur’, Sideritis, Achaia, 2022 
 
Rose Wine 
Lyrarakis Kedros Liatiko, Crete, 2023 
 
Red Wine (125ml / 500ml carafe / bottle) 
Kokotos ‘Three Hills’, Agiorgitiko, Attica, 2022 
Thymiopoulos ‘Jeunes Vignes’ – Xinomavro, Naoussa, 2021 (served chilled) 
Zacharias, Agiorgitiko, Nemea 2019 
Dalmara, Xinomavro, Naoussa, 2022 
 
Sparkling Wine (bottle) 
Domaine Karanika Brut Cuvee Speciale, Xinomavro, Macedonia, 2021 
 
Sweet/Fortified (75ml/ half bottle) 
Samos ‘Vin Doux’, Muscat, Samos 2022 
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Beers (330ml) 
Nissos Lager Pilsner, Tinos island​  
Septem Friday’s Pale Ale, Evia island​  
Lordship Lager, E. Dulwich  
Lucky Saint Low-alcohol lager​ 
 
Spirits (50ml / 200ml) 
Tetteris Ouzo No7, Chios Island​  
Apostolakis Tsipouro, Thessaly​ 
Tetteris Mastiha Liqueur, Chios Island​  
 
House Made Soft Drinks 
Cucumber Lime Soda 
Mix Berry Lemonade 

 
 
 
 
6 
7 
7.5 
5 
 
 
8/24 
7/22 
7 
 
 
4.5 
4.5 
 
 
 
         
​


