HOUSE RULES

I
You don’t need to grasp backgammon.
But it certainly makes things easier

II
Share the mezze: elbows allowed

17
Raki first, questions later

v
Everyone walks away a friend

\4
We won’t tell your other bar

\%Z4
Don’t touch George’s pots!

KAMARA
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SIGNATURE COCKTAILS

Kitron Margarita

Lost Explorer tequila blanco, Apostolakis Tsipouro,
Naxos Kitron liqgueur, wild green gooseberries, citrus
blossom, Yorkshire lemon verbena, Cornish sea salt

AROMATIC « CITRUSY « FRESH
14

Greek Salad Martini

Belvedere Vodka, Single Variety Tsipouro,
pickled cucumbers, tomato water, Cornish
sea salt, bell peppers, caper leaf

SAVOURY « SEMI-DRY « BRIGHT
13

Lost Paloma

Lost Explorer Espadin 8yrs, Kamara
elderflower + apple marigold spirit,
Skinos Mastiba, citrus blossom, pear

FRUITY « FLORAL » BALANCED
15

Toursi Pickled Smash

Hendrick's gin, Norfolk shiso leaves, “toursi”
pickled cucumber, grated horseradish,
basil leaves, fresh mint

COMPLEX « HERBAL « REFRESHING
14

Smoked Pepper Daisy

Los Siete Misterios Doba-Yej, 35N Malvasia Tsikoudia, yuzu
spirit, ginger, East Kentgrown turmeric, grated galangal, Tio
Pepe fino sherry, smoked boukovo oil
EARTHY « SMOKY « VELVETY

15



SIGNATURE COCKTAILS

Fig Leaf + Mountain Tea
HIGHBALL

Lost Explorer Blanco, London heather ling
honey, mountain tea, Three Cents fig leaf soda

PEPPERY + WOODY + LONG
15

Yosmo
COSMOPOLITAN

Kamara blackberry spirit, “Arctic” sloe gin,
Greek yoghurt, caramelised beetroot spirit,
raspberry vinegar, grape molasses

FRUITY « CLEAN « GLOSSY
13

Coffee & Honey

OLD FASHIONED
Michter’s bourbon whiskey, Cretan aged eau de vie,
coffee & cacao distillate, British burnt butter,
Exmoor honey, aromatic bitters

SPICED « BOLD « INDULGENT
15

NO &§ LOW COCKTAILS

Peach + Almond
MANHATTAN

Citrus non alcoholic spirit, Roots Divino Rosso, stone fruit
non-alcoholic aperitif, peach & almond extract

AROMATIC « SOPHISTICATED « NUTTY
1

Wild Fennel + Damiana
HIGHBALL

Loxw alcohol gin, damiana & cannabis extract,
lemon verbena, wild fennel switchel, soda water
WARMING « EFFERVESCENT « GREEN
12



KAMARA CLASSICS

Martini
Belvedere Vodka or Tanqueray No. 10,
Retsina & Amontillado Sherry

CRISP « DRY « TIMELESS
15

Negroni
Apostolakis Tsipouro, Campari Bitter, Sipello Gooseberry
Aperitif, Karminia Vermouth, & Skinos Mastiha

BITTER » BOLD « BALANCED
14

Old Fashioned

Manifesto Aged Tsipouro, Woodford Reserve
Bourbon, sugar & aromatic bitters

NOSTALGIC « WARMING - ROUNDED
15

Turkish Coffee Martini

Belvedere dirty brew vodka, cardamom,
Ibrik cold brew coffee, cocoa nibs

COFFEE WITH A KICK « SHORT « CREAMY
12

Zorba Collins

35N Muscat Tsikoudia, Ougo, sour agent,
peach, Three Cents Aegean tonic water

LONG « TART « STONEFRUIT
12

Daiquiri
Metaxa 12 Stars, Planteray, Clairin
Communal Rbhum Agricole, lime, sugar
RICH -« FLORAL « QUICK
12

Our team is experienced in making a wide range of classics.
Just ask, we are here to please!
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BEERS & CIDER

R&B

Raki & Beer. It’s a family affair.

Smooth Cretan raki with an ice cold beer.
A timeless Greek pairing!

Keo Lager 59

Mythos Lager 59

Crazy Donkey IPA s9

Lucky Saint aLcrree) 55

Showerings Triple Vintage Cider 65

Please inform your server of any allergies or intolerances before placing your order. We cannot guarantee
the total absence of allergens. A optional service charge of 13.5% will be added to your bill.
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Karanika Brut Cuvee Speciale
AMYNDEON, GREECE, 2023
~ Citrus & Spring blossom

Moét & Chandon
CHAMPAGNE, FRANCE, NV
~ Citrus, Nutty, White flowers

Ruinart Blanc de Blancs
CHAMPAGNE, FRANCE, NV

~ Lemon, Peach, delicate

WHITE WINE

Agrimi, Roditis - Savatiano, Kokotos
ATTIKI, GREECE, 2025

~ Citrus, mineral & grapefruit

Sauvignon Blanc, Tenuta Il Cascinone
PIEDMONT, ITALY, 2025

~ Delicate, citrus & elderflower

Chardonnay, Maison Ventenac
LANGUEDOC-ROUSSILON, FRANCE 2025
~ Exotic fruits, rich & silky

Vinho Verde, Vila Nova
SOUSA, PORTUGAL, 2025

~ Floral, citrus & tropical

Rouvalis Assyrtiko
AIGIALEIA, PELOPPONESE, 2025

~ Lemon, orange blossom, mineral

All wines are served by the glass in 175 ml measures.

SPARKLING WINE

175ml 750ml
13.0 63.0
15.0 95.0
169.0

8.0 29.0
8.7 34.0
9.9 38.5
104 40.5
12.9 49.5

For more wine options please ask for our full wine list. Wine vintages may vary.
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ROSE & RETSINA

175ml

Magoutes Rosé 1.7
Xinomavro-Moschomavro
SIATISTA, MACEDONIA, 2025

~ Aromatic bouquet, redcurrants

Mylonas Retsina 2025 9.0
ATTICA, GREECE, 2025

~ Pine, lemon, green apple

RED WINE

750ml

42.9

40.0

Three Hills, Agiorgitiko, Kokotos 8.0
ATTIKI, GREECE, 2024
~ Light, red fruits & supple tannins

Malbec, La Perdix Solitaire 8.5
PAYS D’OC, FRANCE, 2025
~ Mulberry, blackberry, truffle

Primitivo - Tempo al Vino 9.9
SALENTO, ITALY, 2023
~ Fresh cherry, velvety, medium-full body

Axia Xinomavro-Syrah - Alpha Estate 10.9
AMYNDEON, GREECE, 2022
~ Full-body, black fruits & sweet spices

Le P’tit Pinot - Bruno Lafon 12.2
LANGUEDOC-ROUSSILLON, FRANCE, 2024
~ Light body, red fruits & lively personality

Limnio — Vourvoukeli 13.0
AVDIRA, GREECE, 2019
~ Red forest fruits, black pepper & cardamom

All wines are served by the glass in 175 ml measures.
For more wine options please ask for our full wine list. Wine vintages may vary.
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Mezze,
Raki,
Mischief

KAMARA
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