
Starters and Sharing
Greek Salad (vg)  £9.00 / £14.00 for Large
Tomato, cucumber, onions, green peppers, olives & feta cheese, 
tossed in olive oil & oregano dressing – Kcal 215 / 440 

(Spicy Feta Dip) (vg)  £8.00
Whipped feta cheese with yogurt, chillies 
and smoked paprika served with pita bread. – Kcal 365

Tzatziki (vg) £7.50
Yoghurt, cucumber, mint and garlic served with pita bread. - Kcal 345

Hummus (vgn) £7.50
Chickpeas, garlic, tahini, lemon served with pita bread  - Kcal 295

Beetroot and Walnuts (vg) £8.00
Grated beetroot with garlic, Greek yogurt and walnuts 

Skordalia (vg) £7.00
Crushed baby potatoes with olive oil, fresh coriander and garlic 

Tarama  £7.50
Whipped smoked cod roe with olive oil and lemon served with pita bread. 

Garlic Mushrooms  (vg) £7.50

Spiced Olives (vgn)  £7.50
Kalamata olives tossed in a chili & garlic dressing – Kcal 186

Spanakopita (vg)   £8.75 

Tiropita (vg)  £8.75

Saganaki (vg) £8.75
Pan Fried Mastello Cheese

Greek Sausages  £9.00
Grilled smoked sausages 

Soutzoukakia  £8.00
Beef and Pork meatballs cooked in sun ripened tomato sauce. 

Grilled Halloumi/or fried (vg) £6.75
Cypriot cheese Kcal 388

King Prawns   £9.50
Pan fried in garlic butter and white wine - Kcal 208

Marida (Whitebait)   £7.50
Served with tartare sauce – Kcal 236

Calamari   £8.50
Deep fried, served with tartare sauce and lemon – Kcal 237

Octopus  £11.75

Mains
Moussaka (Landlords Special)   £22.00
With tzatziki & salad- Kcal 1150

 £26.00
Our best selling dish: slow cooked lamb shoulder on the bone 
and Cyprus potatoes. Cooked for 16 hours.  – Kcal 1178
Stifado   £23.00
Slow cooked diced beef cooked in red wine with whole shallots,
carrots and whole peppercorn and served with crushed bulgur wheat. – Kcal 1165
Afelia £24.00
Served with bulgur wheat and tzatziki. George’s favourite dish. 
Chicken Fasolaki Yiahni £21.00
Chicken breast cooked methodically with fresh green beans, 
sweet onion, carrots, potatoes and sun ripened tomatoes. 
Lemonato Chicken  £21.00
with fresh lemons and dry coriander. 
Soutzoukakia Meatballs £20.00
Beef and Pork meatballs cooked in sun ripened tomato sauce 
served with fries and salad. 
Dolmades (vgn)  £20.00
and baked in a light tomato sauce. Served with chips and salad.  – Kcal 1082
Lentils Moutzentra (vgn) £19.00
Brown lentils cooked with rice, carrots sweet onions and a hint of balsamic vinegar. 
Served with black olives and a sprinkle of fresh coriander.
Fasolada (vgn) £19.00
White butterbeans with carrot, potato, celery, onions cooked in a fresh tomato sauce
and served with warm bread and black olives - Kcal 845
Vegan Kebab (vgn) £22.00
Herby and very tasty. Served with skinny fries, salad, humous and pita bread.

 £20.00
Served with salad and fries. – Kcal 1105
Sea Bass   £22.00
served with Skordalia and grilled seasonal vegetables. - Kcal 958
Grilled King Prawns   £25.00
Served with Skordalia and grilled seasonal vegetables. - Kcal 895
Fisherman’s Net (Limited / Seasonal availability) Market Price
wild caught Sea Bass, Red Mullet, Monk Fish, King Prawns / Colossal Prawns, 
King Calamari. All recommended grilled. Please ask your server for availability.  
Chicken Souvlaki  £22.00
Chicken breast diced and skewered, chargrilled 
served with fries, salad, tzatziki and pita bread.  – Kcal 875
Chicken Souvla (Kontosouvli) £22.00
Whole boneless and skinless chicken thighs skewered and marinated in 
Greek oregano and olive oil and chargrilled. Served with fries, salad, 
tzatziki and pita bread. - Kcal 945 
Beef and Lamb Kebab £23.00
Served with skinny fries, salad, tzatziki and put bread. 
Pork Souvlaki   £22.00
Served with Chips, Salad, Tzantziki and pita - Kcal 988
Pork Krasato (Limited availability) £24.00
(at least 8 days) and chargrilled. Served with chips, salad and pita bread - Kcal 1140
Grilled Lamb Chops   £26.00
Berkshire Lamb chops seasoned with Greek oregano and grilled to your preference. 
Served with fries grilled tomato and salad. – Kcal 1208

Sides

Desserts

 

Triple Chocolate 
Brownie  £7.00
Ice Cream and Sorbets  £7.00
(2 scoops)

Vanilla 

Chocolate 

Caramel

Stracciatella

Mango

Lemon

MEZE (min order of 2)  £36 
Available only on selected days

A favourite of every Greek!
An assortment of 24 Greek small dishes featuring 

a tasting of most of the menu and beyond.

FOR GREEK NIGHTS A £3 SURCHARGE WILL BE ADDED

�ick cut chips £5.50
Skinny Fries £5.50
Seasonal Vegetables £5.50
Halloumi Fries £5.50
Pita Bread £2.00

Baklava £7.00
Katai� £7.00
Sokolatopita (Chocolate Pie) £7.00
Lemonopita (Lemon Pie) £7.00
Portokalopita (Orange Pie) £7.00
Karydopita (Walnut Cake) £7.00

Tiroka�eri

Fresh seasonal mushrooms cooked in white wine and �nished with garlic butter.

Kle�iko

Please inform the sta� of any ALLERGIES before ordering.

Warm Spinach & Feta with herbs baked in �lo pastry - Kcal 418

Warm Feta & Halloumi, fresh coriander baked in �lo parcels drizzled with honey - Kcal 328

Chargrilled and �nished with olive oil and lemon.

Pork Belly slow cooked with sweet red wine and �nished with crushed coriander.

Casserole Chicken and potatoes cooked with Retsina wine and �nished

A selection of 7 di�erent seasonal vegetables with rice wrapped into fresh vine leaves

A mix of vegetables grated together and minced into a ko�a and chargrilled.

Sweet Peppers stu�ed with 7 seasonal vegetables and rice.

Two �llets of Sea Bass pan fried and

We source fresh �sh and seafood from the Mediterranean. We normally get

A mix of lamb and beef with herbs and spices into a ko�a and chargrilled.

�e most delicious chargrilled dish - Pork souvla marinated in red wine

Gemista (Stu�ed Vegetables) (vgn) 
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