
MANOURI FILO TRIANGLE V
Manouri cheese triangles

SPANAKOPITA V/VG
Greek Filo Spinach Pie

GREEK SALAD V/GF
Tomato / Cucumber / Onion / Olives /
Feta / Extra Virgin Olive Oil

M E Z E S
£ 1 4  P E R  P E R S O N  -  2  M E Z E S  P E R  P E R S O N

A D D  A  T H I R D  F O R  O N L Y  £ 6
E A C H  D I S H  I S  S E R V E D  W H E N  I T ’ S  R E A D Y

G R E E K  M E Z E  L U N C H

CHICKEN SOUVLAKI GF 
Marinated Chicken Skewer

Tuesday to Friday 12-2pm
*some dates excluded. Ask us!

DIP OF YOUR CHOICE & PITA
Tzatziki V or Hummus VG or Beetroot
Mousse V or Taramosalata or
Aubergine Dip VG                                        
GFO+ £0.5

Meze or shared dishes is a communal dining experience in Greece that brings
people together. A meze meal typically consists of a wide array of small dishes,
allowing diners to sample a variety of flavours, textures, and ingredients in one
meal. By sharing food with others, Greeks demonstrate unity, solidarity, and a
sense of community, transcending differences and fostering goodwill among
diverse groups of people. Overall, meze is not just about eating; it's a cultural

practice that embodies the values of hospitality, togetherness, and appreciation
for good food and company in Greek culture.

MELOMENO LOUKANIKO      
Honey glazed, fried Greek sausage 

GREEK OLIVES & BREADSTICKS        

WATERMELON FETA SALAD V   
Rocket, watermelon & feta salad

FRIED HALLOUMI GF                                

FRIED CALAMARI 

GRILLED PRAWNS

FETA FLORINIS V/GF
Greek red peppers sprinkled with feta

VINE LEAVES VG/GF
Stuffed vines leaves with rice & herbs

GRILLED MANOURI V/GF
Grilled Greek Manouri cheese with
honey & walnuts

SOFT DAKOS V/GF
Warm mini pitas topped with tomato,
capper, basil & feta

V: Vegetarian              VG: Vegan             VGO: Vegan Option            GF: Gluten Free              GFO: Gluten Free Option       


