TWO COURSE LUNCH MENU $59

ADD ONS

OYSTERS | Seasonal oysters, served natura;, ouzo mignonette (gf,df) 8ea
KALAMATA OLIVES (ve,gf) 10
HANDMADE PITA BREAD (v) 10
FAVA | Split pea, EVOO (ve,gf) 12
TZATZIKI | Yoghurt, cucumber, dill (v,gf) 12
MELITZANOSALATA | Smoked eggplant, garlic (v,gf) 14
TARAMASALATA | Yuzu 14

STARTERS (Choice of)
TONOS | Tuna, cucumber, tahini mayonnaise (gf,df,s)
KEFTEDES | Beef meatballs, tomato, yoghurt, lemon

SPANAKORIZO | Wild black rice, burnt leek, spinach (ve,gf)

MAINS (Choice of)
KOTOPOULO | Chicken Maryland, Gigantes, romesco sauce (gf,df)
PSARI | Market fish of the day, avgolemono

PRASOPITA | Leek, zucchini, mizithra, dill (v)

SALATES & VEGETABLES

HORIATIKI | Tomato, cucumber, onion, olives, feta(v,gf) 22
LAHANO | Pickled savoy cabbage, preserved lemon, caperberries (v,gf,df) 20
PATATES | Fried potatoes, thyme oil (ve,gf) 16

AKTI

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains nuts
A 15% surcharge applies on all public holidays. A 10% surcharge applies on weekends.
All Visa, MasterCard & American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee



