
FOOD

Kelemia , £8.75
A speciality of Thessaloniki, Kelemia is a 

typical Mezze that perfectly reflects 

Macedonian Greek food traditions. Large 

banana shallots are blanched until pliable 

then cooled. The outer layers are stuffed 

with local minced lamb, the remaining 

shallot, chilli, cinnamon, cumin and 

pinenuts. Baked in white wine vinegar and 

olive oil until golden and caramelised and 

served in their own juices, with a pinch of 

cayenne and flat leaf parsley.

Chicharrones de Cadiz, £8.95
As the name suggests, a favourite Tapas 

from the ancient Port of Cadiz on the 

coast of Andalusia. Local belly pork is 

rubbed with salt and black pepper, then 

left for 24 hrs to cure. The meat is 

massaged with a mix of garlic, smoked 

sweet paprika, fennel seeds, and oregano, 

then with a little lard added, slowly baked 

until tender. Served cold with sea salt, 

ground cumin, lemon and a Mojo Picón 

Sauce. 

Feta Bouyiourdi , £6.95
A great sharing Mezze from Greece. 

Crumbled Feta is combined with 

beefsteak tomatoes, red peppers, pickled 

chillies, and dried oregano. Topped with 

grated Provolone sheep milk cheese and 

baked until golden. Served with warmed 

flatbread.

A Taste of Spain, £5.95
A pure taste of Southern Spain. Iberico 

jamon, Diaz Miguel Manchego with 

membrillo, and Gordal olives served on 

a traditional Spanish Torta de Aciete - a 

light, crisp and savoury olive oil biscuit. 

Ingredients provided Brindisa, Britain's 

best importer of Spanish foods.

Extras
Bread Bowl, £1 

+Olive Oil and Balsamic, £1 

+Dukkah (Egyptian Dry Dip), £1 

Mixed Olives, £2.50 

Enough to share 

Salty Dog Nuts, £1.25 

Salted or Dry Roasted Peanuts 

Black Country Pork Crunch, £2.50 

Bluebell's Icecream, £2.50 

Devilishly Chocolate, Starwberries & 

Cream, Double Cream Vanilla, Dark 

Chocolate Brownie or Amaretto & Black 

Cherry 

Tyrell's Poshcorn, £2.50 

Salted or Sweet, it's that easy

Nooshe jan! (Farsi for "May 

your soul be nourished")


