
F E TA  F R I E S
lemon-caper aïoli  7

OYS T E R S
white balsamic mignonette

ouzo cocktail sauce  2ea

S E A  BAS S  C EV I C H E
lemon citronette  14

S PA NA KO P I TA
feta, spinach, chervil  8

N I KO’S  GR E E K  BU RGE R
house-ground lamb shoulder, tomato

 arugula, tzatziki, grilled brioche bun  18

C H A RO Ú M E N I  Ó R A   I   H A P P Y  H O U R

T R I O  O F  S P R E A D S  (choose three)

hummus, tzatziki, tirokafteri, melitzanosalata, taramosalata  14

ice-cold market vegetables  +8

extra pita  +2

M A R I NAT E D  O L I V E S
citrus zest, rosemary, bay leaf  6

KA L AM A R A K I A
crispy calamari, spicy tomato sauce  13

GR E E K  S A L A D
tomato, cucumber, red onion

olives, feta, capers  9

M AM A  M I NA’S  FA L A F E L 
hummus, israeli salad, pita  9

GRO U P E R  S A N DW I C H 
phyllo-crusted grouper, tomato

red onion, watercress, caper aïoli  19

O R N O S  G Y RO
lemon-chicken, red onion

tomato, tzatziki  13



B E E R

M Y T H O S  L AGE R

summery, easy going  1 0

W Y N WOO D  B R EW I N G  ‘ L A  RU B I A’  B L O N D E  A L E

crisp, citrus, light  1 0

C O C K TA I L S

M Y KO N O S 

hendrick’s gin, mastiha, aperol, cucumber, lemon  1 0

S A N TO R I N I  N I G H T S 

bacardi, appleton, lime, peach bitters  1 0

W I N E

P RO S E C C O

sparkling, dry, frivolous  9

S AU V I G N O N  B L A N C

white, stone fruit, aromatic  9

L I AT I KO

red, dry, mineral, burgundy-esque  9

C H A RO Ú M E N I  Ó R A   I   H A P P Y  H O U R


