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F r e s h  S a l a d s
Mykonian Sun                              œ13,9
Tomato, cucumber, green bell peppers, Kalamon olives, feta mousse, red onions, oregano, crispy tortilla,
carob syrup, fresh mint leaves and capers. Served with virgin olive oil and vinegar.

Ceasar                                 œ14,2
Crispy cool iceberg let tuce, egg, cherry tomatoes, shredded carrots and authentic parmesan
in a t radi t ional  v inaigret te  - Caesar dressing and served wi th cr ispy Lebanese pi ta .
Add  :  ch icken  . . . .  œ2 ,9   o r   3  p rawns. . . .œ3 ,9   

Strawberry Fields Forever                œ15,4
Cherry tomatoes,  s trawberr ies,  EVOO,  f resh mint  leaves,  Greek manour i  cheese,  carob syrup.
Cretan carob croutons wi th a pomegranate & l ime dressing

Summer Queen  (seasonal)                    œ15,9
Watermelon, spinach, parsley, mint leaves, halloumi, feta mousse, pomegranate, carob syrup, almond
flakes and pomegranate balsamic cream served with a pomegranate & lime dressing & Cretan carob croutons.

¼° º ¶ ª  Beluga                                              œ 14,5
Slow cooked red beetroots, Beluga lentils, almond flakes, baby spinach, mint, coriander, aged Cretan 
graviera, cherry tomatoes, cucumber, tahini, carrot, sherry vinaigrette, AVOO and crispy tortilla.
Add :  Peruv ian  ch icken  . . . .  œ3

Halloumi, Quinoa & Fig                    œ15,9
Fresh mixed leaf salad, fresh mint leaves, halloumi pan�, sweet potato, quinoa, pomegranate, figs, walnuts, 
fresh orange pieces, homemade honey-mustard dressing. Served with crispy Lebanese pita.

Goat Cheese Almond & Pomegranate          œ16,5
Roasted crispy goat cheese with an almond crust with vani l la honey on mixed salad leaves with fresh 
orange segments, f igs, pomegranate, toasted sesame, sunflower seeds, yogurt  - beetroot truf f le sauce.
Flavoured with maple-mustard-soy dressing and served with crispy Lebanese pi ta.

Grilled Salmon, Edamame & Avocado           œ17,5       
Crispy leaf salad, fresh gri l led salmon teriyiaki ,  edamame beans, avocado, carrots,  organic quinoa, sweet potato,
cherry tomato, sunflower seeds, maple-mustard-soy dressing. Served with crispy Lebanese pi ta.

Prawn, Mango & Avocado        œ18,4      
Marinated prawns, fresh mango, avocado, quinoa, wakame green seaweed, grated carrot ,  Beluga lent i ls,
mixed salad leaves, tobico, black sesame & miso mayonaise. Served with crispy Lebanese pi ta and 
f lavoured with apple cider vinaigret te dressing.
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Pasta ,  R isotto & Noodles
Pasta Carbonara                       œ14,9
Authent ic I ta l ian carbonara wi th l inguine,  egg yolk,  guanciale,  pecorino Romano & pepper.
Add:  chicken. . . .œ2,5   or    prawns*. . . .œ4 

Thai Green Curry Noodles                œ15,8
Noodles with Thai green curry sauce, broccoli, carrot, zucchini, colorful sweet peppers,
spring onion, roasted peanuts and coriander leaves.   Add: chicken.... œ2,5  or  prawns*....œ4

Chiang Pappardelle                 œ16,9
Homemade fresh pappardel le pasta in a del ic ious peanut but ter  Thai  sauce,  boni to f lakes 
and roasted peanuts.    Add:  chicken. . . .  œ2,5  or   prawns*. . . .œ4 

Vegan Super Green Penne                      œ17,5
Penne with avocado & basi l  sauce,  organic quinoa,  zucchini ,  broccol i ,  cherry tomatoes,
herbs,  basi l  o i l  and black sal t .    Add: VEGAN chicken.... œ2,5

Shiitake & Goat Cheese Ravioli                  œ18
Fresh handmade rav io l i  s tu f fed wi th  shi i take mushrooms,  goat  cheese and basi l .
Served wi th creamy parmezan sauce,  baby spinach,  sage & basi l  o i l .

Pappardelle Maestro                  œ18,5
Fresh pappardelle pasta, slow-cooked pulled pork, bacon, creamy white wine & pecorino
cheese sauce & black salt.

Truffle Traditional Pasta                   œ17,9
Tradi t ional  Cretan skiouf ihta pasta wi th portobel lo mushrooms in a creamy black truf f le sauce,
basi l  and graviera from Hania.

Wild Mushroom & Chicken Risotto                œ19,5  
Rissoto wi th chicken and portobel lo mushrooms in a creamy black truf f le sauce, fennel,
lime zest, basil, graviera from Hania.

Giouvetsi Seafood*              œ21,5
Orzo bar ley  Mi t i l in is  wi th  a  lobster  and crab b isque,  prawns f lavoured wi th  ouzo,  mussels,
kakavia  sauce,  boni to  f lakes,  EVOO,  goat  cheese and mar joram.

Garidomakaronada*                  œ22,5
Linguine, prawns, creamy lobster-crab bisque sauce, dill, marjoram, fennel, lime zest & pecorino.

F i s h & S e a f o o d  
Mediterranean Calamari*           œ19,5
Succulent fried calamari in crispy batter. Served on Lebanese pita with coriander
sauce, fava, cherry tomatoes, radish, carob syrup & freshly cut potato chips.

Teriyiaki Salmon Quinoa          œ22
Fresh oven-baked salmon teriyaki. Served with organic quinoa, truffle sweet
potato - carrot pur�e and sprouts.

Fire-Grilled Calamari Chimichuri    œ23        
Grilled whole calamari with chimichuri, marjoram and EVOO.
Served with truffle sweet potato - carrot pur�e, Santorini fava and burnt lemon.

Ouzo Prawn Flambe          œ24
Saut�ed tiger prawns with Ouzo cream sauce, rice, vegetables and sprouts.

Seafood Platter*                                              œ 59      
Prawns with garlic sauce, mussels with lobster & crab sauce, crispy calamari &
Alaskan cod in crispy batter. Accompanied with fresh fried potatoes, Peruvian rice.
pita bread, lefkos taramas, Santorini fava, hummus & cherry beer sauce.
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Fajita M a n i a All fajitas are on a three-story stand and served with small tortillas.

Veggie Fajitas                                 œ16,5
Roasted chickpeas sauteed with onions, colorful peppers & mushrooms in Mexican spices. Served with cheddar cheese,  
let tuce,  red r ipe tomatoes,  guacamole and sour cream.

Mexicano El Pastor Chicken Fajitas                œ17,9
Juicy chicken pieces saut�ed with colourful peppers, onions & black beans in the famous creamy apricot Mexican El Pastor 
sauce. Served with cheddar cheese, lettuce, red ripe tomatoes, guacamole and sour cream.

Vegan Chicken Fajitas*                             œ18
Vegan chicken (made from peas) saut�ed wi th colourful  peppers & onions in Mexican spices. Served with lettuce, red 
ripe tomatoes, guacamole and fava.

Black Angus Beef Fajitas (Prime USDA Black Angus)                         œ21
Angus beef  r ibeye saut�ed wi th colourful  peppers & onions in Mexican spices.  Served with cheddar cheese, lettuce, 
red ripe tomatoes, guacamole and sour cream.

Oriental Chicken  (Halal)     œ15,8
Gril led chicken souvlaki with green peppers and onions, marinated in
oriental spices with yogurt. Served with Peruvian rice. tzatziki & Lebanese pita.
(can be served as  G L U T E N  F R E E * -  without  Lebanese p i ta )

Chicken Korma      œ16,9
Juicy chicken pieces cooked in the famous homemade Indian "korma" 
sauce. Served with Peruvian rice on a crispy poppadom.
(can be served as  G L U T E N  F R E E * -  without crispy poppadom)

E Maroulla               œ17,5
Succulent chicken fi l let with a creamy mushroom Commandaria & 
Chardonnay white wine sauce. Served with truffle sweet potato - carrot 
pur�e, vegetables and sprouts.

Jack Daniels
Signature Pork Steak            œ17,8
Delicious pork chop marinated in our signature sauce, gri l led.
Served with freshly cut potato chips, Jack Daniels sauce and pita bread.

Baby Back Ribs       œ18,5
Full rack of gri l led baby back ribs marinated with handmade
smoked barbecue sauce. Served with freshly cut potato chips, crispy 
onion rings, chunky coleslaw salad and sesame.

Flame-Grilled Steak (Pr ime USDA Black Angus)  250gr œ34
Black angus beef tenderloin gri l led, with chimichurri sauce,
served with vegetables, crispy truffle sweet potato chips.

Peppernero Steak (Pr ime USDA Black Angus) 250gr  œ36 
Black angus beef tenderloin gri l led, with a creamy spicy
pepper-mushroom sauce. Served with truff le sweet potato - carrot pur�e 
and vegetables.

M e a t  M a r k e t

B u d da h  B o w l s
Vegan Avocado quinoa                        œ14,5
Fresh green leaf salad with roasted smoked chickpeas, quinoa, avocado, shredded carrot ,  broccol i ,  red cabbage, 
radish, black sesame seeds, ci lantro dressing and homemade roasted sweet pepper sauce.

Vegan Falafel                        œ15,9  
Fresh green leaf salad with falafel, Beluga lentils, fresh leaves, roasted chickpeas, homemade roasted sweet 
pepper sauce cucumber rings, tomato, red pepper, cilantro sauce, hummus, black sesame.

Yummy Vegan                             œ15,9
Green leaves, beetroot-quinoa bal ls,  roasted chickpeas, radish, cucumber r ings, Beluga lent i ls,  shredded carrots,  
raw sweet potato,  ci lantro sauce, super seeds, fava and parsley leaves.

Gyoza Dumpling                   œ16,8    
Fresh green leaf salad with homemade gyoza dumplings with shrimp, cilantro dressing, carrot, cucumber rings,
toasted sesame, organic quinoa, edamame beans, glass noodles, red cabbage and nori seaweed. Served with soya sauce.

Protein Octopus                          œ17,5
Fresh green leaf salad with, octopus marinated with green olives, carrot ,  ci lantro dressing, sweet potato,  
cucumber, chickpeas, beetroot,  edamame beans, capers, parsley, fava walnut and nori  seaweed.

Vegan Chicken                               œ17,5
Fresh green leaf salad with vegan chicken (made from peas), carrot, cilantro sauce, broccoli, cucumber, tomato, red 
cabbage, organic quinoa, spinach, hummus, carob syrup, parsley and homemade roasted sweet pepper sauce.

G L U T E N *
F R E E

G L U T E N *
F R E E

G L U T E N *
F R E E

G L U T E N *
F R E E

I m p e r i a l  & V e g a n Burgers
Quinoa & Beetroot Burger                   œ15,9
Homemade organic red quinoa, beetroot & vegetable burger covered with avocado puree, onion marmalade,
juicy tomato & crispy lettuce leaves in a black brioche bun. Served with crispy truffle sweet potatoes. 

Traditional Halloumi Burger             œ16,9
Homemade halloumi and vegetable pati burger covered with beetroot yogurt truffle spread, onion marmalade,
juicy tomato, crispy lettuce leaves in a black brioche bun. Served with fresh fr ied potatoes.

Vegan Pulled Chicken Burger                œ17,9
Homemade vegan pulled chicken burger (made from peas) with onion marmalade, vegan cheese,
juicy tomato, crispy lettuce leaves, handmade BBQ sauce in a black brioche bun. Served with fresh fried potatoes.

Tsukune Japanese Smash                œ17,5                       
Fresh chicken mincemeat, ginger, unagi sauce, cheddar cheese, cabbage, onion marmalade, miso mayo
on a warm brioche bun, served with Japanese crispy satsumaimo chips (sweet potato) with nori and miso mayo.

Shikkoku Japanese Smash                                                œ18,7                        
Dry aged beef mix,  miso mayo, cheddar cheese, coleslaw, nori ,  jalapenos,yaki tor i ,  onion marmalade on a 
warm brioche bun served with Japanese crispy satsumaimo chips (sweet potato) with nori  and miso mayo.

To Vromiko   ( Beef Burger - Chicken Burger - Pulled Pork )            œ21
with our authentic  The Brewery   signature glaze, with onion marmalade, handmade BBQ sauce,
juicy tomato, miso sriracha mayo and crispy lettuce leaves in a black brioche bun topped with melted
cheddar cheese, chorizo and pickles. Served with fresh fried potatoes & coleslaw.

Lobster Burger                          œ22,5
Fresh black angus beefburger topped with prawns, lobster bisque,  ju icy tomato & cr ispy let tuce leaves
in a black br ioche bun.  Served with cr ispy sweet potato t ruf f le chips.

Or  Hncatd  B u r g e r s
So Cheesey    
with homemade cheese sauce, juicy tomato and crispy lettuce leaves
in a traditional bun topped with melted cheddar cheese & coleslaw.

EggSpert    
with crispy bacon, cheese, juicy tomato, handmade BBQ sauce, miso mayo,
crispy lettuce leaves in a traditional bun topped with a griddled egg & coleslaw.

Palio Sxolio  
with our authentic  The Brewery   signature glaze, onion marmalade, handmade BBQ sauce, juicy tomato,
miso mayo & crispy lettuce leaves in a traditional bun topped with melted cheddar cheese, chorizo and pickles & coleslaw.

The Secret    
with a creamy commandaria and mushroom sauce, crispy onions, juicy tomato, crispy lettuce leaves in a traditional bun.

PepeNero    
with a creamy pepper mushroom sauce, crispy onions, juicy tomato & crispy iceberg lettuce leaves in a traditional bun.

A L L  O U R  B U R G E R S  A R E  S E R V E D  W I T H  F R E S H LY  C U T  P O TAT O  C H I P S  &  CO L E S L AW  
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PULLED PORK
œ17,5

BLK ANGUS 180g
œ18,2

BLK ANGUS 280g
œ21,2

CHICKEN
œ16,4

PULLED PORK
œ17,7

BLK ANGUS 180g
œ18,4

BLK ANGUS 280g
œ21,4

CHICKEN
œ16,7

PULLED PORK
œ17,9

BLK ANGUS 180g
œ18,6

BLK ANGUS 280g
œ21,6

CHICKEN
œ16,9

BLK ANGUS 180g
œ17,7

CHICKEN
œ15,4

BLK ANGUS 180g
œ17,9

CHICKEN
œ15,8



Sush i  Platters
Kanazawa  18 pcs  œ 28,5

sushi  katai f i  prawns (8 pcs) .  smoked salmon phi ladelphia (8 pcs) .  surimi hosomaki (6 pcs) .   seaweed

Makimono Zuma  26 pcs  œ 38
sushi  katai f i  prawns (4 pcs) .  spicy wasabi  calamari  (4 pcs) .  salmon sashimi (2 pcs) .  nigir i  tuna (2 pcs)

cal i fornia ichiro maki  (4 pcs) .   toropika maki (4 pcs) .  surimi hosomaki (6 pcs) .   seaweed

V. I.P  34 pcs  œ47
toropika maki (4 pcs) .   smoked salmon phi ladelphia (4 pcs) .  spicy tuna sr iracha (8 pcs)

crunchy spicy octopus (8 pcs) .  tuna sashimi (2 pcs) .  nigir i  salmon (2 pcs) .  sake hosomaki (6 pcs) .  seaweed

Roka Bao  50 pcs   œ59
kyoto fresh salmon maki (4 pcs) .  cal i fornia ichiro maki  (4 pcs) .  toropika maki (4 pcs)

smoked salmon phi ladelphia (4 pcs) .  chicken yaki tor i  (8 pcs) .  hot volcano maki (8 pcs) .  sake hosomaki (6 pcs)
nigir i  ebi  (2 pcs) .  nigir i  salmon (2 pcs) .  nigir i  tuna (2 pcs) .  avocado hosomaki (6 pcs) .   seaweed

PLATTERS  ARE  SERVED  WITH  G INGER ,  WASAB I  AND  SOYA  SAUCE

Our menu descr ipt ions do not  conta in a l l  ingredients ,  so please ask your server (before order ing) ,  i f  you have any al lergy or  requirements.
Please use our a l lergens key as guide but  we cannot  guarantee that  a l l  o f  o u r  d i s h e s  a r e  1 0 0 %  f r e e  f r o m  n u t s  o r  t h e i r  d e r i v a t i v e s .  A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  

a v a i l a b i l i t y .  A l l  i m a g e s  a r e  f o r  i l l u s t r a t i v e  p u r p o s e s  o n l y .  P r i c e s  a r e  i n  e u r o  a n d  i n c l u d e  a l l  t a x e s .

A L L E R G E N S  K E Y :   E g g s     M i l k     D r y  N u t s     P e a n u t s     S e s a m e     C e r e a l     C e l e r y

 M u s t a r d     S o y a     S h e l l f i s h     M o l l u s c s     F i s h     S u l p h a r  D i o x i d e     L u p i n e          S u i t a b l e  F o r  V e g e t a r i a n sVV
can be served as
G L U T E N  F R E E *

We do not guarantee no cross 

contamination on our gluten free items. 

We do, however, do everything in our 

power to try to eliminate it.
G L U T E N *
F R E E

* contains frozen food

S a s h i m i 5 pcs
served with green wakame salad, pickled ginger, wasabi,
sesame and soya sauce

Salmon Sashimi      15,5

Tuna Sashimi        16,5

Imper ial  Sush i  Mak i 8 pieces

California Ichiro Maki  (SURIMI)           œ10,5
Nori, rice, avocado, surimi, crispy cucumber, miso sriracha mayo, orange tobiko, black sesame topped with crazy surimi.

Green Dragon Roll (CRISPY VEGETABLES, AVOCADO)            œ11
Crispy sweet potato, crispy carrot, green pepper, zucchini, Japanese tare sauce, avocado, crushed peanuts.

Chicken Yakitori                        œ12,5
Nori, rice, avocado, crispy chicken, tare sauce, cucumber, miso sriracha mayo, crispy flakes, white sesame.

Smoked Salmon Philadelphia          œ13,5
Nori ,  r ice,  Scot t ish smoked salmon, phi ladelphia cream cheese,  avocado,  cr ispy cucumber,  wasabi  sauce,  
black sesame, miso sr iracha mayo,  unagi  sauce.

Spicy Wasabi Calamari             œ13,9
Nori, rice, crispy calamari, cream cheese, cucumber, jalapenos, crispy flakes, wasabi sauce, wasabi tobiko.

Kyoto Fresh Salmon Maki              œ14
Nori ,  r ice,  f resh raw salmon, cr ispy f lakes,  Phi ladelphia cream cheese,  miso sr iracha mayo,  avocado,  
cucumber,  wasabi  tobiko,  salmon mousse.

Crunchy Spicy Octopus                     œ14
Nori ,  r ice,  octopus,  avocado,  black tobiko,  cr ispy f lakes,  miso sr iracha mayo.

Toropika Maki (PRAWNS, SMOKED SALMON)           œ14,5
Nori, rice, crispy prawns, smoked salmon, Philadelphia cream cheese, mango sauce, fresh pineapple, cucumber, 
tare sauce, fresh mint leaves, wasabi tobiko, black sesame.

Hot Volcano Maki Rolls  (PRAWNS)         œ14,5
Cooked maki roll with nori, rice, surimi, crispy prawns, avocado, miso sriracha mayo, crispy flakes, orange tobico.

Teriyiaki Salmon  ( BAKED SALMON)                œ14,5
Nori, rice, baked salmon teryiaki, miso mayo, avocado, salmon mousse, tare sauce, pinenuts, cucumber, chives.

Spicy Tuna Sriracha                 œ14,5
Nori,  r ice, fresh tuna, cucumber, avocado, seaweed, miso sriracha sauce, fresh chil l i ,  red tobiko, tuna mousse, 
wasabi tobiko, tare sauce, white sesame.

Sushi Kataifi Prawns                     œ14,9
Nori ,  r ice,  cr ispy prawns, avocado,  cr ispy katai f i ,  cucumber,  miso mayo,  tare sauce.

Hashi Rolls  (PRAWNS,  SALMON,  TUNA)  - no rice           œ15,5 
Nori ,  salmon, tuna,  cr ispy prawns, avocado,  cucumber,  miso mayo,  let tuce,  unagi  sauce,  green wakame.

Mix Sashimi Maki (FRESH SALMON, TUNA, SEABASS)       œ15,9
Nori,  r ice, tuna, salmon, seabass, spring onion, ginger, avocado, sesame seeds, parsley, fresh l ime juice.

VV
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T e x  M e x  & Quesadillas
Halloumi                            œ9,5
Crispy Mexican tor t i l la  wi th hal loumi cheese,  homemade chipot le  mayo,  mel ted cheese,
f inely  s l iced onions,  red r ipe tomatoes,  green peppers.

Chicken Korma                      œ10,5
Crispy Mexican tor t i l la  wi th chicken f i l le t ,  ja lapenos,  famous homemade Indian korma
sauce,  mel ted cheese,  green peppers and red r ipe tomatoes.

Pulled Pork                           œ11,5
Crispy Mexican tor t i l la  wi th s low-cooked pul led pork,  mel ted cheese,  green peppers,
red r ipe tomatoes,  onion marmalade,  sweet  chi l l i  sauce.

Vegan Chicken BBQ*                      œ11
Crispy Mexican tor t i l la  wi th vegan chicken,  homemade BBQ sauce,  vegan cheese,
onion marmalade,  red r ipe tomatoes,  green peppers.

BBQ Chicken Wings   8 pieces          œ10
Flame gr i l led BBQ chicken wings wi th toasted sesame seeds,  served with blue cheese sauce.

Cheesey Jalapenos Nachos                œ11
Corn chips served with ja lapenos and homemade creamy nacho cheese sauce.

De Lujo Nachos                        œ12
Corn chips served with homemade nacho creamy cheese sauce & tomato salsa,  b lack beans,
guacomole and sour cream.

Let ’s

  

VV

VV

The  Real  Greek
EACH DISH IS SERVED WHEN READY     º°£¶ ¦¹°ÆÃ ª¶Äµ¹Ä¶Æ°¹ ÃÆ°Á ¶¹Á°¹ ¶ÆÃ¹»Ã

Santorini Fava Walnuts           œ6,5
Fava (yel low spl i t  peas)  wi th  rosemary & mint .  Served wi th toasted walnuts,
onion marmalade,  mint  leaves and cr ispy tor t i l la .

Feta Mousse & Confit Tomato         œ7,5
Feta kalavr i ton wi th  greek yogur t ,  mint ,  thyme & EVOO.
Served wi th conf i t  tomato,  oregano & cr ispy tor t i l la .

Lefkos Taramas               œ7
Our own creamy blend smoked taramosalata with messolonghi bottarga, l ime zest 
and sweet  pota to.  Served wi th cr ispy tor t i l la ,  toasted sesame and carob syrup.

Tzatziki  Avocado                 œ7,5
Homemade tzatz ik i  avocado quinoa served wi th cucumber,  b lack o l ive,  f resh d i l l  
and warm pi ta  bread.

our dips can be served as  G L U T E N  F R E E * -  without cr ispy tort i l la

G L U T E N *
F R E E

VV
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VVBaked Corn Ribs             œ6  
with miso but ter,  ca jun spices,  nor i ,  toasted nor i  mayo,  l ime

Crispy Spring Rolls 4 pcs     œ10
f i l led wi th  vegetables,  mushrooms,  g lass noodles,  served wi th cr ispy 
nor i  seaweed and sweet  chi l l i  sauce.

Peruvian Chicken Anticuchos 4 pcs  œ12  
Gri l led chicken th ighs,  miso mayo,  cor iander,  soya sauce,  l ime,  
mojo green.

Greek Style Calamari*        œ16
Cr ispy calamar i  in  bat ter  spr inkled wi th  sea sal t  & crushed pepper
and served wi th le fkos taramas.

Crispy Duck Cigars 4 pcs    œ12
Homemade spr ing ro l ls  f i l led wi th  s low-cooked pul led duck,
g inger,  chives,  roasted a lmonds,  tonga (seasonal ) ,  ho is in sauce,
served wi th beetroot  yogur t  t ru f f le  sauce.

The Brewery Prawns*            œ14
     
Cr ispy prawns in  squid ink tempura bat ter,  served wi th Japanese mayo,  
t ru f f le  sweet  pota to  and carrot  pur�e,  wedge of  l ime.

.

Gyoza Japanese Style  5 pcs               œ12
Homemade gyoza dumpl ings wi th aged beef  topside and ginger
served wi th Japanese gyoza sauce.

Shiitake & Goat Cheese Ravioli       œ12
Fresh handmade rav io l i  s tu f fed wi th  shi i take mushrooms,  goat  
cheese and basi l .  Served wi th creamy parmezan sauce,  baby 
spinach,  sage & basi l  o i l .

Crab, Prawn & Salmon Ravioli* œ14
Ravio l i  s tu f fed wi th  salmon,  prawn & crab.
Served wi th creamy a lobster  b isque & di l l .

Risotto Ink Calamari     œ16
Rissoto with calamari flavoured with ouzo in a creamy squid ink & 
lobster sauce, fennel, basil, boni to f lakes & lime zest.

Cheese Platter              œ18
Var ie ty  o f  f ine cheeses,  f resh and dr ied f ru i ts,  nuts,  jam and
cr ispy tor t i l la .

Brewery Signature Platter                      œ39


Chicken Wings,  The Brewery's  s ignature baby back r ibs,  sausages,  
spr ing ro l ls,  fa la fe l ,  p i ta  bread,  nachos and f resh f r ied pota toes.  
Served wi th sour  cream, cherry  beer  sauce and smoky BBQ sauce.         

Share  Your  Exper ience  EACH D ISH  IS  SERVED  WHEN READY      

Vegan Mango Pomegranate              œ14,8
Roasted smoked chickpeas, mango, pomegranate seeds, cashew nuts, sweetcorn, carrot,
broccoli, red cabbage, radish, sesame seeds, homemade roasted sweet pepper sauce.

Teriyaki Chicken                œ16,5
Ter iyaki  chicken,  p ineapple,  edamame beans,  red peppers,  cucumber,  radish,  carrot ,
toasted sesame,  miso mayo,  parsley,  nor i  seaweed.

Sake (SALMON)                 œ17,5
Marinated raw fresh salmon, mango, carrots, radish, red cabbage, edamame beans, bell peppers,
green wakame seaweed, pickled ginger, bonito flakes, toasted sesame, homemade ponzu sauce.

Spicy Maguro (TUNA)             œ17,8
Marinated raw fresh tuna,  p ineapple,  avocado,  cucumber,  carrot ,  red chi l l i ,  boni to f lakes,
pickled ginger,  toasted sesame, homemade ponzu sauce.

Maguro Sake (SALMON, TUNA)         œ18,5
Marinated raw fresh salmon and tuna, carrots, mango, pineapple, red cabbage, cucumber, edamame beans, 
bell pepper, green wakame seaweed, pickled ginger, bonito flakes, sesame, homemade ponzu sauce.

Sashimi (TUNA, SALMON)               œ19
Raw fresh tuna and salmon with green wakame salad, radish, red cabbage, shredded carrots, mango, 
edamame beans, sesame seeds, ginger, wasabi, soya sauce.

Prawn Mango Seaweed                        œ17,5
Prawns,  wakame, radish,  red cabbage,  shredded carrot ,  mango,  edamame beans,
black tobiko,  b lack sesame, ginger,  wasabi ,  soya sauce.

P o k e  B o w l s
Our poke bowls are freshly prepared, served with ei ther Japanese r ice, 
quinoa or crispy salad leaves.
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Japanese Hirata Bao Buns
Hirata are traditional Japanese steamed buns, often known as BAO, these perfect pillows of 
soft dough are packed with fresh flavour

Crispy Asian Chicken Hirata       œ10,5
Two soft steamed bao buns stuffed with Asian style crispy chicken, coleslaw, miso mayo, red cabbage, 
sweet chilli sauce, coriander leaves, black sesame.

Slow-Cooked Braised Pulled Pork Hirata     œ11,5
Two soft steamed bao buns stuffed with slow-cooked pulled pork, caramelized onions, carrot, 
cucumber, coriander leaves, BBQ sauce, Japanese mayo, peanuts.

Crispy Prawns Hirata              œ12,9
Two soft steamed bao buns stuffed with crispy tempura prawns, carrot, cucumber, onions, red cabbage, 
coriander leaves, sweet chilli sauce, Japanese mayo, peanuts.
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