
anása
G R E E K -  M E D I T E R R A N E A N

H O M E M A D E  T O A S T E D  F O C A C C I A  5
with  o l i ve  o i l  ba lsamic  v inegar  for  d ipp ing  

M A R I N A T E D  O L I V E S  ( G F ,  D F ,  V ,  V E )  4
ka lamata and green o l ives  with  lemon,
cor iander  

T Z A T Z I K I  ( G F ,  V )  5
creamy greek  yoghurt  with  cucumber ,  d i l l ,  m int
o i l  and oregano

H U M M U S  ( G F * ,  D F ,  V ,  V E )  5
blended ch ickpeas with  ras  e l  hanout  sp ice ,
cr ispy on ions

T I R O K A F T E R I  -  W H I P P E D  F E T A  ( G F ,  V )  5
feta cheese ,  roasted red peppers ,
pomegranate ,  sesame seeds

G R I L L E D  P I T T A  ( G F * ,  D F ,  V ,  V E )  2  
gr i l led  with  oregano o l ive  o i l  

F R I E D  B A B Y  C A L A M A R I  ( D F * )  1 1
with  sp icy  mayo and burnt  lemon

G R I L L E D  H A L L O U M I  ( G F ,  V )  1 0
sweet  spoon grape,  bas i l  o i l ,  baby leaf  sa lad
and sesame seeds

K I N G  P R A W N  S A G A N A K I  ( G F * ,  D F * )  1 2
ouzo ge l ,  r ich  tomato sauce,  fr ied feta ba l l s

C H I C K E N  “ B I F T E K I ”  1 0
herb packed ground ch icken patt ies

C O U R G E T T E  C R I S P S  ( V ,  V E * )  8  
s l ices  of  courgette ,  coated and fr ied with
yoghurt  l ime d ip

P O R K  S O U V L A K I  S K E W E R S  1 0
gr i l led  pork  skewers  with  mixed leaf ,  charred
lemon

G R E E K  S A L A D  ( G F ,  V )  1 4
cucumber ,  tomato,  peppers ,  red on ion ,  feta
crumble ,  b lack  o l i ve  powder ,  oregano and lemon
o l ive  o i l  dress ing

B U R R A T A  P E S T O  S A L A D  ( G F ,  V ,  N )  1 4
v ine  tomatoes ,  cherry  tomatoes ,  min i  burrata
ba l l s ,  rocket ,  pesto dress ing

G R E E K  S T Y L E  P O R K  C H O P  ( D F * )  2 3
with  potato wedges ,  homemade s law,  corn  on
the cob,  oregano,  charred lemon

C H I C K E N  T H I G H  S K E W E R S  ( G F )  1 9
with  tumer ic  r ice ,  chopped sa lad ,  tzatz ik i  and
oregano

B E E F  “ S T I F A D O ”  ( G F ,  D F )  2 5
beef  s low cooked in  red wine ,  tomato,  v inegar
and sp ices ,  w ith  potatoes and pear l  on ions

L A M B  C H O P S  ( G F ,  D F * )  2 5  
gr i l led  lamb chops with  lemon potatoes ,  baked
vegetab les ,  conf it  cherry  tomato,  sp iced
yoghurt ,  bravas sauce,  o l i ve  crumble

G Y R O S  B O A R D  1 9  
marinated ch icken or  gr i l led  ha l loumi ,  p ico  de
Gal lo  sa lad ,  red on ion ,  gr i l led  p itta ,  yoghurt
l ime d ip

 “ M O U S S A K A ”  2 1  
layers  of  auberg ine ,  courgette ,  potato and
lamb mince in  r ich  tomato sauce,  topped with
grav iera bechamel  cheese sauce

K I N G  P R A W N  O R Z O  2 2
j u icy  k ing  prawns in  a  creamy “tuscan”  orzo ,
with  baby sp inach ,  sun-dr ied tomatoes and
parmesan cr isp

S E A  B A S S  F I L L E T  ( G F ,  D F )  1 9
baked f i l let  of  sea bass ,  w ith  verde sauce,
capers ,  potatoes with  baby sp inach ,  asparagus

M U S S E L S  &  C L A M S  ( G F * )  2 1
i n  miso  beurre  b lanc sauce,  w ith  sourdough
bread and butter

S T U F F E D  A U B E R G I N E  ( G F ,  D F ,  V ,  V E )  1 8
with  tomato and herb r ice  and vegetab les ,  r ich
tomato sauce .  add feta +1 .5

C A U L I F L O W E R  F R I C A S S E E  ( G F ,  V E )  1 7
vegan cau l i f lower  stew,  on ions ,  lettuce

S I D E S
S K I N N Y  F R I E S  4  with  oregano sa lt
P O T A T O  W E D G E S  4  
G R E E N  M E D L E Y  7  asparagus ,  beans and peas
S I D E  S A L A D  4  mixed leaf ,  cucumber ,  tomato
C O R N  O N  C O B  5  melt ing  butter
S P I N A C H  A N D  T O M A T O  R I C E  5

M E AT  P L AT T E R  ( FO R  2 )  8 0
lamb chops,  ch icken skewers,  pork  souv lak i ,

ch icken b iftek i ,  pork  chop,  yoghurt  and l ime d ip,
hot  ch i l l i  d ip,  charred lemon and your  cho ice  of

two s ides  

Please let your server know if you have any allergies or intolerances. *Some dishes can be altered to cater for gluten free
or dietary needs, please ask for more info. All food is prepared in a small kitchen where cross contamination may occur.

GF = GLUTEN FREE V = VEGETARIANDF = DAIRY FREE VE = VEGAN N = CONTAINS NUTS


