
SIDES & BITES

PLATES

Sicilian Nocellara Olives    £7

Posh Fries    £8
Truffle spritz with grated

Aged parmesan & lime mayo

Stuffed Vine Leaves    £7

Habanero Fries    £8
Habanero fire mayo, Fresh Chilli
and Smoked hot paprika & lime

Pitta & Coriander    £8
Green Peppercorn & Citrus Hummus 

Greek Lamb Kofta    £12
Romero Sauce - Burnt Jalapeño

Fresh Tomato & Basil Salad    £8
Split with Terra Creta Oil & Amalfi Lemon 

Tuna Tartare on Crispy Wonton    £18
Diced sushi-grade tuna, avocado,

soy sauce, lime, and crisp wonton chips

Grilled Salmon with Dill Yogurt Dressing
Lightly seasoned salmon fillet, grilled and served with a fresh

dill and yogurt drizzle on a bed of leaves and warm pitta bread

£22

Peach & Burrata with Prosciutto Salad
Sweet grilled peaches paired with Prosciutto,
rocket, nut free basil pesto and new potatoes

£24

Cheese & Bacon Beef Burger
Beef patty topped, served with whole-grain

bun and house burger sauce and rosemary fries 

£24

Watermelon, Feta & Mint Salad
Cucumber, and a lime dressing 

£16

Lemon-Herb Grilled Chicken Skewers 
Tender chicken breast marinated in lemon, garlic,

and fresh herbs, grilled to perfection with salted fries

£22

Honey Glazed Prawns
Grilled king prawns brushed with a light honey-lime
glaze and topped with fresh coriander & Sourdough

£24

Our food may contain allergens, please speak to a member of sta�

Aegean Platter Menu   £18 pp   ( 2 person minimum )
Hummus, Baba Ganoush, Tzatziki Marinated olives, Stuffed Vine Leaves, Greek-style Salad with feta Flatbreads 

Choose 2 proteins 
Chicken skewers (lemon-herb) / Lamb kofta / Grilled Giant Prawn / Falafel  / Grilled halloumi


