
Pita bread, sea salt, oregano (vg)  4

Taramosalata, pomegranate (gf)  5

Hummus, cumin, crispy chickpeas (vg, gf)  4    

 Tzatziki, dill oil  (v, gf)  4   

Baba ganoush, herb crumb, chive oil  (vg, gf option)  5

Tempura caperberries, dill emulsion (v, gf)  5 

Olives (vg, gf)  4.5

MEZE

Dakos salad, IW Heritage tomatoes, gazpacho, whipped myzithra, carob rusks, capers  (vg & gf option)  10

Crispy baby potatoes, Greek pickled chilli mayo (v, gf)  5

Feta wrapped in filo, honey, sesame (v)  11

Confit leeks, avgolemono, pickled raisins (v, gf, vg option)  8 

Roasted lamb breast, smoked Metsovone, pickled figs, hen of the woods mushrooms (gf)   22

Chickpea stew, Greek oregano, lemon (v, gf, vg option)    8

Roasted sujuk, red pepper orzo, labneh  13.5

Beef cheek stifado braised in red wine, onions, pickled carrots and spices (gf)   23

FLATBREADS

 Lamb shoulder, lutenitsa, myzithra cheese & chilli oil   12

Spanakopita, feta, spinach, onions, graviera cheese (v)  8

Merguez sausage, labneh & harissa, chives  12.5

Anchovy, smoked taramosalata, pickled courgette, bottarga   12

PREMIUM TINNED FISH 
A curated selection of artisanal tinned fish from coastal Spain and Portugal, crafted by heritage canneries with generations of maritime

tradition. 

Mussel in escabeche, Pepus, Spain  12.5

Sardines in spiced tomato sauce, Pinhais, Portugal 15.5

Codfish in olive oil & Garlic, Jose Gourmet, Portugal 25

Tuna fillets in chimichurri, Santa Catarina, Portugal 15

Horse Mackerel in Ravigote, Jose Gourmet, Portugal 20

 All tins are served with pita bread, aioli, pickled chilli pepper & lemon 

P L E A S E  A L W A Y S  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  I N T O L E R A N C E S .  W E  C A N N O T  G U A R A N T E E  T H E  T O T A L  A B S E N C E  O F  A L L E R G E N S .  A

D I S C R E T I O N A R Y  O P T I O N A L  S E R V I C E  C H A R G E  O F  1 0 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  T H I S  I S  S H A R E D  B E T W E E N  T H E  T E A M  T H A T  L O O K E D  A F T E R  Y O U .  

( V )  V E G E T A R I A N  ( V G )  V E G A N  ( G F )  G L U T E N  F R E E

Stuffed squid in ink, Pepus, Spain 16

John Dory in Mint Sauce, ABC, Portugal 27

Scallops in Galician sauce, Carmelo, Spain 17.5

Trout fillet in curry sauce, Jose Gourmet, Portugal 23
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