VILLAGE SALAD
Reg 39
Table 69

TARAMASALATA 35
Traditional recipe made from
fish roe, olive oil, lemon juice,
grated onions

TZATZIKI 35
Traditional recipe made from
yoghurt, mint and cucumber

HUMMUS 35
Chickpea and tahini dip

DIP BASKET 69
Pita bread and any two dips
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PITA BREAD
RICE BOWL

POTATO CHIPS
VEG BOWL

jack-mezze-menu-rlp.indd 1

FETA 25
Drizzled with olive oil and chives

OLIVES 40
A marinated mix of calamata and green olives
DOLMADES 48
Served with a side of tzaziki

CHICKEN SOUVLAKI 48
Two succulent chicken skewers

ROASTED PEPPERS 49

A combination of Italian imported red and
yellow peppers.

HALLOUMI 50
Grilled the traditional Cypriot way, served

with basil pesto mayo

FLAMED CHOURICO 55
Chourico on the open flame, served with

lemon

ARTICHOKES 59
Marinated and chargrilled
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Seafood, Mege

FRESH MUSSELS (when available) 58
Five fresh and succulent Saldanha Bay
mussels in our secret seafood sauce
CALAMARI TENTACLES 59
PRAWNS STI SKARA 59
An island specialty, three flame-grilled
queen prawns

CORFU CALAMARI 59
Grilled on the open flame, the Corfu way!
PSARI / FISH 65

Grilled with fresh lemon and black pepper
PICKLED OCTOPUS (when available) 69

CALAMARI SAGANAKI 69
Grilled calamari served in a Napoli sauce,
with feta and a splash of Ouzo
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SANTORINI PRAWNS 69
Three grilled prawns served in a Napoli
sauce, with feta and a splash of Ouzo

FISH KEFTEDES (when available) 69
Fish balls served with tzatziki
KINGKLIP ATHENA 75

Fresh Kingklip served with tomato salsa,
olives and capers

OYSTERS 25 EACH
Fresh Luderitz oysters
OYSTER SPECIAL 110

Five oysters

PLATTER

SKIATHOS
Olives, feta, dolmades, halloumi,
choice of dip and a pita

MYKONOS

Corfu calamari, prawns sti skara, psari,
squid heads, chicken souvlaki and a pita
and your choice of dip
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Traditional Greek
delight
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