
Rip & Dip Platter
Beetroot houmous, fennel tzatziki, baba ghanoush & olives

Greek Salad - tomatoes, cucumbers, onions, olives,
green peppers, olive oil rusk & whipped feta (V*)

Prawn bisque trofie pasta, tiger prawns & lemon

Crispy aubergine skewer with shatta sauce,
labneh & grape molasses (GF,N,V)

Charred celeriac, dill & lime aioli, confit garlic, smoked pine nuts (VG,N)

Lamb saddle souvla, skordalia, spinach, ouzo & anchovy jus (GF,DF,N)

Potato chips, feta & oregano (GF,V,VG*)

Kataifi cheesecake, preserved lemon curd, Corinthian raisins & cocoa crisp
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(V) Vegetarian   (VG) Vegan   (DF) Dairy Free   (GF) Gluten Free   (N) Contains Nuts
Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
A discretionary optional service charge of 15% will be added to your bill.


