
HAND CUT CHIPS (V)	 5.5

Aleppo Pepper & Oregano Salt

STEAMED RICE (V) 4.9

WILD RICE (V) 5.9

HOUMOUS (VF) 6.5

TARAMA 6.5

TZATZIKI (V) 6.5

GREEK SALAD (V)	 10.9

Tomatoes, Feta, Cucumber, Capers, Red Onion, Dakos, Figs  

GRANAROLO BURRATA (V) (N) 16.9

Basil Pesto, Cherry Tomatoes, Organic 

Amfissa & Kalamata Olives

If you have allergies or dietary requirements please inform a member of staff.

A 12.5% discretionary service charge will be added to the bill.

(V) - VEGETARIAN

(VF) -  VEGAN FRIENDLY

(N) - NUTS

GREEN FAVA BEAN DIP (VF)	 6.5

OLIVES (VF) 6.5

SELECTION OF 4 MEZZE FROM THE ABOVE 19.9

CALAMARI 12.5

Tartare Sauce 

COAL FIRED CAULIFLOWER (V) (N)	 9.5

Tomato Velouté, Dukkah, Garlic Yoghurt 

COAL FIRED OCTOPUS	 13.5

Kalamata Olive Tapenade 

SMASHED WAGYU SLIDER	 10.9

Sriracha Mayo, Applewood Cheese 

SEARED QUEEN SCALLOPS	 15.9

Celeriac Puree, Aleppo Pepper, Beurre Noisette

BBQ WINGS	 8.9

Spicy Bbq Sauce, Toasted Sesame Seeds, Chives 

Served with Shepherds Salad

BUTTER CHICKEN     17.9

Organic Chicken, Creamy Curry Sauce, Steamed Rice

CHICKEN THIGH SKEWERS	 19.9

Aji Amarillo, Agave, Thyme, Garlic Yoghurt, Toasted Sesame 

LAMB SKEWER BY SKEWD	 25.9

Smoked Eggplant Puree, Pickled Kapya, Scallion Strings, 

Aleppo Pepper Beurre Noisette, Sumac, Served On Pitta

KEFTEDES	 17.9

Spiced Lamb, San Marzano Tomato Sauce, Steamed Rice 

COAL FIRED LAMB RIBS	 21.9

Oak Smoked, Sriracha Mayo, Scallion Strings, On Greek Pitta

CHICKEN SKEWER BY SKEWD	 18.9

Red Onion And Sumak Salad, Hung Yoghurt, Pitta

COAL FIRED OCTOPUS 	 25.9

Olive Oil, Wild Oregano, Braised Fennel 

KING PRAWNS & FETA KATSU 25.9

Wild Rice 

HERB CRUSTED SALMON 	 21.9

Garlic Sauteed Spinach, Baby Potatoes, Hollandaise Sauce

SMOKED AUBERGINE STEAK (VF)	 16.9

Miso Glaze, Wild Mushroom Fricassee And Grilled Tofu, 

Toasted Sesame, Vegan Truffle Aioli, Pomegranate Seeds

RIBEYE STEAK 8 OZ	 29.9

Black Angus, Portobello Mushrooms, Cherry Tomatoes

SLOW BRAISED SHORT RIB     25.9

Black Angus, Shallot Mash, Broccolini, Thyme Jus 

FISH & CHIPS 21.9

Sea Bass, Hand Cut Chips, Green Peas, Amfissa Olives, 

Tartare Sauce 

GRILLED SEA BREAM FILLET 	 21.9

Coal Fired, Hand Cut Chips, Tartare Sauce

CHICKEN CEASER SALAD	  15.5 

Romaine Lettuce, Spiced Croutons, Home Made Ceasar Dressing, 

Parmigiano Reggiano

COAL FIRED SEASONAL GREENS (VF) (N) 6.9

Roasted Almond Flakes & Chillies

BBQ ONIONS (VF)	 4.9

BBQ MUSHROOMS (VF)	 4.9

Applewood Cheese, Bread & Butter Pickle, Lettuce & Tomato, Hand 

Cut Chips, Winter Slaw 

SMASHED WAGYU BEEF (DOUBLE PATTY) 15.9

GRILLED CHICKEN 	 14.9

VEGETARIAN  14.9



FRESH ORANGE 4.5

FRESH APPLE 4.5

ORANGE, CARROT, TURMERIC 5.5

APPLE, CUCUMBER, SPINACH 5.5

NISSOS 4.9

ASAHI 330ML 5.5

EFES 500ML 5.9

SASSY APPLE / ROSÉ CIDER 5.9

VINHO VERDE, AZEVERDO 2022

ASSYRTIKO, CLIO MUSES WHITE 2022

PINOT GRIGIO, 2022

SAUVIGNON BLANC, 2022 

GAVI DI GAVI, 2022 

PETRITIS, KYPERUNDA, 2022 

POULLY-FUMÉ, J.  DE VILLEBOIS, 2022

RIESLING, SCHLOSS JOHANNISBERG 2022

SAINT-AUBIN, 1ER CRU CLOS DU 

CHATEAU, PROPER MAUFOUX, 2022

PINOT GRIGIO ROSATO, 2022 

MIRAVAL, 2022

WHISPERING ANGEL, 2022  

AMFORA VIN ORANGE, 2021 

PET-NAT ROSATO, 2022 

PROSECCO, EXTRA DRY, NV

RATHFINNY, CLASSIC CUVEE BRUT, 2018 

TAITTINGER BRUT, NV

PORTUGAL

GREECE

ITALY

NEW ZEALAND

ITALY

CYPRUS

FRANCE

GERMANY

BURGUNDY / FRANCE

ITALY 

FRANCE 

FRANCE

FRANCE	

SPAIN 

ITALY

ENGLAND

FRANCE

7

8.5

9

10

11

11

7

9

13

11

10

7

13

15

27

30

31

39

42

44

69

69

179

27

38

49

49

46

32

69

99 COKE, DIET COKE, COKE ZERO, LEMONADE, 

GINGER ALE, GINGER BEER 2.5

STILL WATER 3.9

SPARKLING WATER 3.9

REGION REGION

REGIONREGION

175 ML 175 ML

175 ML125 ML

BOTTLE BOTTLE

BOTTLEBOTTLE

FD ESPRESSO MARTINI 11   

Grey Goose Vodka, Firedog House Espresso, Tia Maria 

MOUNTAIN SPRITZ 10  

Otto’s Athens Vermouth, Mountain Tea, Honey, Lemon  

PORNSTAR MARTINI 12 

Absolut Vanilla Vodka, Passionfruit, Vanilla, Prosecco 

COSMOPOLITAN

MARGARITA

PIÑA COLADA

KIR ROYALE

AMARETTO/

WHISKEY/ 

PISCO SOUR

NEGRONI

FRENCH MARTINI

LONG ISLAND ICED 

TEA

MAI TAI

OLD FASHIONED

SAZERAC

MANHATTAN

TOM COLLINS

DAIQUIRI

VIRGIN MOJITO

VIRGIN PINA COLADA

ELDERFLOWER SPRITZ

LYCHEE MARTINI 12  

Beefeater Pink Gin, Lychee, Citrus, Neroli

FD NEGRONI 10  

Old Sport Mastixa Gin, Campari, Fig Liquor, 
Otto’s Vermouth

TOKYO ROCKS 14  

Grey Goose Vodka, Yuzu Sake, Lychee Juice, Shiso Leaf  

AEGEAN MAI TAI 13  

Fragosyko, Strawberry, Cointreau, Lime

AEGEAN SUNSET 14  

Monkey 47 Gin, Chamomile, Elderflower, Lemon, 
Butterfly Pea Tea 

CARIGNAN, NO ES PITUKO, 2021

AGIORGITIKO, CLIO MUSES RED 2022

RIOJA, RESERVA, 2017

MERLOT,CHATEAU OUMSIYAT, 2020

MALBEC, MATÍAS RICCITELLI,  2021

SAPERAVI, BEDOBA 2021

BUZBAG RESERVE, KAYRA 2022

BAROLO, SAN SILVESTRE, PATRES 2019

CHATEAUNEUF-DU-PAPE ROUGE	,  2020

CHILE

GREECE

SPAIN	

LEBANON 

ARGENTINA

GEORGIA

TURKEY

ITALY

SOUTHERN RHONE / FRANCE

7

9

10

11

12

12

13

29

33

40

44

45

46

48

69

189


