
WARM FLATBREAD & 
A CHOICE OF DIPS   ...7

FETA CHILI v
Whipped feta and chilli dip 

HOUMOS vg
Chickpeas, tahini, garlic and lemon

TZATZIKI v
Yoghurt, cucumber, mint and garlic

MEZE & STARTERS
ARANCINI v
Fried rice balls with mushroom and mozarella

10

CHILI GARLIC PRAWNS
Grilled prawns, chilli, extra virgin olive oil, butter

10

KEFTEDES
Greek pork meatballs, herb tomato sauce

10

CRISPY CALAMARI
Floured & fried squid rings, tartare, lemon

11

TUSCAN CHORIZO
Rustic Italian sausage, mixed vegetables

10

TOMATO BRUSCHETTA vg
Toasted bread, cherry tomato, garlic and basil

7

WHITEBAIT
Mix of green and black olives, special marinade

9

CHARCOAL GRILL

CHICKEN SOUVLAKI
Diced chicken breast marinated in garlic yoghurt 
and paprika

22

LAMB CUTLETS
Best end lamb chops, oregano, paprika with mint 
sauce

29

KEFTEDES
Greek pork meatballs with onion and herbs

24

PORK BELLY
Sliced pork belly, pimento and paprika spice with 
tzatziki

24

STEAK SIRLOIN
Surrey farm, sirloin cut beef, 300 grams

30

BURGERS & WRAPS
ALL SERVED WITH SKIN-ON FRIES

Grilled British beef burger in a brioche bun, with 
swiss cheese, lettuce, tomato, red onion and
garlic mayo

18

THE NYX CHICKEN BURGER
Breaded chicken breast burger in a brioche bun 
with swiss cheese, lettuce and bbq sauce

16

HALLOUMI BURGER v
Grilled Halloumi burger in a brioche bun, with 
lettuce, tomato, red onion and garlic
mayo and sweet chilli

15

CHICKEN GYROS WRAP
Sliced and grilled chicken souvlaki, tomato, red 
onion, parsley and garlic mayo wrapped in flat 
bread

14

THE YIAMAS BURGER

GARDEN MENU

Please advise your server of any food allergy or 
intolerance upon placing your order. 

A discretionary 10% service charge is applicable. 
Menu and prices subject to change without prior 

notice.

AL FORMAGGIO v 
Flatbread topped with cheese and garlic

8

GRILLED HALLOUMI v
Pan fried with roasted vegetables

10

YIAMAS MIXED GRILL
Mixed grill, chicken souvlaki, keftedes, lamb 
chops and pork belly

28

SERVED WITH MEDITERRANEAN SALAD 
AND A CHOICE OF FRIES, POTATO 

SALAD OR COUS COUS



SEAFOOD DESSERTS

Traditional filo Baklava with pistachio, syrup and 
citrus cream 

9

TIRAMISU v
A classic Italian dessert made of co�fee-soaked
ladyfingers layered with a creamy mascarpone

9

COOKIE DOUGH v 
Semi baked chocolate chip cookie dough with 
vanilla ice cream and chocolate chips 

9

STICKY TOFFEE TAHINI
PUDDING v
British classic with a hint of Tahini served with 
caramel sauce and vanilla ice cream 

9

BAKLAVA v

TIGER PRAWNS
Garlic and chili shell on tiger prawns with garlic 
mayo grilled over charcoal for intense flavours

28

SWORDFISH SKEWERS
Cubed swordfish marinaded with lemon zest, 
garlic and thyme and skewered. A meaty fish 
that withstands heat

27

SIDES
SEASONED SKIN-ON-FRIES 5

GRILLED ASPARAGUS 7

PATATAS BRAVAS 6

YIAMAS SPICY RICE 6

RED CABBAGE COLESLAW 5

MARINATED OLIVES 5

LEMON & CORIANDER
POTATO SALAD 5

ZUCCHINI FRITI 7

ONION RINGS 6

Creamy Greek yoghurt topped with honey, 
caramelised walnuts and orange blossom

YIAMAS YOGHURT v 6

DIGESTIFS, COFFEE & TEA

Please advise your server of any food allergy or intolerance upon placing your order. A discretionary 10% 
service charge is applicable. Menu and prices subject to change without prior notice.

SERVED WITH MEDITERRANEAN SALAD 
AND A CHOICE OF FRIES, POTATO 

SALAD OR COUS COUS

OLIVES 5

PADRON PEPPERS 5

MED VEG COUS COUS 6

SUMMER COCKTAILS

YIAMAS PALOMA

Tequila - Grapefruit - Lime - Simple Syrup - Soda 
built long served over ice. Tequila mingles with 

zesty grapefruit, fresh lime

SPICY PINEAPPLE MARGARITA

Tequila - Pineapple - Jalapeno - Lime shaken 
and served short over ice.

YIAMAS SPRITZ

Sweet blend of Blood Orange, Mango and
Passionfruit with Prosecco and Soda, served over 

ice with fresh Lime

ALL £15


