
rh0

b y  c h e f  m a r i o s  M i l i o r e l l i s

p s o m i  |  b r e a d
Pita Bread £5

Add Hot Honey Butter + £1.5

a l o i f e s  |  s p r e a d s
TZATZIKI OG £10

Garlic Yoghurt, Charred Cucumber, Dill

Tirokafteri £10
Spicy Feta, Roasted Peppers, Aleppo

t h a l a s s a  |  s e a
crab youvarlaki £13.5

Crab Salad,  Seaweed,  Egg Lemon Sauce,  Cr ispy Rice
 

TUNA BRIAM £22.5
Tuna Steak ,  Tarama ,  Carob Rusk ,  Tomato Oi l ,  Vegetable  Ratatoui l le  

g i  |  l a n d
GREEK STYLE FRIES £7.5

Add Barrel Aged Feta + £2.5

sPANAKORIZO ROLL £10
Cold Spinach Rice Roll, Barrel Aged Feta, Lemon Jam

greek salad og £14
British Tomato, Cucumber, Pepper, Red Onion, Caper, Olives, Feta

provatina keftedakia £14
Mutton Meatballs, Yoghurt Tartare Sauce, Chilli Jam 

provatina gyros £22
Lamb Neck Gyros, Flatbread, Smoked Yoghurt, Tomato, Onion, Mint Salad

G L I K O  |  D E S S E R T
amphora £12

Dark Chocolate Olive Oil Ice Cream, Grape Jam, Wine Must Crumble

At The Pilgrm Weds - Sat 6-9.30pm
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