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Warm Olives
Lemon, garlic, herbs (vg, gf)

Grilled Pita
Extra virgin olive oil, oregano (vg)

Taramosalata
Traditional fish roe dip

Tzatziki
Yoghurt, cucumber dip (v, gf)

Cured Kingfish
Tzatziki and ouzo cream, dill oil, capers,
pickled red onion, trout roe (gf)

Saganaki
Fried cheese, honey walnuts (v, gf)

Calamari
Lightly fried, aioli, lemon

8 Hour Slow Cooked Lamb Shoulder
Baked onion, herb salsa, tzatziki (gf)

Chargrilled Long Beans
Green olive and lemon dressing (vg, gf)

Watermelon & Feta Salad
Champagne and red watermelon, pistachio, basil, mint,
roasted eschalot dressing (v, gf)

Rizogalo Brulée
Vanilla rice pudding, cinnamon, citrus, flowers (v, gf)
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