
S I GL AP  D I NNE R

M o s t  o f  o u r  i n g r e d i e n t s  a r e  a i r - f l o w n  d i r e c t l y  f r o m  G r e e c e .  
A l l  o u r  f o o d  i s  c o o k e d  w i t h  o u r  o w n  c o l d  p r e s s e d  E x t r a  V i r g i n  O l i v e  O i l  ( E V O O )  f r o m  o u r  c u l t i v a t i o n  i n  G r e e c e .

A l l  o f  o u r  m e a t s ,  p i t a  &  c h e e s e s  a r e  H a l a l  c e r t i f i e d .  

P l e a s e  o r d e r  r e s p o n s i b l y  |  W a s t e  i s  a  s h a m e

O u r  m e n u  o f f e r s  a u t h e n t i c  G r e e k  d i s h e s ,  e m b o d y i n g  h i s t o r i c  G r e e k  g a s t r o n o m y .  G r e e k  f o o d  h a s  n u m e r o u s
h e a l t h  b e n e f i t s  a n d  i s  k n o w n  t o  h a v e  i n c r e a s e d  l o n g e v i t y  o f  l i f e ,  p r e v e n t s  h e a r t  d i s e a s e  &  s t r o k e .

S o m e  o f  t h e  k n o w n  b e n e f i t s  a r e  a s  f o l l o w s :  r e d u c e  i n f l a m m a t i o n ,  h e l p s  k e e p  y o u r  h e a r t  h e a l t h y ,  b r a i n
s h a r p ,  a n d  s k i n  l o o k i n g  f r e s h  a n d  y o u n g ,  h e l p s  r e d u c e s  r i s k  o f  C a n c e r  /  A l z h e i m e r ’ s  D i s e a s e  /  D e v e l o p i n g

T y p e  2  D i a b e t e s  /  H i g h  b l o o d  p r e s s u r e  /  H i g h  C h o l e s t e r o l .

*Prices are subjected to GST, service charge &
other prevailing government taxes

contains alcohol vegetarian vegan gluten-freedairy-free



L A M B  M E A T B A L L S 4 P C  1 8 . 5 0  8 P C  2 6 . 5 0
In-house made meatballs with a side of spicy harissa dip,
lemon & yogurt dressing

F R I E D  C A L A M A R I 2 9 . 5 0
With a side of lemon yogurt dressing

C H I C K E N  M E A T B A L L S
Minced chicken served with cumin yogurt sauce

4 P C  1 8 . 5 0  8 P C  2 6 . 5 0

O R E K T I K A  -  M E Z E

K R A S S A T O  C H I C K E N  L I V E R 2 1 . 5 0
Sauteed chicken liver with Greek spices, wine & toasted
bread

K O T O P O U L O  K A L A M A K I 3 5 . 5 0
Grilled organic chicken skewer, served with tomatoes, onion
& pita

K O T O P O U L O  Y I R O 3 5 . 5 0
Natural grilled organic chicken wrapped in pita, tomatoes,
onion & tzatziki, with a side of French fries

C H I C K E N  B I F T E K I

15-25 mins cooking time 

K O T O P O U L O  -  C H I C K E N

K O T O P O U L O  F O U R N O 4 3 . 5 0
Free-range Cornish hen, roasted potatoes, lemon & oregano

K O T O P O U L O  S T I F A T H O 4 3 . 5 0
Free range Cornish hen, onion stew & EVOO

G R I L L E D  C H I C K E N 4 3 . 5 0
Free range Cornish hen, roasted potatoes & grilled veg 

30-45 mins

S A L A T E S  &  S O U P A

W A T E R M E L O N  S A L A D 2 3 . 5 0
Watermelon, feta & mint

S O U P  O F  T H E  D A Y  1 1 . 5 0

A R T I C H O K E  S A L A D 3 2 . 5 0
Baby spinach, arugula, capers, pine nuts, dill, spring onion, &
free range boiled eggs, dakos rusk & mint dressing

E A R T H  S A L A D 3 2 . 5 0

Kale, radish, pomegranate, celery, sautéed mushrooms, feta,
sunflower seed, pine nuts with honey & balsamic dressing

F A S O L O S A L A T A H A L F  1 9 . 5 0  F U L L  3 2 . 5 0
Seasonal organic beans, dill, spring onion, lemon & EVOO

H O R I A T I K I H A L F  2 0 . 5 0  F U L L  3 3 . 5 0

Cherry tomato, cucumber, onion, olives, feta cheese, bell
peppers, vinegar & EVOO

B L U  S A L A D 3 2 . 5 0
Arugula, capers, anchovies, pine nuts, skillet talagani cheese
& honey mustard

S A N T O R I N I  S A L A D 3 4 . 5 0
Cherry tomato, arugula, onion, green olives, caper leaves,
goat feta, vinegar, anchovies & EVOO

C A U L I F L O W E R  S A L A D 3 3 . 5 0
Sautéed cauliflower, spinach, almonds, tahini dressing &
chilli flakes

R E D  P E P P E R  D I P 2 0 . 5 0
Tomato, Greek yogurt, organic peppers, mint & EVOO

3  D I P  P L A T T E R 4 3 . 5 0*Choose any 3 dips

D I P S  &  P I T A

T A R A M A S A L A T A 2 0 . 5 0
White cod roe & capers

H U M M U S 2 0 . 5 0
Greek tahini, organic chickpea & EVOO

4  D I P  P L A T T E R 5 4 . 5 0*Choose any 4 dips

F A V A
Organic yellow lentils, onion & oregano

2 0 . 5 0

T I R O K A F T E R I 2 0 . 5 0
Spicy feta, infused with herbs & chilli flakes

T Z A T Z I K I 2 0 . 5 0
Greek yogurt, cucumber, garlic & EVOO

M E L I T Z A N O S A L A T A 2 0 . 5 0
Smoked eggplant mixed with feta & herbs

H A R I S S A 2 0 . 5 0
Spicy tomato, Greek yogurt & walnuts

L A B N A  D I P 2 0 . 5 0
Strained Greek yogurt with seasoning

Grilled 
G L U T E N  F R E E  P I T A 7 . 5 0

7 . 5 0
Wholegrain or sesame
K O U L O U R I  R I N G  B R E A D  2 P C S

T R I A  F A S O L I A 2 0 . 5 0
Seasonal organic beans, dill, spring onion, lemon & EVOO

B E E F  K A L A M A K I 3 0 . 5 0
Beef skewer, fresh onion, sliced tomato, pita & tzatziki

B I F T E K I  S T I N  S H A R A 1 P C  1 9 . 5 0  2 P C  3 3 . 5 0
Beef patties, lemon, onion, roasted potatoes & tomato

B L U  C H E E S E  B U R G E R 3 2 . 5 0
Beef patty, cheese, caramelized tomato & onion sauce,
handmade brioche bun with a side of French fries

F I L E T  M I G N O N
Grilled with roasted potatoes & vegetables

6 6 . 5 0

K R E A T I K A  -  B E E F

S O U V L A K I  M E  P I T A 3 1 . 5 0
Grilled beef wrapped in pita, fresh tomatoes, onion & tzatziki,
with a side of French fries

P L A T T E R

M E A T  P L A T T E R  M E D I U M 1 5 3 . 5 0
1 medium bifteki, 2 beef kalamaki, 2 organic chicken skewer &
4 lamb chops

G R I L L E D  M E A T  B O A R D 1 6 4 . 5 0
Filet mignon (250g), Sirloin (250g) & 3 lamb chops with fresh
herbs

B I F T E K I  P L A T T E R  
Grilled bifteki made with in house ground beef, lamb &
chicken
Small - 1 of each | Medium - 2 of each

M E A T  P L A T T E R  S M A L L 8 7 . 5 0
1 small bifteki, 1 beef kalamaki, 1 organic chicken skewer & 2
lamb chops

S E A F O O D  P L A T T E R 1 1 1 . 5 0
Grilled calamari, grilled octopus, 2 pieces of jumbo prawns,
lemon & EVOO

K L E F T I K O 5 5 . 5 0
Roasted lamb shank, lemon & potatoes

A R N I  -  L A M B
15-25 mins cooking time 

L A M B  B I F T E K I

P A I D A K I A 3 P C  5 2 . 5 0  4 P C  6 5 . 5 0
Grilled lamb chops, vegetables & potatoes

S T O  F O U R N O  -  O V E N  C O O K E D
15-25 mins cooking time 

B E E F  M O U S A K A  3 6 . 5 0
Oven-baked eggplant, potatoes, minced beef & béchamel

B E E F  P A S T I T S I O 3 6 . 5 0
Greek macaroni, minced beef, béchamel & homemade Greek
tomato base sauce

L A M B  M O U S A K A 3 6 . 5 0
Oven baked mousaka with minced lamb, tomato & béchamel

E F F I E ' S  V E G E T A B L E  M O U S A K A 3 4 . 5 0
Traditional mousaka with tomato, chickpeas, lentils, eggplant,
potato & béchamel

P R A W N  M A N E S T R A 3 0 . 5 0
Orzo - based prawn broth, enriched with garlic, onions &
EVOO

O C T O P U S  F R I T E S
Marinated in an in house Umami batter served with a side of
homemade lemon yogurt sauce

3 1 . 5 0

K A L A M A R I 4 1 . 5 0
Grilled calamari, lemon & EVOO

T H A L L A S I N A  - S E A F O O D
15-25 mins cooking time 

T S I P O U R A M A R K E T  P R I C E
Sea bream 400g, baked or grilled

G A R I D E S 1 P C  2 1 . 5 0  2 P C  3 7 . 5 0  3 P C  5 5 . 5 0
Grilled jumbo prawn, lemon & EVOO

L A V R A K I M A R K E T  P R I C E
Sea bass 600g, baked or grilled

X T A P O D I 4 5 . 5 0
Grilled octopus with vinegar & EVOO

L A V R A K I  C A R P A C C I O
Greek sea bass, thinly sliced, topped with fresh lemon juice,
EVOO, basil, lemon zest & chili flakes.

3 1 . 5 0

X O R T O F A G O I  -  V E G E T A R I A N

S P A N A K O R I Z O 2 5 . 5 0
Spinach cooked with rice, herbs, lemon & EVOO

D o  l e t  u s  k n o w  i f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s ,
r e s t r i c t i o n s  a n d  a l l e r g i e s .  W e  w i l l  t r y  o u r  b e s t  t o

a c c o m o d a t e  t o  y o u r  r e q u e s t s

O L I V E S 1 2 . 5 0

Kalamata, halkidiki & throuba

C U C U M B E R  S T I C K S 1 0 . 5 0
With vinegar, oregano & EVOO

C A R R O T  S T I C K S 1 0 . 5 0
With vinegar, oregano & EVOO

P I C K L E D  G R E E N  C H I L L I  &  G H E R K I N S 1 5 . 5 0

P I C K L E D  V E G E T A B L E S  &  G H E R K I N S 1 4 . 5 0

R O A S T E D  L E M O N  P O T A T O E S 1 5 . 5 0

V E G E T A B L E  P L A T T E R 3 9 . 5 0
Chef's selection

V E G E T A B L E S  O F  T H E  D A Y 1 5 . 5 0

F L O R I N A  P E P P E R S 1 5 . 5 0
Grilled with EVOO

F R E N C H  F R I E S 1 4 . 5 0
Tossed with organic sea salt & organic oregano

T I G A N O P S O M O 2 5 . 5 0
Pan-seared pita filled with feta cheese with a side of cherry
tomatoes & olives

T A L A G A N I  W R A P 2 9 . 5 0
Pita filled with grilled talagani, tomato, onion & blu sauce,
with a side of French fries

G E M I S T A 1 P C  1 4 . 5 0  3 P C  3 4 . 5 0
Stuffed vegetables, marinated rice & potatoes

4 P C  1 9 . 5 0  8 P C  3 3 . 5 0
Vine leaves filled with rice & herbs
D O L M A D E S

Filled with cream cheese, mint & EVOO
R E D  S T U F F E D  P E P P E R S 8 P C  2 0 . 5 0

A R T I C H O K E S 2 1 . 5 0
Fried & topped with balsamic cream

C O R N  C O B 2 0 . 5 0
Grilled & tossed with spicy mayo

B O U G O U R D I 2 3 . 5 0
Florina peppers filled with greek cheese. 

S O U T Z O U K A K I A B E E F  1 9 . 5 0  L A M B  2 0 . 5 0
With homemade tomato sauce

I M A M  B A I L D I 2 1 . 5 0
Seedless eggplant sliced, rolled & roasted with onion &
tomato base sauce with a side of feta

K E F T E D E S 4 P C  1 8 . 5 0  8 P C  2 6 . 5 0
In house made beef meatballs & tzatziki dip

T A L A G A N I  F R I E S 2 2 . 5 0
Fried halloumi cheese with balsamic fig sauce

2 3 . 5 0T A L A G A N I
Greek halloumi cheese, drizzled with balsamic fig sauce

K O L O K I T H O K E F T E D E S 2 3 . 5 0
Zucchini, herbs & feta

S P A N A K O P I T A 2 2 . 5 0
Phylo pastry filled with spinach, leeks & feta

F E T A  S A G A N A K I 2 3 . 5 0
Feta cheese wrap with phyllo pastry topped with Greek thyme
honey & sprinkled sesame

S A G A N A K I  &  F I G S 2 3 . 5 0
Kefalotiri psito, topped with fig sauce

C A T C H  O F  T H E  D A Y M A R K E T  P R I C E

M E D I T E R R A N E A N  S A L A D 3 2 . 5 0

Santorini caper leaves, Italian buratta, cherries, tomato,
pomegranate molasses & organic EVOO

G R I L L E D  P I T A  O R  C R I S P Y  P I T A 5 . 5 0
Oregano & sea salt

P E R I  P E R I  P R A W N S  5 3 . 5 0
Jumbo prawns marinated in. homemade peri-peri sauce

Comes with 1 Grilled Pita & 1 Crispy Pita

Comes with 1 Grilled Pita & 1 Crispy Pita

1 P C  1 9 . 5 0  2 P C  3 3 . 5 0
Chicken patties, lemon, onion, roasted potatoes & tomato

Lamb patties, lemon, onion, roasted potatoes & tomato
1 P C  1 9 . 5 0  2 P C  3 3 . 5 0

S  5 0 . 5 0  M  9 8 . 5 0  



G L Y K A  -  D E S S E R T

B A K L A V A 1 7 . 5 0
Phyllo pastry filled with walnuts, topped with homemade
syrup

G R E E K  K A T A I F I  R O L L 1 7 . 5 0

Rolled kataifi with homemade syrup and pistachio filling

G A L A K T O B O U R E K O 1 5 . 5 0
Phyllo pastry filled with semolina cream filling, topped with
homemade syrup

B O U G A T S A 1 8 . 5 0

Phyllo pastry filled with semolina cream filling, powdered
with icing sugar & cinnamon, served hot

R I Z O G A L O 1 4 . 5 0
Greek rice pudding with cinnamon & zests

1 0 0 %  G R E E K  Y O G U R T 1 4 . 5 0
With a side of homemade sweet fruit toppings & walnuts

P A G O T O 5 . 5 0
Please ask for flavours

G R E E K  D E S S E R T  P L A T T E R
Assortment of wonderful sweet delights & fresh fruits
For 2
For 4
For 6 

3 1 . 5 0
5 3 . 5 0
7 5 . 5 0

P O R T O K A L O P I T A 1 4 . 5 0
Traditional Greek orange cake

G R E E K  K A N A F E H 1 7 . 5 0
Kataifi & kesari cheese, served hot with homemade syrup

D I N N E R  S P E C I A L S

O R E K T I K A  -  M E Z E

P L A N K U S T O S  2 0 . 5 0
Flat pita topped with homemade sauce, cheese,
bellpeppers & tomatoes

K R E A T I K A  -  B E E F

S I R L O I N 4 5 . 5 0
250g, grilled with fries, pita & vegetables

D I P S

S K O R D A L I A 2 0 . 5 0
Potato & garlic dip

O L I V E 2 0 . 5 0
greek olives with feta & almonds


