
Taste of Greece
T O  S T A R T

W o o d - f i r e d  f l a t  b r e a d s ,  o l i v e  o i l

T a r a m a s a l a t a ,  f a v a ,  o l i v e s

T z a t z i k i ,  c h i c k e n  s o u v l a k i

F o r  t h e  t a b l e  t o  s h a r e

T H E  M A I N  E V E N T

M o u s s a k a

 L a y e r s  o f  s l o w - b r a i s e d  s h r e d d e d  l a m b  b r e a s t ,  

c h a r r e d  a u b e r g i n e ,  b e c h a m e l  s a u c e

 S e r v e d  w i t h  G r e e k  s a l a d ,

r o a s t e d  n e w  p o t a t o e s  w i t h  f e t a ,  l e m o n  &  o r e g a n o  

S O M E T H I N G  S W E E T

L o u k o u m a d e s

 F r e s h  b a k e d  d o u g h n u t s  c o a t e d  i n  l e m o n  b a l m  s u g a r

Please make our team aware of any allergies or dietary requirements. 
A 10% discretionary service charge will be added to your bill, all of which is shared with the team serving you today.


	Taste of Greece
	TO START Wood-fired flat breads, olive oil Taramasalata, fava, olives Tzatziki, chicken souvlaki
	For the table to share
	THE MAIN EVENT Moussaka  Layers of slow-braised shredded lamb breast,  charred aubergine, bechamel sauce
	Served with Greek salad, roasted new potatoes with feta, lemon & oregano
	SOMETHING SWEET Loukoumades  Fresh baked doughnuts coated in lemon balm sugar


