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Appitize�
DEVILLED EGG AVGOLEMONO  
Crispy chicken skin (3p). 

SWEET CORN  
Paprika butter, mizithra (3p). 

ZUCCHINI CHIPS  
Black garlic skordalia. 

PICKLED WA OCTOPUS
White bean fasolakia. 

CHIPS
Souvalaki seasoning.

Salads
CUCUMBERS
Mint, olives, pistachio, feta. 

BEETROOT & YOGURT
Soft herbs .

BOILED VEGETABLE OF THE DAY 
Latholemono. 

POLITIKI SALATA 
Shaved cabbage, pickles, nuts. 

WATERMELON & FETA 
“An afternoon snack”

TOMATOES 
Oregano, The Wild Olive EVOO, whipped feta.t

Dips
RUSSIAN SALAD
Carrot, peas, potato & dill. 

ROASTED BEETROOT & FETA

TZATZIKI 
Pickled and fresh cucumber, no garlic.

PITA BREAD 
EVOO. 
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Dip & Pita Bread

2 Appetizers

1 Salad

2 Roast & Grill

1 Salad

Chips

Glyko

84.50 PER PERSON

Feed Me Menu
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GREEK CAVIAR 
30g tin of Thesauri Greek caviar, tarama, pita bread (for 2)

Monomeze

CHICKEN PAIDTHAKIA
1/2 or whole 

PORK PANCETTA 

SOUTZOUKAKIA 
Cooked tomato.

LAMB CUTLETS
Per point. 

CHICKEN LIVERS
Sweet & sour.

SEAFOOD OF THE DAY  

Roasted & Grilled

‘GYROS’ TUNA BELLY TYLIXTO SOUVA
Yogurt, white onions.

BRAISED KANGAROO PASTICCIO
NOT lasagna. 

OPEN SPANAKOPITA
Silver beet, spinach, feta, ricotta. 

Specialites

KOKT
Hot chocolate & Metaxa sauce. 

PAPADOPOULOS WAFER STICKS
Turkish delight dip.

WALNUT MELOMAKARONA
 Yogurt sorbet, honey.

Glyka

Dip & Pita Bread

2 Appetizers

1 Salad

2 Roast & Grill
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Chips

Glyko

84.50 PER PERSON

Feed Me Menu


