
Menu

S M A L L  P L A T E S

Dolmadakia      8.5 VE
Handmade stuffed vine leaves with rice and herbs, served with 
aromatic coconut yogurt and lemon and lime gel     

Prasotiropita     8.5 V
Traditional handmade filo pastry, filled with leeks and Greek cheeses 

Arancini Trahana 8.5 
Small Trahana balls with pastrami and chilli. Served with basil 
mayonnaise and tomato jam

Pancettaki     8.8 
Grilled pork belly marinated in vinegar and honey with smoked 
aubergine purée, feta mousse & roasted cherry tomatoes  

Xtapodi     12.5 
Grilled octopus, Santorini fava bean purée and wine, fennel capua 
pepper sauce 

Prawns Saganaki     10.5 
Sauté tiger prawns with rich cherry vine tomato sauce, ouzo jelly and 
tapioca crackers with squid ink

Xtenia     10 
Pan fried scallops with ginger & orange sauce, avocado mousse and 
crispy leeks

Nostos Greek Salad     8.5 V 
Tomatoes, cucumber, red onions, Cretan rusks, mint, basil, coriander 
seeds, feta mousse and soil from Kalamata olives (vegan feta available)

Warm Cauliflower Salad     8.8 VE 
Cauliflower purée, Romanesque cauliflower, heritage carrots, grilled 
hispi cabbage and hazelnut-garlic crumble. Served with lemon dressing

Feta Nest     8.5 V
Feta cheese wrapped in crispy filo pastry, pine & fir tree honey, toasted 
sesame seeds  

Soup of the Day   
Please ask your server for the soup of the day

S I D E S

Handmade chips     5 VE  
Oregano & sea salt 
Add crumbled feta cheese 1 

Seasonal Vegetables    7 VE
Seasonal Vegetables with lemon, almonds flakes and sesame oil

Pitta Bread     2.5 VE
(white, wholegrain or corn)    

Kalamata & Chalkidiki Marinated Olives     4.5  VE 

T R A D I T I O N A L L Y  
F L A V O U R E D

Koshary    16  VE
Basmati rice, macaroni, lentils and chickpeas, topped with a spiced 
tomato sauce, garlic and caramelized onions

Hirino Souvlaki     16.5 
Grilled pork collar marinated in soy sauce and orange juice. Served 
with pita bread, grilled vegetables and carrot crème 

Nostos Vegan Moussaka     17 VE 
Grilled aubergines, courgettes, peppers, braised lentils, vegan 
béchamel, cashews, breadcrumbs

Nostos Moussaka     17.5                 
Grilled aubergines, courgettes, minced beef ragout, béchamel, 
potatoes, parmesan 

S I G N A T U R E  D I S H E S

Kleftiko     21.5 
Slow braised lamb shank, sweet potato purée, tender-stem broccoli, 
red wine & rosemary sauce

Mosharisia Magoula     19.5 
Slow cooked ox cheeks, beef jus and Mavrodafni wine. Served with 
mashed baked, lemon and oregano potatoes and pickled radish

Gemisto Kotopoulo     17.5 
Chicken breast ballotine, wrapped with parma ham and stuffed 
with mushrooms, sun dried tomatoes, graviera cheese. Served with 
new potatoes saute, chicken-mushroom sauce and pickled shimeji

Merloukios Kakavia     20.5 
Pan fried hake served with cavolo nero fricassee, parsnip purée 
and shellfish 'Kakavia' sauce

Tiganito Barbouni     19 
Fried red mullet with trahanoto and tomato-fennel sauce, served 
with basil and mint oil

WE ONLY USE EXTRA VIRGIN OLIVE OIL FOR COOKING

S P R E A D S

Hummus     5.7 VE 
Chickpea dip with zesty lemon notes, topped with extra olive oil

Greek Tzatziki     5.7 V
Greek yogurt with cucumber, garlic and dill

Leukos Taramas     6 
Cod roe spread served with Kalamata olive

Melitzanosalata     6 VE  
Smoked aubergine, red pepper and garlic dip

Paprika     6 V  
Feta, tomato and paprika spread If you have any allergies please inform/ask a member of waiting staff who 

will advise of all ingredients used. We can not guarantee that the food was 
produced in an allergen free environment.

VE=Vegan, V=Vegetarian



K I D S  M E N U

Pork bites with chips     8
Marinated Pork bites with chips. Served with tender-stem 
broccoli and pita bread

Hilopitaki Pasta with Tomato Sauce     7.5 V
Served with feta cheese

Hake & Chips     8.5 
Pan fried hake with handmade triple cooked chips. Served with 
tender-stem broccoli and pita bread

Margarita ‘pita pizza’     7 V

D E S S  E R T S
Vegan Baklava     8.5 VE
A layered pastry dessert made of filo pastry, filled with walnuts 
and pistachios and sweetened with syrup. Served with vegan ice-
cream    

Trigono Panoramatos     8.5 V
A triangular crust sheet cone in which custard cream is placed. 
Served with Chantilly and red berries coulis 

Tarta Sokolatas    9.5
Chocolate tart with praline crèmeux, dolce panna cotta. Served 
with handmade dolce ice cream, topped with caramelized 
hazelnuts

- If you have any allergies please inform/ask a member of waiting staff who will advise
of all ingredients used. We can not guarantee that the food was produced in an allergen
free environment VE=Vegan, V=Vegetarian

- Service Charge is not included




