
rh0

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

C a r o b  b r e a d ,  o l i v e  o i l  £ 5

T Z A T Z I K I  O G  £ 1 0
Garlic, yoghurt, cucumber

T i r o k a f t e r i  £ 1 0
Spicy feta, figs, aleppo

G R E E K  S A L A D  O G  £ 1 3 . 5
British tomato, onion, green pepper, cucumber, barrel aged feta, kalamata

D o l m a d a k i a  £ 8
Herbed rice, smoked yogurt, fennel

T u n a  l a k e r d a  £ 1 3
Salted tuna, taramasalata, coastal greens, bottarga

C h i c k e n  l e m o n a t o  £ 1 5
Stuffed chicken wing, honey lemon glaze, puffed potato croquette

S p a n a k o p i t a  £ 1 4
Filo, spinach filling, xigalo cheese

G r e e k  s t y l e  f r i e s  £ 7 . 5
Add feta + £7.5

A r n i  p a i d a k i  £ 1 5 . 5
Front lamb chop, lemon olive oil

A P H R O D I T E  £ 1 2
Greek yogurt ice cream, spicy cherry, honey caramel

At The Pilgrm Weds - Sat 6-9.30pm
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