
Clayton’s Greek Supper club
3rd April 2026

£85pp with drink pairings

Welcome

Meze Piato 
Tzatziki, kalamata olives, sundried tomatoes, feta & flatbread

Bougatsa Piato
Traditional baked spanakopita, sesame & pomegranate dressing

Paired with Corte dei Mori, Vermentino

Thalassina Piato
Crispy baby squid, skordalia puree, green olive salsa

Paired with Assyrtiko, Papagiannakos

Kyrio Piato

Barbequed lamb cutlets, melitzanosalata, moussaka keftedes, 
kefalotyri potatoes

Served with traditional Greek salad
Paired Rio del Rey, Rioja Crianza

Glyko Piato
t

Baklava cheesecake, fystikia & honey
Paired with Metaxa

Choneftiko
Oia sunset

Mastiha, prosecco & aperol

         If you have an allergy, please talk to a team member. Dishes may contain specific allergens,
              as our food is prepared in areas where cross contamination may occur.

     For more information please ask
 (v) vegetarian (pb) plant-based.

Head Chef: Clayton Baker
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