
K I TC H E NK I TC H E N

Prices include VAT. A discretionary 13.5% service charge will be added to your bill.

If you have any particular dietary request, feel free to ask for our support.

B R U N C H  M E N UB R U N C H  M E N U

D E L I C A P U M P K I N  S O U P  Crunchy quinoa 15

B U R R AT I N A  Seasonal tomatoes & basil 19

Q U I N OA S A L A D   Beetroots, golden raisins, kalamansi & cumin 18

P U Y L E N T I L S  & ROA S T E D  C A R ROT S   Romano peppers, feta, Sicilian lemon & turmeric 18

S A L M O N  TA RTA R E   Clementines, beetroot, avocado & dill oil 19

B E E F TA RTA R E   Dry aged Scottish beef, onsen quail egg & olive bread melba toast 24   /  36

M AC K E R E L  Fresh bean salad, grapes and monks beard 24

AO K C H I C K E N  C A E S A R S A L A D   Baby gem, yoghurt, parmesan & croutons           16     /     21

GRILLED PEACH SALAD  Manouri cheese, baby spinach, mint, sunflower seeds & honey vinaigrette  20

G R E E K S A L A D   Tomatoes, cucumber, feta cheese,  olives, red onion & green pepper 15     /     20

C O B B  S A L A D   Mixed leaves, avocado, spring onion, roasted sweet corn & balsamic vinaigrette 17

S W E E T P OTATO  M A S H   Almond & lemon thyme 8

S AU T É   N E W P OTATO E S  Shallots & parsley 8

W I LT E D  B A BY S P I N AC H 7.5

H O M E  C U R E D  T H I C K C U T B E E F B AC O N 7.5

G R I L L E D  C H I C K E N  B R E A S T 9

AVO C A D O 7

C H A R R E D  B RO C C O L I N I 7.5

S M O K E D  S A L M O N 10

C H I C K E N  S AU S AG E S 8

S TA R T E R SS TA R T E R S

S A L A D SS A L A D S

S I D E SS I D E S

N I B B L E SN I B B L E S

Free from refined sugar and limited use of dairy and gluten, our menu has been designed to accommodate to all dietary requirements.

“ P L A C E  F O R  A L L ,  F O O D  F O R  A L L ,  F U N  F O R  A L L”“ P L A C E  F O R  A L L ,  F O O D  F O R  A L L ,  F U N  F O R  A L L”

Working closely with artisanal producers Chef Kostas is bringing to your table only the highest quality ingredients.
We recommend you to share our starters “Family style”. We hope you enjoy your experience at A.O.K.

A O K  C L A S S I C S A O K  C L A S S I C S 

available till 3.30pm

R U M B L E D  F R E E- R A N G E  EG G S  
all served with toasted sourdough

with smoked salmon 20
with fresh truffle 22

S H A K S H U K A 2 1
Baked organic eggs in rich tomato sauce,

sweet peppers & herbs

AVO C A D O  O N  TOA S T 1 5
Toasted sourdough  

& charred datterini tomatoes

AO K PA N C A K E S  2 2
Organic maple syrup, coconut chantilly

 & fresh berries

F R O M  T H E  G A R D E N F R O M  T H E  G A R D E N 

B B Q  A U B E R G I N E  2 2
Honey, tahini, zaatar, toasted buckwheat & feta

R O A S T E D  C A U L I F LO W E R  1 8
Beetroot & ravigote dressing

S A N D W I C H E SS A N D W I C H E S

All served with sauté new potatoes

AO K C H I C K E N  2 5
Grilled herb marinated chicken breast, tomato chutney & rocket

H A M B U RG E R  2 7 
Scottish beef, caramelised onion, tomato,  watercress  & beetroot ketchup

G R I L L E D  PA D RO N  P E P P E R S  9
          Olive oil & sea salt

B R E A D  B A S K E T 6
Tapenade & fava hummus

S O U R D O U G H  F L AT B R E A D  1 8  
Rocket pesto, courgette & smoked ricotta

PA S TA  &  R I S OT T IPA S TA  &  R I S OT T I

H O M E M A D E  T R U F F L E  G N O C C H I   Fresh truffle, parmesan & port reduction 35

P E A R L E D  S P E LT ‘ R I S OT TO ’   Chanterelle mushrooms & chargrilled corn 34

F R E S H  C A N D E L E  ‘ C A R B O N A R A’   Beef bacon & parmesan 28

V E A L R AG U   Fresh Rigatoni pasta, slow cooked veal & parmesan  28

G R I L L E D  B A BY C H I C K E N 
Bok choi, Medjool dates & lemon    

30

G R I L L E D  C H I C K E N  PA I L L A R D  
Herb marinated corn fed chicken breast, rocket  & cherry tomatoes

24

L A M B  S A D D L E  
Smoked aubergine, charred onion & Chimichurri

38

G R I L L E D  S I R LO I N  TA G L I ATA  3 0 0 G R
28 days aged Scottish beef, green beans, watercress & aged parmesan

43

H O N E Y ROA S T E D  S A L M O N
Verjus, daikon, apple & shimeji mushrooms

34

W I L D  T I G E R P R AW N S
 Grilled, marinated in spicy chermoula

40

ROA S T E D  F I L L E T O F C O D
Corn velouté, fresh peas & basil

37

W I L D  S E A B A S S
Bitter green leaves, samphire & Sauce Vierge

40

F R O M  T H E  L A N DF R O M  T H E  L A N DF R O M  T H E  S E AF R O M  T H E  S E A


