
 
 

Tapas   £4.50 each 
 

  Nocellara herbed olives  
   

Fried Padron peppers, sea salt, olive oil 
 

Cheese garlic bread 
 

Hummus & pita 
 

Grilled spicy Turkish beef sausage & pita  
 

Tzatziki &  pita 
 

Babaganoush & pita 
 

Chorizo sausage, pita 
 

Borek, two pieces of fried filo pastry rolls 
with feta and herbs 

 

 

 

 

                                              
              
 
 

 

                       
 

 
 
 
 
 
 
 
 
 

 
Starters 
 
SOUP        £5.25 
Seasonal soup served with toasted sourdough 
 
PORTOBELLO MUSHROOMS                           £6.50 
Creamy gorgonzola and spinach sauce between two 
baked Portobello mushrooms, paprika oil 
 
HUMMUS KAWARMA                             £6.75 
Hummus topped with crispy lamb, pomegranate,  
paprika oil & served with pita bread 
 
CALAMARI                                     £6.75 
Fried squid rings dusted with flour & parmesan   
 
CHICKEN SHAWARMA                           £6.95 
Crispy sliced chicken wrapped with gherkins, onions, 
tomato & mayo served with salad leaves & tzatziki 
 
MUCVER                                           £6.50 
Courgette cakes with feta, dill, mint & shallots  
served on Greek yoghurt 
  
GARIDES GIOUVETSI/PRAWNS                              £8.15  
King prawns baked in terracotta pot with a sauce of 
peppers, tomatoes and onions , hint of garlic  and 
chilli    
 
GRILLED HALLOUMI                           £6.95 
served on sliced tomato, basil, smoked Romano 
peppers , balsamic  glaze & olive oil, Nigella seeds 

  
 
           

Grills, Stews and more 
 
CIPURA / SEABREAM                  £15.95 
Fillet of sea bream wrapped in paper and baked with 
mussels ( shallots, white wine, dill, chilli, garlic and hint of 
cream). Served with potatoes 

 
SAGANAKI     £16.25 
Prawns, mussels and sea bream cooked in an ouzo 
infused tomato sauce with herbs, shallots  & feta  
served with a side of toasted sourdough bread 

 
CHICKEN SOUVLAKI     £16.25 

Skewers of chicken, peppers & onion served with 
tzatziki, spicy tomato sauce, mixed salad & pita  
bread with sesame & nigella seeds.  
Add small bulgur rice or fries for £1.50 

 
 LAMB SHISH £17.95 
Grilled cubes of marinated lamb, bulgur rice, grilled 
garnishes, flat bread, hummus and tzatziki 

  
 KLEFTIKO     £21.50 

Our take on this classic lamb shank baked in red wine, 
herbs and vegetables served with its own light gravy 
and potatoes 

 
HUNKAR BEGENDI (Sultan's Favourite) £17.95 
Slow cooked lamb stew with tomato, peppers, cumin, 
paprika and onions served on smoked aubergine  
puree with cheese and béchamel.  

 
PIRI-PIRI CHICKEN    £15.95 
Piri-piri marinated chicken (very mild) served with 
sweet potato fries, mixed salad leaves, fresh baby 
coriander leaf , side of  hot piri-piri sauce 

 
GRILLED RIBEYE 8oz     £19.50               
with a sprinkle of oregano, Malden sea salt 
 and a side of chunky chips. 
Add a side of gorgonzola sauce or garlic butter- £1.50 

 
BEEF BURGER      £13.50 
Char grilled and served on sesame brioche bun, mayo, 
lettuce, tomato, red onions  and a side of  fries 
Add double cheese or bacon for £1.50 

 
HALLOUMI SALAD     £14.25 
Grilled halloumi, salad leaves, roasted vegetables,  
kalamata olives, cherry tomatoes, shallots, parsley, 
pomegranate, olive oil and pomegranate molases, pita 

 

 
 



 

Pastas   
 
LINGUINE DI MARE                                   £14.50 

Linguine pasta,  prawns, mussels, calamari, white 
wine, cherry tomatoes, garlic, chilli, parsley 
 
HALLOUMI con VERDURE                 £13.75 

Tagliatelle pasta with halloumi, courgette, cherry 
tomatoes, chilli garlic  and white wine topped with  
spinach balls (inc. parmesan, egg & nutmeg) 
 
POLLO e  GORGONZOLA                  £13.75 

Tagliatelle with chicken and spinach cooked in 
creamy gorgonzola and parmesan sauce  
 
BOLOGNESE     £13.25 
Spaghetti, slow cooked beef ragu in rich tomato and 
herbs sauce 

 
 
 

SPECIAL OF THE WEEK 
 

 
 

RISOTTO ai FUNGHI e POLLO  £15.95 
Chicken and wild mushrooms risotto 

with shallots, hint of chilli, garlic,  
parsley, white wine and hint of cream 

 
 

 
 
 

Sides    
 

Tomato salad basil, shallots, balsamic, olive o. £5.95 

Spinach with hint of garlic and butter         £4.15 

Mixed salad £3.85                               Greek salad £4.35 

Pita bread £1.50                     Sweet potato fries £3.95                

French fries £3.25                          Chunky Chips £3.25                                  

Bulgur Rice £3.95      

 
 

Please tell us if you have an allergy, We’ll do our best but 
can’t guarantee  %100 allergen free meal.  Gluten free 

dishes are available upon request. 
12% optional service charge will be added to your bill which 

is shared with all staff. Enjoy your meal. 

 
 

Stone baked pizzas 12 in.   
  
 MARGHERITA       £9.50 
 

 

Extra toppings £1.20 per portion 
Mushrooms,  jalapeno, peppers, chicken, rocket,  egg, 
pepperoni, olives, bacon, ham, red onions, capers, feta, 
cherry tomatoes, basil, anchovies, capers 
 

Extra toppings £1.75 per portion 
Gorgonzola,  chorizo, Turkish sausage, salami, 
Bolognese, spinach,  goats’ cheese, aubergine,  sun 
dried tomatoes. 
 
 
 
AZZURRO & FUNGHI                £12.25 
Gorgonzola, mushrooms,  truffle oil, chillies,  sun dried 
tomatoes 

 
HISPANIOLA      £12.75 

Chorizo, chicken, avocado & red onions, olive oil 

 
POLLO PICCANTE     £12.25         

Chicken, mushroom, jalapeno, olive oil 
 
CHORIZO                           £10.95  
Chorizo & mushrooms, chicken 
 
SALAMI                               £10.95 

Italian salami & baby rocket leaves, olive oil 

 
CAMPAGNA      £12.50              
Goats cheese, red onions, roasted peppers,  
rocket & balsamic, pumpkin seeds, olive oil 

 
ANATOLIA       £12.85            
Turkish beef sausage (sucuk),red onions,  
cherry tomatoes, oregano & fresh basil 

 
PAMPLOMA     £11.95             

 Ham, pepperoni, salami & jalapeno 

 
  IL GRECO      £11.95 
  Halloumi, feta, olives, spinach, olive oil 

 
SICILIANO     £11.95 
Salami, sun dried tomatoes, aubergine, chillies, olive 
oil 

 
                                                                                                                 


