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Greek summer octopus £9.50
Octopus, smoked aubergine, cherry tomatoes, greek herbs (G, F, M, Mo)

Ribs £14.00
Pork spare ribs, honey, bbq sauce, thyme (G, Mo, Mu, Ce, Se, Su, S)

Greek meze +london bloomer bread £15.50
Tzatziki, fava, tirokafteri, tuna, mixed salad, tomato, olives, onions, bread (G, M, F, S)

Mushrooms in red wine £750
Portobello, chestnut, flat and shitake mushrooms, agiorgitiko wine, greek herbs (Mu, Su, S)

Tiger prawns saganaki £10.50
Tiger prawns, cherry tomatoes, garlic, parsley, mustard and ouzo, feta rocks
(F,Cr,Mo,Mu,C, M, S, G, S)

Cheese board + london bloomer bread £15.50
Graviera -crete-, manoura -syros-, feta -epirus-, manouri -macedonia-, jam, herbs
and bread (G, M, S, Su)

Charcuterie board £17.00
Salami -lefkada-, lontza -epirus-, pastrami -drama-, salami -drama-, mustard, olive pate,
mixed salad and bread (ask your waiter)

main / the meaty

Moussaka £14.00
Baked potatoes, aubergine, beef mince meat, béchamel sauce served with fresh
tomato sauce (G, M, E, S, Su)

Chicken in vineleaves £15.00
Chicken breast, cheese, raisins, walnut, spearmint, vineleaves, salt, pepper
G, M, E, My, Se, Su, M, S)

Greek style hot dog £14.00
Sausages, peppers, tomatoes, garlic, red wine, extra virgin olive oil served with
pita bread (G, M, E, S, Su)

Lamb chops, greek style <1550

Lamb chops marinated in lemon grass and rosemary served in an aromatic tabule
(G, Se, Su)

Greek style burger

Buffalo / Brioche bun filled with buffalo kavourma, tomato, onion and homemade
greek mustard served with salad (G, M, E, S, Su) £13.50

Lamb and pork / Brioche bun filled with lamb and pork kavourma, tomato, onion
and homemade greek mustard served with salad (G, M, E, S, Mu, Ce, Su) £ 11.50

Pork fillet in mavrodaphne £17.00

Pork fillet marinated in red wine sauce, honey and orange served with bulgur and wheat
(M, S, Su)

Smoked pork steak with baby potatoes £16.00

Hand smoked greek steak served with baby potatoes marinated in greek herbs mix
(G, M, S, Mu, Su)

Beef rib steak £22.00

Beef rib steak with black truffle olive oil served with baby potatoes, mixed salad and
mustard seeds (G, Su)

T-Bone beef steak (approx. 600 grams) £26.00

600 gramms T-bone steak with truffe olive oil, served with vegetables mille-feuille and
mustard made with grape wines (G, Su)

Braised lamb shank <1800

Tender lamb shank, red wine, juicy vegetables and greek herbs. You can choose to be
served either with mixed vegetables or delicious homemade orzo risoni in tomato sauce.
(G, Su, M, E, S, Mu,Ce)

ALLERGY KEY

main / the fish pots

Octopus with homemade jam £16.00
Traditional greek octopus served with fava and homemade jam (G, F, Ce, Su, Mo)

Fish Kritharoto £14.00
Greek pasta orzo risoni served with sauteed fresh fish of the day (G, M, S, F, Su)

Sea bass prasoselino £19.00
Sea bass fillet served with a variety of fresh vegetables slowly cooked in a fish and
lemon sauce (F, M, P, T, Mu, Se, Su)

main / the veggie pots

Black risotto with homemade pumpkin puree £13.00 (Ce, Su, G, M, S)
Greek summer risotto £14.00

Risotto with fresh summer vegetables (G, M, S, F, Mu, Su)

Dish of the day ¢ 15.00

Sometimes if we are lucky, we get to try a daily inspiration of the chef,
please ask the waiter

Greek soil £9.50

Tomatoes, cucumber, roasted potatoes, rocket salad, oregano add cretan extra
virgin olive oil, capers, feta, cretan extra virgin olive oil, balsamic vinegar,
mustard, honey (G, M, S)

Cretan salad <350

Crispy cretan barley rusk dressed with tomatoes, feta rocks, caper berries,
caper leaves, oregano, extra cretan virgin olive oil (G, M, S)

Cyclades £8.00

Zucchini, artichoke, finokio, mushrooms, dill, fennel, garlic, salt, pepper, cretan
extra virgin olive oil

Spinach salad with Mani siglino £9.50
Fresh spinach, Mani siglino, dill, orange, almond, cheese, salt, pepper, spring
onions, cretan extra virgin olive oil (G, M, S, Mu, Ce, Se, Su, Tr)

Greek salad £4.50 G, ™)

Feta cheese £4.00 (G, ™)

Baby potatoes + herbs £4.00 (G, M)

Tzatziki £4.50 (G, M, F, Ce)

Smoked aubergine + herbs £5.50 (G, M, F, Ce)

London bloomer bread + cretan extra virgin olive oil £4.00 (G, P, Se)

Authentic Greek Yoghurt Cheesecake with
homemade morello cherry sweets £350

Authentic Greek Yoghurt with spoon sweet <3830
Orange pie + ice cream £3.00

Makedonikos Halvas with apple and cinnamon £7s0
Dessert of the day £750

(please ask your waiter for allergies)

Gluten (G) - (P) Peanuts, Milk (M) « (Tr) Tree Nuts , Egg (E) » (Mu) Mustard, Soya (S) - (Ce) Celery , Fish (F) - (Se) Sesame Seeds, Crustaceans (C) « (Su) Sulfites , Mollusks (Mo) « (L) Lupin
We cannot guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens

weekend brunch
[10.00-14.00]

the classics

Greek style omelette, feta rocks, red
and green peppers £7.00

Fresh tomatoes, feta cheese with
scrabbled eggs -strapatsada- £7.50

English Breakfast
- The Life Goddess way £7.50

Cretan avocado, poached eggs, greek
herbs, cherry tomatoes and salt rocks
£8.00

+ an amazing Mocktail for only £3.50

the healthy's
Fruit bowl with greek yoghurt £7.50

Greek yoghurt with nuts and
greek honey £6.50

the basket /for 2 persons

A basket with grilled sourdough bread
served with a selection of homemade
jams, butter and greek honey £12.50

the sweet pastry
Bougatsa £4.50
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Ask the waiter for our
delicious fresh squeezed
juices and smoothies

experimental.divine



