
ALLERGIES - SOME OF OUR MENU ITEMS MAY CONTAIN VARIOUS ALLERGENS. PLEASE ASK A MEMBER OF STAFF FOR MORE INFORMATION. (V) VEGETARIAN, (PB) PLANT BASED, (GF) GLUTEN FREE, (H) HALAL
A DISCRETIONARY 12.5 % SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PLEASE NOTE THAT WE ARE A CASHLESS VENUE.

French Onion Soup, Gruyère bruschetta

Oxtail Giouvetsi, slow cooked oxtail stew with risoni 
pasta, garlic breadcrumbs 
 

Rigatoni with Prawns, tomato sauce, garlic, chili

Truffle & Bacon Tagliatelle, Creamy truffle sauce, crispy bacon, parmesan

Charcoal-grilled Octopus Legs, hummus, chimichurri sauce (GF) 

Seabass “a la plancha”, lemon and herbs sauce, Tabbouleh

Charcoal-grilled Prawn Skewers, sweet and sour Sicilian caponata

Roasted Cauliflower Steak, butter bean puree, chimichurri (PB-GF)

Keftedes, Greek lamb meatball, tomato sauce, tzatziki, with Bulgur pilaf (H)

Aged Ribeye Steak 8oz, served with skin-on chips (H)
Choose sauce: Peppercorn, Black Truffle or Chimichurri

Chicken Shish, Bulgur pilaf, Tzatziki, red tomato salad (H)

MaM’s Pitta Club Sandwich, with chicken (H), bacon, baby jam lettuce, tomato
and tzatziki sauce, served with fries

MaM’s Burger, with beef, cheddar cheese, lettuce, tomato, lightly spicy Algerian
sauce, served with fries (H)

MaM’s Aegean Chicken Burger, with chicken marinated with lemon and
oregano, mozzarella, lettuce, tomato, red onions, tzatziki, pesto sauce, served with
fries (H)

MainsBread & Olives
Mediterranean Mix Herbs Olives (PB-GF)
                       
Focaccia Bread, served with extra virgin olive oil & balsamic (V)
 
Greek Pitta, served with extra virgin olive oil and balsamic (PB) 

Any of 3 Cold Mezes

Smoked Aubergine, garlic, lemon, coriander (PB)
                          Muhammara, sun-dried red pepper, walnuts (PB) 

Hummus, hot honey, crispy chickpeas (V) 

Avocado, feta cheese, pomegranate (V) 

Tzatziki, Greek yogurt, cucumber and mint (V)

Bruschetta, fresh tomato marinated with basil and extra virgin
olive oil (PB) 

Cold Mezes served with pitta bread

Salad Bowls
Tabbouleh: bulgur pilaf, tomato, parsley, red onion topped
with lime juice and  mint (PB)

Greek Salad: cucumber, green bell pepper, cherry tomato,
feta cheese, black olives and red onion seasoned with red
wine vinegar dressing (V-GF)

Caprese Salad: mozzarella “Bocconcini”, rainbow tomato
and balsamic dressing (V-GF)         

Sides
French Fries (PB)

Sweet Potato Fries (PB) 

Truffle Fries (PB)

Deep Fried Zucchini, Tzatziki dip (V) 

Rainbow Tomato Salad (PB-GF)

Bulgur Pilaf (PB)

Tabbouleh (PB) 

Desserts
Homemade MaM’s Tiramisu (V)

Basque Cheesecake (V) 

Vanilla Crème brûlée (V)

Sutlac, Turkish rice pudding (V) 

Affogato, espresso and gelato (V)

Selection of Ice Cream or Sorbet: chocolate, vanilla, 
pistachio ice cream, strawberry and lemon sorbet (V) (price
per scoop)                              

Sourdough Pinsas
Funghi & Truffle, Truffle cream, mushrooms, truffle oil, mozzarella (V) 

Chorizo, Tomato sauce, caramelized onions, chorizo, rocket salad, mozzarella

Med, Tomato sauce, smoked salmon, avocado and feta dip, mozzarella 
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Hot Mezes
Calamari Fritto, zucchini, lemon aioli mayo

Crocchette di Patate, breaded deep-fried mashed potato,
spicy nduja with aioli mayo

Arancini truffle and wild mushrooms, with truffle mayo (V) 

Grilled Mini Chorizo, with pickled red onions and aioli mayo

Homemade MaM’s Shakshouka, slow cooked fresh tomato
sauce, mix pepper, red onion, baked eggs, chopped fresh
parsley and pitta bread (V) 
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Selection of Cheeses 
Selection of cheeses and butter
from FROMAGERIE BEILLEVAIRE (Please ask for details)




	Vanilla Crème brûlée (V)

