
D I P S  &  H O U S E  B R E A D E N T R É E

G R I L L E D  M O O L O O L A B A  
P R A W N S  
Avgolemono, lemon garlic cream, 
tomato, parsley

2 2

F R I E D  C A L A M A R I
Sumac, green goddess sauce, 
pickled chilli

2 0

T U N A  C A R P A C C I O
Piquante pepper, rocket, tuna mayonnaise,
olive oil, lemon, sesame lavosh 

2 0

S A G A N A K I  C H E E S E
Tomato jam, olive oil, oregano, lemon

1 7

Z U C C H I N I  F L O W E R S
Lemon & herb rice, tomato cumin sugo

1 7

L A M B  C U T L E T S
Tzatziki, ladolemono, oregano

2 6

S P A N A K O P I T A
Spinach & feta pie, whipped chilli feta,
dill 

1 9

C H A R  G R I L L E D  O C T O P U S
Oregano, garlic, shallot, lemon, olive oil,
sourdough 

2 4

D U C K  F I L O S
Date, pistachio, orange ouzo sauce, 
porcini powder, red cabbage relish

1 8

H A L L O U M I  F R I E S
Beetroot hummus, tzatziki

1 6

Z U C C H I N I  F R I T T A S
Beetroot hummus, fennel salad

1 6

@SPEROGREEK

1  F O R  1 4  -   3  F O R  3 0

T A R A M A S A L A T A
Sumac, olive crumble
C H I C K P E A  H U M M U S
Za’atar, olive oil
T Z A T Z I K I
Pickled cucumber, dill, sumac

E G G P L A N T
Pistachio dukkah, crumbled feta

G Y R O S
P U L L E D  L A M B
Chilli sauce, tomato, pickled onion, parsley,
cheese, chips, tzatziki

1 8

B B Q  C H I C K E N
Halloumi, tomato, pickled onion, parsley,
cheese, chips, tzatziki

1 8

Z U C C H I N I  F R I T T A
Chilli sauce, tomato, pickled onion, 
 parsley, chips, vegan tzatziki

1 8

S O U V L A K I
Ladolemono, tzatziki, vine leaf, 
grilled pita

C H I C K E N 2 2

Smoked tomato, pickled onion, 
tzatziki, grilled pita

B E E F  R I B 2 2

P A C I F I C  O Y S T E R S
Natural, mignonette sauce

4 e a

F R E S H  S E A F O O D

M E Z Z E  B O W L
Mixed marinated olives, pickled chillies,
feta

1 0

Olive parsley tapenade, tzatziki, 
grilled pita

H A L L O U M I ,  B E L L  P E P P E R
&  O N I O N

2 2 

15% surcharge P/Hs

Gluten free/vegan menus
available on request 



S W E E T S
B A K L A V A
Pistachio, walnut, ouzo syrup,
Greek yoghurt ice cream

1 2

S I D E S



15% surcharge P/Hs

Gluten free/vegan menus
available on request 

L E M O N  R O A S T E D  P O T A T O E S
Tzatziki, oregano salt 

1 2

H O U S E  S A L A D
Tomato, cucumber, peppers, olives, feta,
radish, house dressing

1 5

R O A S T E D  Z U C C H I N I ,
H A L L O U M I  S A L A D
Radicchio, zucchini, halloumi,
pomegranate dressing

1 8

W A T E R M E L O N  S A L A D
Charred & pickled watermelon, feta,
mint, pepitas

1 5

F E T A  F R I E S
Spero spice, feta, oregano, saffron aioli

1 5

@SPEROGREEK

C H O C O L A T E  O L I V E  O I L  C A K E
Strawberry & tarragon sorbet, cardamon
custard, strawberry

1 2

Chorizo crumb, parmesan, 
sourdough

M E A T B A L L S 2 4

Sand crab & Kalamata crumb, heirloom
tomato & fennel plaki

S N A P P E R  F I L L E T 3 4

Jerusalem artichoke, 
'Mountaintop Mushroom' ragu 

C H A R  G R I L L E D  S I R L O I N 4 0

Tirokafteri, charred greens, peppers, 
red wine jus

P O R K  B E L L Y 3 2

Ladolemono, house salad, fries, 
spiced yoghurt, grilled pita

B B Q  C H I C K E N  P L A T E 3 2

L A M B  S H O U L D E R
Lemon roasted potatoes, red wine jus, 
 pomegranate 

3 8

M A I N S

Pulled lamb, eggplant, béchamel,
mozzarella

M O U S S A K A 2 8

Split pea ragu, red bell pepper, eggplant,
tofu béchamel

V E G A N  M O U S S A K A 2 6

Tomato ouzo sauce, whipped ricotta,
fried capers, basil, house made pasta,
hand picked spanner crab

F R A S E R  I S L E  S P A N N E R  
C R A B  P A S T A

2 8

B R O C C O L I N I  &  G R E E N  B E A N S  
Burnt butter, sultana, lemon

1 6

R O A S T E D  H E I R L O O M
C A R R O T S  &  B E E T R O O T
Smoked goats curd, honey, lemon,
hazelnut, za'atar

1 5

( 4 +  M A R B L E  S C O R E )


