


SMALL PLATES
& SHARING

For the curious, the indecisive, and those who like to
taste a little of everything

LAMB MINCE QUESADILLA
WITH AVOCADO LABNEH DIP
Toasted Flour Tortilla with Spiced
Lamb Mince, served with a Creamy
Avocado and Labneh Dipping Sauce
8.95

CRISPY BREADED CHICKEN
FILLETS WITH RANCH DIP cr
Golden, Crunchy Chicken Fillets paired
with a creamy ranch dressing
8.95

TEMPURA CALAMARI WITH
TARTAR SAUCE
Lightly Battered Calamari Rings, served
with a creamy Tartar Sauce
8.95

GREEK-STYLE MARINATED
CHICKEN KEBAB cF
Tender Chicken Marinated in Greek
Yogurt with Garlic, Mustard, Turmeric
and Paprika, grilled with Sweet Bell
Peppers and Red Onion
9.95

CIRCE'S SALAD v/vc/cF
Vibrant Mix of Sweetcorn, Cucumber,
Pomegranate Seeds, Red Cabbage,
Spring Onion, Bell Peppers and Carrot,
tossed in a Zesty Orange, Honey,
Pomegranate Molasses, and Lemon
Dressing.

6.95

STUFFED FALAFEL WITH
HUMMUS vive
Homemade Falafel filled with
Caramelised Red Onion, served with
Creamy Hummus
8.95

FLAT IRON STEAK WITH
AVOCADO CHIMICHURRI cF
Grilled Flat Iron Steak topped with

fresh and zesty Avocado Chimichurri
13.95

AVOCADO & PARSLEY
HUMMUS v/ve
House-Made Hummus blended with
Ripe Avocado and Fresh Parsley
7.95

HALLOUMI FRIES
WITH HONEY v
Halloumi Fries with Sweet Honey and
Smoky Aleppo Chilli Flakes
9.95

LAMB MEATBALLS IN RICH
TOMATO SAUCE cF
Lamb Meatballs in Tomato Sauce
served with Parmesan Cheese
8.95

PADRON PEPPERS v/vG/GE
Padron Peppers tossed with a sprinkle
of Maldon Salt
6.95

(50p from this dish will be donated to our affiliated charity
Waterloo Community Counselling)

HOT HONEY PRAWNS ON
TOASTED FOCACCIA
Prawns Glazed in Fiery Hot Honey
and Chilli Sauce, served on Toasted
Focaccia Bread
9.95

SPICED ROASTED POTATO
CUBES v/ve/cF
Potato Cubes Roasted with Aromatic
Garlic, Cumin, Sweet Spanish Onions,
Peppers with a Hint of Chilli
5.95

ROASTED AUBERGINE‘ ROLLS
IN TOMATO RAGU v
Lightly Breaded Rolled Aubergine
served in Tomato Sauce, garnished
with Roasted Cherry Tomatoes, Fresh
Herbs, and a hint of Chilli
8.95

GRILLED VEGETABLE
SKEWERS v/vc/cF
Button Mushrooms, Aubergine,
Zucchini, Bell Peppers, and Red Onion
served on a zesty bed of Tabbouleh
8.95

CRISPY ZUCCHINI FRIES v
Lightly Breaded Zucchini Sticks, served
with a zesty Spicy Yogurt Dipping
Sauce.

8.95

FRIES 4.95
BREAD & OLIVES 5.95

V Vegetarian | VG Vegan | GF Gluten free




MEZE

Mediterranean-inspired mezze for those who know
that sharing is the ultimate indulgence.

Why not add a portion of fries to share for 4.957?

CHARCUTERIE BOARD 21.95

Curated Selection of English Cheddar, Applewood Smoked, Ibérico,
Mexicana Cheeses, Paired with Carr's Water Crackers, Fresh Grapes,
and Rich Caramelised Red Onion Chutney.

MIXED MEZZE PLATTER 26.95

Vibrant medley of flavours, featuring Lamb Mince Quesadilla with
Creamy Avocado Dipping Sauce, Stuffed Falafel, Hummmus, Padrén
Peppers, Crispy Zucchini Fries, and Toasted Flatbreads.

Order a bottle of Cétes de Thau Rosé for just 33.00 or a bottle of
Chapel Down English Sparkling Wine for just 39.00 with your Mixed
Mezze or Charcuterie Board

SWEET
TEMPTATIONS

A sweet ending fit for Olympus

SINFUL SWIRL s5.50
Miso Salt Caramel Parfait, slices of Chocolate Guinness Cake
and Soy Dulce de Leche Vv

GOLDEN CRUNCH s.50
Malted Milk Parfait with tasty Malt Biscuits
and Artisan Dark-Milk Chocolate Vv

HONEYCOMB HEAVEN 5.50
Malt Shortbread with Vanilla Milk Ice Cream, Salted Caramel,
Honeycomb and Milk Chocolate v

COCOA CHILL s.00

Pure Chocolate Sorbet VG

HAPPY
ENDINGS-

FRESH ENGLISH STRAWBERRIES WITH HOT
MILK CHOCOLATE SAUCE 6.95




Now you can give
the gift of an Instagram-
worthy cocktail, an immersive,
bottomless brunch experience
or a bottle of champagne with
panoramic views of
London to your nearest and dearest.
Visit our online store today:




