
OUR COMMITMENT TO USING THE FRESHEST & FINEST INGREDIENTS
We only use Grade A meat & produce throughout our kitchen. 

All dishes are carefully prepared in house to Chef Steve’s recipes.

@MERAKIGRILL @MERAKIGRILL

020 8368 8822  WWW.MERAKIGRILL.COM
24 HAMPDEN SQUARE, LONDON, N14 5JR

meraki [may-rah-kee] 
(adjective)
This is a word that modern Greeks often 
use to describe doing something with soul, 
creativity, or love 

À LA CARTE MENU
 



      COLD STARTERS

MIXED GREEK OLIVES 3.5

FETA (WITH OREGANO & OLIVE OIL)  4.5

HUMMUS  5.9
Our home-made blend of chickpeas and tahini 
flavoured with garlic and lemon juice. 

TZATZIKI  5.5
A cool and tangy mixture of Authentic Greek 
yoghurt with hand chopped cucumber, garlic, 
and dill.

HTIPITI (SPICY FETA DIP)  5.5
Our home-made cheese spread made with 
Feta cheese, roasted pepper, chilies, parsley, 
garlic, and olive oil.

CRETAN DAKOS (GREEK BRUSCHETTA)   5.9
Barley rusk, finely chopped tomato, olives, 
topped with feta cheese and olive oil.

SANTORINI FAVA 5 
Creamy yellow split peas puree with onion, 
garlic, olive oil topped with caramelised onion. 

MELINZANOSALATA 5.5
(TRADITIONAL GREEK EGGPLANT SALAD)
Chargrilled eggplant and red peppers, garlic, 
parsley, olive oil and lemon juice.

MARINATED OCTOPUS & ANCHOVIES  8
Greek marinated octopus and anchovies in 
oil and vinegar.

      HOT STARTERS 

GRILLED HALLOUMI  6.9
Traditional Cypriot Cheese made from sheep’s 
milk grilled over charcoal until soft and squeaky 
with fig jam.

SAGANAKI  6.9
Kefalotiri (Greek Hard Cheese) fried and served 
with sesame seed, honey, and lemon. 

KOLOKITHOKEFTEDES  6.5
(COURGETTE BALLS) 
Traditional deep fried grated courgette, carrot, 
onion sweetcorn, cheese.

KEFTEDES  6.5
Beef meatballs cooked in homemade tomato 
salsa. 

FRESH CALAMARI 10.5
Fresh Squid cut in into rings and deep fried 
with a flour crust served with tartar sauce. 

SKEWERED GARIDES  11.5
Large king prawns marinated with ginger and 
garlic, grilled over charcoal served with sweet 
chilli sauce.

SCALLOPS  11.5
Grilled scallops served with coconut flavoured 
mash potato and Malibu butter.

SOUVLAKIA & GRILLS 
All Souvlakia are handmade and marinated in-house.All Souvlakia are handmade and marinated in-house.

HOMEMADE CHICKEN SOUVLAKI   17.5
Chicken skewers with chopped salad and 
house sauce.

HOMEMADE PORK SOUVLAKI    17.5
Porn skewers with chopped salad and house 
made tzatziki.

HOMEMADE LAMB SOUVLAKI  22.5
Lamb skewers with chopped salad and mint 
sauce. 

HOMEMADE MIX SOUVLAKI  26.5
(A COMBINATION OF CHICKEN, PORK 
AND LAMB SOUVLAKI)
Mixture of chicken, pork and lamb souvlaki 
served with chopped salad.

VEGETABLE SOUVLAKI  14.5
Mix vegetable skewers with grilled mushroom 
and tenderstem broccoli.

LAMB CUTLETS    23.5
Lamb cutlets with mushroom gravy.

GREEK BIFTEKI  16.5
Minced beef stuffed with feta cheese and 
tomato served with chopped salad.

      ON THE CHARCOAL

STEAKS
RIB EYE (300G/8.8OZ)  26
Served with tenderstem broccoli, carrots and 
choice of mushroom gravy or peppercorn sauce. 

TOMAHAWK (1KG)  58
Served with tenderstem broccoli, carrots and 
choice of mushroom gravy or peppercorn sauce.

FROM THE SEA 
TSIPOURA (SEA BREAM)  18.5
Lightly seasoned and charcoal grilled whole 
sea bream.

GRILLED SALMON  18.5
Served with tenderstem broccoli, carrots, and 
salsa Verde. 

GRILLED OCTOPUS  22.5
Served with Santorini fava. 

PRAWNS  22.5
Marinated in ginger and garlic finished with 
white wine garlic sauce. Served with garlic bread.

      TRADITIONAL MAINS 

KLEFTIKO  19.5
Slow roasted Lamb with potatoes, onions, 
peppers and cheese with herbs and spices 
all closed in parchment baking paper.

MEDITERANEAN STEAK 18.5
Grilled chicken fillet topped with 
Mediterranean sausage and pepper sauce. 
Served with vegetables. 

MOUSSAKA  13.5

PASTITSIO  13.5

WILD MUSHROOM RISOTTO  15.5
Risotto with fine wild mushrooms and truffle oil. 

PRAWNS TAGLIATELLE  18.5
Prawns pasta with a creamy tomato sauce. 

 

      GYROS 

HICKEN GYROS PORTION   14.5
Served with hand cut chips, salad, grilled 
pita bread and homemade sauce.

PORK GYROS PORTION  14.5
Served with hand cut chips, salad, grilled 
pita bread and tzatziki. 

      SALADS

GREEK SALAD  9.5
Tomato, cucumber, peppers, onion, olives, 
Feta cheese with oregano and olive oil. 

HALLOUMI SALAD    9.5
Grilled halloumi with mixed leaves, carrots, 
cucumber, roasted red peppers, onion, cherry 
tomatoes, pomegranate, balsamic vinaigrette.

BEETROOT & FETA SALAD £9.5
Epiros feta cheese, beetroot, carrots, sun-dried 
tomatoes, crushed walnuts, dry figs, mixed 
leaves, balsamic vinaigrette.

CHICKEN & AVOCADO SALAD  10.5
Grilled chicken souvlaki, avocado, mixed 
leaves, cucumber, carrots, sun-dried 
tomatoes, onion, honey mustard dressing. 

      SIDES 

CHIPS   4

SWEET POTATO FRIES  4.5

HALLOUMI FRIES  4.9

RICE  3.9

FRIED MUSHROOM  4.5

BROCCOLI AND CARROT  4.5

GRILLED VEGETABLES  5.9

GREEK PITA BREAD  1 

      ON THE CHARCOAL

FOOD ALLERGIES AND INTOLERANCES: 
We cannot guarantee total absence of allergens/nuts in our dishes, they may contain traces of allergens/nuts or may have been made alongside 

other products containing allergens/nuts. If you are allergic or intolerant to any ingredients, please inform your server.


