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VILLAGE FEAST

M 64.0pp V 72.0pp

Fresh baked pita, Cypriot alati, oregano vgn df
Gluten free available + M2 V24

Ouzo marinated olives vgn gf df
Taramosalata, mullet roe dip df
Fried calamari, potato aioli, lemon gf df
Oven roasted lamb shoulder, tzatziki, oregano, lemon gf
Greek salad v gf
Garlic & lemon roasted potatoes vgn gf df

Caramelised rizogalo, sour cherries gfv

df dairy free gf gluten free v vegetarian vgn vegan
Our scafood is sourced locally unless marked (i) imported or (m) mixed.
For reservations of 10 or more guests, one of our feasting menus is required.
There is an 8% gratuity fee for groups over 14 guests.
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HELLENIC FEAST
M 74.0pp V 82.0pp

Fresh baked pita, Cypriot alati, oregano vgn df
Gluten free available + M2 V24

Ouzo marinated olives vgn gf df
Taramosalata, mullet roe dip df
Halloumi saganaki, honey, lemon, oregano, v gf
King prawn salad, cucumber squash, tarama mayo df
Fried calamari, potato aioli, lemon gf df
Chicken souvlaki gf
Oven roasted lamb shoulder, tzatziki, oregano, lemon gf
Greek salad v gf
Garlic & lemon roasted potatoes vgn gf df

Galaktoboureko, custard pie, orange blossom syrup v

df dairy free gf gluten free v vegetarian vgn vegan
Our seafood is sourced locally unless marked (i) imported or (m) mixed.
For reservations of 10 or more guests, one of our feasting menus is required.

There is an 8% gratuity fee for groups over 14 guests.



