
   

 

     * Please inform our staff for any allergies                                                                                                        

 *A discretionary service charge of 12.5% will be added to your bill                                 

BREADS AND SPREADS 

 
TARAMAS   8 

Cod roe spread, Kalamata olives 

 

PUMPKIN HUMMUS  8 

Chickpeas & pumpkin seed spread  

chilli oil 

 

TZATZIKI   8 

Greek yoghurt & garlic spread, cucumber, dill  

 

…served with: 

Sourdough Bread   3 / Pitta Bread   3 / Sourdough Bread & Olives   5 

 

 

RAW MEZE 

 

OPSO SASHIMI   16 

Sea bream, fresh thyme, chives oil  

lemon bitters 

 

FISH & GREENS   15 

In-house cured mackerel, pickled spicy peppers 

grilled rainbow chard  

 

GREEK SALAD CEVICHE   18 

Catch of the day, chilies 

Greek salad ‘tigers milk’ 

 

 

LARDER MEZE 

 

KOULOURI & MILK CURD   7 

Sesame covered mini milk buns 

fresh goat’s curd 

 

WILD CHIPS   6 

Hand cut chips, Greek wild oregano 

 

FAVA   9 

Yellow fava beans spread, red onion, crispy capers 

 

METSOVONE CROQUETTE   12 

Smoked fried cheese, homemade rhubarb jam, baby greens salad 

 

PEINIRLI TIGANIA   16 

Lemon-oregano glazed chicken thigh 

mascarpone cream cheese 

 

LADENIA   14 

Olive oil flatbread, galomizithra cheese, cherry tomatoes  

green peppers, red onion, Kalamata olives 

 

SALADS & VEG 

 

DAKOS   13 

Olive oil rusks, cherry tomatoes, capers, onion 

 barrel-matured feta, Kalamata olives 

 

GRILLED LETTUCE   14 

Charred iceberg lettuce, feta 

spring onion, goat’s curd, dill 

 

CAULIFLOWER   14 

Baked whole cauliflower, herbed-hazelnut crumble 

curry roasted garlic mayo 

 

 

FETA BAR 

 

FETA SAGANAKI   9 

Baked feta cheese, green peppers  

wilted cherry tomatoes 

 

BARREL MATURED FETA CHEESE   8 

OPSO exclusive creamy feta 

olive oil flatbread crisps 

 

FETA KATAIFI   9 

Thyme honey, sesame seeds 

 

 

TRADITIONALLY FLAVORED 

 
OPSO MOUSAKAS   21 

Grilled aubergine, slowly braised beef ragu 

béchamel sauce, potato crisps 

 

HUNKIAR BEYENDI   26 

Melting beef cheeks, smokey creamy aubergine 

tomato-cumin sauce 

 

LAMB SHANK   36 

Slow cooked lamb shank 

wild mushroom ‘trahanas’  

 

LEMON-OREGANO CHICKEN   23 

Crispy skin chicken thigh, buttery mashed potato 

feta crumble, charred baby gem 

 

‘GARIDOMAKARONADA’   33 

Prawns & hylopites pasta 

lemongrass, tomatoes, dill 

 
 


