SNACKS

Olives L€
Grilled & marinated olives

Dakos 5€
Paksimadi, grated tomato, goat cheese
& olives

House bread 4€
‘Pita’ bread the Le Grec way

Spreads &/ all 3 13€
Tzatziki 6€ / Htipiti 6€ / Tarama 7€

Tiropitari 9€
Filo roll with feta, chili-honey & lemon
marmelade

Saganaki 8€
Saganaki-cheese & honey ‘Halkidikis’

Gavros 8€
White anchovies, lemon & oregano

Tonos ‘crudo’ LIE>
Tuna crudo, pickled pink daikon & lemon-
vinaigrette

Gyros 9€
Pork-lamb gyros, cucumber, tomato,
garlic yoghurt & pita

Orzo Fritter 10€
Filled with orzo, beef ragu & krokos kozanis

START OR SHARE

Piperia 13€
Oven baked bell pepper, almonds, tomato &
feta

Pantzari 14€
Grilled beetroots, goat cheese & skordalia

Hténia 16€
Pan-fried scallops, cashew purée & assyrtiko-
mussel sauce

Kiddnia Linguine 15€
Linguine pasta, cockles & basilika-pesto

Chtapodi 18€
Grilled octopus, lemon & olive oil vinaigrette

Soutzoukakia 14€
Baby lamb ‘soutzoukakia’, lemon yoghurt
& spetsofai

Yo~

MAINS

Maitake & Arseniko Naxou

24€

Grilled maitake-mushrooms, bean cassoulet,

winter truffle & Arseniko Naxou-cheese

Perka
Grilled pike perch, brussel sprouts &
hollandaise sauce

Lavraki
Charcoal grilled whole sea bass &
‘pil-pil’ sauce

Kotopoulo
Grilled half baby chicken, haricot beans &
za'atar yoghurt

Paidakia

Baby lamb kare, grilled eggplant &
red wine sauce

Entrecoté 250g
Finnish grilled marbled entrecoté

SIDES

Patates fournou
Oven potatoes, garlic & espelette aioli

Horiatiki salata

Tomatoes, cherry tomatoes, cucumber,
feta, red onion & olives

Broccolini

Broccolini, garlic yoghurt & Arseniko
Naxou-cheese

DESSERTS

Ekmek kataifi, diplomat cream &
passion fruit

“Chourmades” date cake, toffee &
vanilla ice cream

Galaktoboureko & rhubarb ice cream

29€

9€ /100gr

26€

38€

39€

7€

7€

7€

10€

10€

ne

* Please inform us of any allergies and special dietary

requirements in advance.



