Padron Peppers vg - £5 COLD STARTERS Peach Bellini - £12

Zucchini Fritti vg - £7 _— — Limoncello Spritz - £12
Marinated olives vg - £5 Houmous - £7 VG Bloody Mary - £10
Halloumi Bites v - £7 Chickpeas, tahini, garlic and lemon Tzatziki Martini - £12

Chilli Feta - £7V
Whipped feta and chilli dip
Taramasalata- £7
Cod roe, lemon and olive oil
Tzatziki- £7V
Yoghurt, cucumber, mint and garlic
Focaccia- £5V
Traditional focaccia bread with halloumi and herbs
Prawn Cocktail - £12
Cold water prawns, baby gem lettuce, lemon and Marie Rose sauce
Caprese-£7V
Mozzarella cheese served with tomato, balsamic and basil
Bruschetta - £7VG
Toasted bread with chopped tomato, garlic, olives, basil and herbs
Cold Meze Platter - £16

Houmous, tzatziki, chilli feta dip, taramasalata,
olives, marinated halloumi and bread

HOT STARTERS

Grilled Halloumi - £10
Pan fried with roasted vegetables
Calamari - £11
Floured and fried squid rings, tartare and lemon
Spanakopita Parcels - £9
Spinach, feta and dill wrapped in crispy filo
Keftedes - £10
Traditional Greek pork meatballs, herb tomato sauce
Al Formaggio - £8 V

Artisan flat bread with cheese, garlic and herbs
Spanish Gambas - £14

Prawns cooked in a spicy garlic and chili oil
Patatas Bravas- £8V
Spanish potatoes, served with aioli and spiced herb sauce
Arancini- £10V
Italian rice balls, with Porcini mushrooms, mozarrella and herbs
Chicken Liver - £9
Fried chicken liver with herbs and onion

SHARING STARTERS |

Greek Salad - Traditional tomato, cucumber, red onion, olive and feta salad mixed tableside - £12
Houmous - Mixed tableside with black olive, coriander & lime, chilli & lemon or tangy beetroot - £14
Fritto Misto - Calamari, prawns, whitebait and courgette fritti, served with lemon aioli - £19

Please advise your server of any food allergy or intolerance upon placing your order. Whilst every effort is made to avoid contamination from nuts and other allergens,
some dishes may contain traces. A discretionary 10% service charge is applicable. Menu and prices subject to change without prior notice




Pollo Milanese - £23

Breaded chicken with herbs, served with spaghetti in tomato sauce
Seabass Fillet - £23
Charcoal grilled fillet of seabass served with new potatoes, and an Italian Salsa
Braised Beef - £24
Cooked low and slow with a garlic and parsley sauce, served with creamy mash
Sirloin - £30
Sirloin Steak, cooked to order, served with triple cooked chips and peppercorn sauce
Prawn Linguine - £24
Linguine pasta with king prawns, white wine, cherry tomatoes, garlic and chill
Kleftiko - £24
Slow cooked Lamb shank and creamy mashed potato
Stuffed Pork - £18
Pork stuffed with prunes, in a red wine pink peppercorn jus, served with creamy mash
Chicken Souvlaki - £22
Charcoal grilled chicken breast marinated in yoghurt with lemon & herb new potatoes, salad garnish
Lamb Cutlets - £29
Pimento spiced and grilled best end Lamb chops with patatas bravas and rocket
Mousakka - £19
Mince pork mousakka, courgette, aubergine and bechamel sauce
Ragu Tagliatelle - £18
Classic Italian pasta dish from Bologna. Ragu sauce with beef, red wine and rich tomato sauce
Penne Pollo Pesto - £18
Penne pasta with chicken, parmesan and pesto sauce
Penne Arrabbiata - £13 VG
Penne pasta in a sweet chilli, garlic and parsley tomato sauce
Fresko Rigatone - £17 V
Rigatone pasta with courgette pesto, chilli and garlic
Baked Salmon - £24

Baked salmon with a chorizo, garlic, olive and tomato sauce with lemon & herb new potatoes

SIDE

Chunky chips - £5 Creamy mash - £5 New potatoes - £5 Saffron rice - £6
Roasted vegetables - £5 Greek salad - £5 Grilled asparagus - £7

Please advise your server of any food allergy or intolerance upon placing your order. Whilst every effort is made to avoid contamination from nuts and other allergens,
some dishes may contain traces. Our in house fishmonger takes every care prepare your fish, however some dishes may contain shell or small bones. A discretionary 10%
service charge is applicable. Menu and prices subject to change without prior notice




