
FAVA -  FAVA, CONFIT GARLIC, CHICKPEAS, TAHINI,
CAPER CHUTNEY
BEET -  BEETROOT, THYME, LEMON, CONFIT GARLIC YOGHURT, 
ALMOND, MINT
SPICY CURED FETA -  CHILLI STOCK, WHIPPED FETA, POMEGRANITE,
SWEET ALEPPO FLAKES,  CHILLI OIL

TARAMASALATA -  COD ROE, CONFIT GARLIC, CHIVES,LEMON OIL
TZATZIKI -  CONFIT GALIC, HERB, CUCUMBER PEARLS,  GREEK
YOGHURT, DILLdip
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g SPANAKOPITA SALAD - MIXED GREENS, FETA, FILO 9.5

‘NOT ANOTHER GREEK SALAD’
CAROB RUSK, FETA CREAM, TOMATO PUREE 9.5

CHARCOAL CABBAGE, BLACK GARLIC, HOMEMADE BUTTER 8

CAULIFLOWER, GARLIC, TAHINI,  FENNEL, CHILLI 9

EX-DAIRY FARMED STEAK, GREEK COWBOY BUTTER

PORK TOMAHAWK, SALSA VERDE 19
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WILD MUSHROOMS, TRUFFLE OIL,  EGG YOLK

BONE MARROW, SAGANAKI CHEESE
GOAT CHEESE,  FIG MARMALADE, PISTACHIO 
LAMB, PESTO SAUCE, MINT
PULLED PORK, APPLE SAUCE, PICKLE SHALLOTS
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PLAIN FLATBREAD 3

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL BILLS

HOUSE CURED SARDINES,  OLIVE OIL,  VINEGAR
GIANT COUSCOUS, ALMONDS, MEDI VEG, LEMON VINAIGRETTE

CRISPY COURGETTE FRIES
AUBERGINE, COURGETTE,  FETA CREAM, WALNUTS, HERBS
BROKEN POTATOES, HONEY MUSTARD, DILL OIL
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FETA, FILO, HONEY, BLACK SESAME 8
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EARTHENED LAMB, GREEK YOGHURT, DILL OIL
GRILLED CHICKEN THIGH, GREEK YOGHURT, DILL OIL
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MARINATED MUSHROOM, GREEK YOGHURT, DILL OIL

65% CHOCOLATE MOUSSE,  PISTACHIO
FLOSS, OLIVE OIL,  SEA SALT
PANNA COTTA, OLIVE OIL,  IMPORTED
LEMONsw
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PAN FRIED PRAWNS, BISQUE SAUCE 14
PAN FRIED SEA BASS,  FASSOLADA, AGORA HERBS 14O
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VO/DFO
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V :  VEGAN / VO :  VEGAN OPTION 

DF :  DAIRY FREE / DFO: DAIRY FREE OPTION

GF :  GLUTEN FREE / GFO :  GLUTEN FREE OPTION
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