
RAW

YELLOWTAIL     ......................................................    13
Orange dressing, cucumber, coriander

TUNA TARTARE    ................................................. 16SEA BASS CEVICHE     .......................................... 14
Tomato tiger milk, onion, coriander 

MEZE

FRIED SQUID     ....................................................... 14
Squid ink mayo, lemon

CRAB BOREK     ....................................................... 18

8

MAINS

Lamb, roasted potatoes, red wine jus 
39

GRILLED BABY CHICKEN     ................................................................................................    
Sweetcorn, spelt, graviera cheese

29

BEEF FILLET     ............................................................................................................................    
Foie gras, chestnut mushroom, truffle 

 

45

PASTICHIO     ...............................................................................................................................     
Mushrooms, cep espuma

22

VEGAN MOUSSAKA     ........................................................................................................... 20

LOBSTER     ....................................................................................................................................    
Pasta, lobster bisque, basil
Half | Whole

50/90

SAGANAKI     ........................................................... 16
Aged feta, kataifi, truffle honey, basil 

MUCVER     .................................................................. 10

Please ask a manager for further allergen information. Our dishes may contain traces of allergens and fish dishes may contain small bones.
Discretionary service charge of 13.5% is added to your bill, which is distributed amongst our team. VAT included at the standard rate.

SMOKED EEL     ....................................................... 15
Fava beans, caper leaves, black olive oil

ROASTED PEPPERS     ........................................... 11
Mint, Santorini dressing, lime zest

Avocado, verjue dressing, roast cashew

Crab meat, filo pastry, lemon mayo

SCALLOP     ...............................................................

TO SHARE

BEETROOT     ............................................................. 8
Pomegranate molasses, soya yogurt, hazelnut

Ezme, elderflower dressing, parsleyCourgette, carrots, lime yoghurt

STONE BASS FILLET     ........................................................................................................... 
Red datterini, kalamata olives, bisque

SEABASS 1.2KG PORTERHOUSE 1.2KG
Ladolemono, oregano, salt Confit garlic, salt

120100

SALADSSALADS

GREEK SALAD
Barrel-aged feta, Cretan rusk

16

KALE SALAD
Apple, mustard, corn

9

GREEN SALAD
Mint, dill, mustard dressing

10

SALADSSIDES
CHIPS

Oregano, salt
6

ROAST POTATOES
Shallot, tomatoes, oregano

6

BROCCOLI
Lemon oil, spring onions, dill

6

BREAD AND SPREAD

PITA     ..............................................................................   4
Olive oil, salt, oregano

SOURDOUGH     ........................................................ 5

TARAMA     ................................................................ 7
Bottarga, dill oil

TZATZIKI      ............................................................ 6
Yogurt, cucumber, dillThyme oil

HUMMUS     ............................................................... 6
Black sesame seeds, chilli salt, olive oil 

BABA GHANOUSH     ............................................ 8
Dukkah, sumac

KLEFTIKO     ................................................................................................................................

34

Potato, aubergine, cashew


