


At Kamara, everything begins with a story.
Inspired by the caves and arches

of the Mediterranean, we make cocktails
with house-macerated spirits,

wild botanicals, and a sense of adventure.
Our approach is simple: gather, share,
enjoy. Every glass holds a story.

Just ask if you'd like to hear more.



FESTIVE SPECIALS

TUVUNU HOT TODDY 15

KAMARA fig brandy, Metaxa 12%, Greek mountain tea,
fermented figs in honey, fresh lemon, hot water

WARMING - MELLOW - SOOTHING

MULLED AMERICANO 15

Santorini dessert wine, KAMARA cherry brandy, gooseberry
bittersweet aperitif, raspberry tea, warm spices, hot water

FRUITY - SPICED - COSY

MELOMAKARONO OLD FASHIONED 17

Michter’s bourbon whiskey infused biscuits, British burnt
butter, warm spiced honey, aromatic bitters, dried walnut

BOOZY — AROMATIC - RICH

SPICED MANHATTAN 15

KAMARA aged apricot spirit, aged Cretan Tsikoudia,
Christmas spiced vermouth, stone fruit, kernel bitters

SHORT - AROMATIC - SMOOTH



SIGNATURE COCKTAILS

KITRON MARGARITA 16

Lost explorer tequila blanco, Opurist tsipouro,
Naxos Kitron liqueur, wild green gooseberries,
citrus blossom, Yorkshire lemon verbena, Cornish sea salt

AROMATIC — CITRUSY - FRESH

MAHLEB GIMLET 15

Axia Mastiha spirit, Essex grown cardamom leaf,
mahleb seeds, KAMARA sweet woodruff “vermouth”

SHORT - SPICED - SILKY

IBRIK ESPRESSO 12

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

COFFEE WITH A KICK — SHORT — CREAMY

YOGHURT COSMO aka YOSMO 15

KAMARA blackberry spirit, “Arctic” sloe gin,
Greek yoghurt, caramelized beetroot spirit,
raspberry vinegar, grape molasses

FRUITY — CLEAN - VELVETY

PICKLED SMASH 16

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

FRESH — HERBAL — REFRESHING



SIGNATURE COCKTAILS

SMOKED PEPPER DAISY 16

Los Siete Misterios Doba-Yej mezcal, single variety tsipouro,
smoked boukovo, KAMARA hay smoked tomato spirit,
crushed black pepper, basil leaf oil

SPICY - PEPPERY — SMOKED

WHEY SOUR 16

Blend of Mount gay rums,
British strawberries & raspberries, wild chamomile,
whey aromatized with woodruff and sweet clover,
lemon juice

CREAMY - FRUITY — SWEET & SOUR

SALAD MARTINI 15

Belvedere vodka, single variety Tsipouro, pickled cucumbers,
tomato water, salt, bell peppers & caper leaf

SAVORY — SEMIDRY - FRESH

STONEFRUIT “MANHATTAN” 14

Citrus non alcoholic spirit, Roots non alcoholic vermouth,
stone fruit non alcoholic aperitif, peach & almond extract

AROMATIC — SOPHISTICATED — NON ALCOHOLIC

FENNEL SHRUB 14

Low alcohol gin, damiana & cannabis extract,
lemon verbena, wild fennel switchel, soda water

SPICED — REFRESHING — ULTRA LOW ALCOHOL



WINE

KARANIKA BRUT CUVEE SPECIALE 13

Sparkling wine, 2023

MYLONAS RETSINA 9

White wine, 2024

VOURVOUKELI MALAGOUSIA 10

White wine, 2023

MAGOUTES ROSE
XINOMAVRO-MOSCHOMAVRO 12

Rosé wine, 2024

MELITZANI NAOUSSA
PDO XINOMAVRO 15

Red wine, 2017

All wines are served by the glass in 125 ml measures.
For more wine options please ask for our full wine list.
Wine vintages may vary.



BEERS & CIDER (330ml)

KEO LAGER 5.9

LUCKY SAINT 5.5

Alcohol free beer

SHOWERINGS TRIPLE VINTAGE CIDER 6.5

Please inform your server of any allergies or intolerances
before placing your ovder. We cannot guarantee the total absence
of allergens. A discretionary optional service charge of 13.5%
will be added to your bill.



BAR MEZZE
Toasted fluffy pita & za'atar (VG, DF) 2.9

Marinated olives with preserved lemon, 39
chilli & rosemary (GF, VG, DF)

Smoked aubergine baba ghanoush 6.7
& harissa oil (GF, VG, DF)

Cod's roe taramasalata with sumac onions 7.2
Cretan graviera cheese, Naxos arseniko cheese, 12.5

wild fig, za'atar & sumac pita chips, radish

Crispy calamari, zhoug aioli, burnt lime & Aleppo chilli (GF, DF) 12.2
Fried chicken, muhammara, Greek graviera (GF, N) 14.5
Potato chips, feta & oregano (GF, V, VG¥) 6
Tomato, garlic, vinaigrette, olive oil rusk bread (VG, DF) 8
DESSERTS

Baklava sandwich, pistachio ice cream & honey cream (N, V) 8.5
Kataifi cheesecake, Corinthian raisins, preserved lemon curd & 7.8

cocoa tuile (v)

(V) Vegetarian (VG) Vegan (DF) Dairy-Free (GF) Gluten-Free (N) Contains Nuts (*) Can be substituted

Please always inform your server of any allergies or intolerances before placing your order. We cannot guarantee
the total absence of allergens. A discretionary optional service charge of 13.5% will be added to your bill. All the
money is shared between the team that looked after you today. If for any reason you felt the service you received
was not up to scratch, please let us know and we'll remove it for you.






SPARKLING

PROSECCO D.O.C 38.5
Le Dolci Colline, Venrezo, Italy, NV
DELICATE, FRUITY & REFRESHING FINISH

PROSECCO ROSE 40.7
Le Dolci Colline, Venreto, Italy, NV
FLORAL, STRAWBERRY & RASPBERRY NOTES

DOMAINE KARANIKA 63
Brut Cuvee Speciale, Amyndeon, Greece, 2022
CITRUS & SPRING BLOSSOM

CHAMPAGNE GREMILLET

SELECTION BRUT 69
Champagne, France, NV
FLORAL, PEACH, BAKED BISCUIT & CRISP

CHAMPAGNE MOET CHANDON 95
Champagne, France, NV
FRUITY, BRIOCHE NOTES & PLEASANT FRESHNESS

RUINART ‘BLANC DE BLANCS’ 169
Champagne, France, NV
FRUITY, FLORAL, LONG & DELICATE FINISH

ROSE & ORANGE

MALAGOUSIA-MANDILARIA ROSE 42.9
Mylonas Winery, Azikki, Greece, 2023
STRAWBERRIES, APRICOTS § ORANGE BLOSSOM

TREVE ESTIVALE ROSE L

Maison Ventenac Languedoc-Roussillon,
France 2023
FRUITY, ROUND & LINGERING FINISH

INVADER ORANGE MULLER-THURGAU 48
Eschenhof Holzer Wagram, Austria, 2022
CITRUS ACIDITY & TROPICAL FRUITS



WHITE

SAUVIGNON BLANC

TENUTA IL CASCINONE
Piedmont, Italy, 2023
DELICATE, CITRUS, ELDERFLOWER NOTES

CHARDONNAY - MAISON VENTENAC
Languedoc-Roussillon, France 2023
EXOTIC FRUITS, RICH & SILKY

VINHO VERDE - VILA NOVA
Sousa, Portugal, 2023
FLORAL, CITRUS & TROPICAL AROMAS

MALAGOQOUZIA - ALPHA ESTATE
Amyndeon, Greece, 2023
MEDIUM-BODIED, MELON & FLORAL

RIESLING — WEINGUT CORVERS KAUTER

Rheingau, Germany 2023
AROMATIC, TROPICAL FRUITS, ELDERFLOWER NOTES

33.5
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WHITE

CHABLIS - DOMAINE DANIEL 56.1
Seguinot Et Filles, Burgundy, France, 2022
FLINT, FRESH & WHITE NECTARINE

SANCERRE - DOMAINE DU PRE SEMELE  61.6
Loire, France, 2022
CRISP, CRUNCHY GRAPEFRUIT & CITRUS

XYNISTERI - ZAMBARTAS 66
Limassol, Gyrpus, 2023
COMPLEX FLORAL, CITRUSSY & SWEET SPICED NOTES

POTAMISI = TRANAMPELO 70
Naxos, Aegean Islands, Greece 2022
LEMON & LIME BLOSSOMS, DELICATE, LINGERING FINISH

CHARDONNAY 75
Au Pied du Mont Chauve,

Burgundy, France, 2020

BUTTERY, INTENSE, ALMOND & VANILLA

ST AUBIN PREMIER CRU Q0
Au Pied du Mont Chauve,

Burgundy, France, 2021

COMPLEX, ROUNDED, NUTTY



RED

MALBEC LES VOLETS
Hauzte Vallee de lAude, France, 2023
MEDIUM BODY, RED FRUITS, PARMA VIOLET NOTES

PRIMITIVO - TEMPO AL VINO
Salento, Italy, 2022
FRESH CHERRY, VELVETY, MEDIUM-FULL BODIED

AXIA XINOMAVRO-SYRAH

ALPHA ESTATE
Amyndeon, Greece, 2021
FULL-BODIED, BLACK FRUITS & SWEET SPICES

LE P’TIT PINOT - BRUNO LAFON
Langedoc-Roussilon, France, 2022
LIGHT BODIED, RED FRUITS & LIVELY PERSONALITY

COTES DU RHONE - CHATEAU MAUCOIL
Rhone, France, 2023
ORGANIC, BLACK FRUITS & FULL-BODIED
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RED

LIMNIO — KTIMA VOURVOUKELI
Avdira, Greece, 2018
RED FOREST FRUITS, BLACK PEPPER § CARDAMOM

RIOJA — LAVENTURA
Rioja, Spain, 2020
WARM, SPICY & RED BERRIES NOTES

SYRAH CABERNET

DOMAINE DES TOURELLES
Bekaa Valley, Lebanon, 2018
FULL-BODIED, BLACKCURRANT &§ CHOCOLATE

VIDENTE TINTO — MIRA DO O
Dao, Portugal, 2022
ELEGANT, SOFT FINISH, VANILLA NOTES

PINOT NOIR - DOMINIQUE GRUHIER
Burgundy, France, 2022
LIGHT BODIED, FRESH § WILD STRAWBERRY

BAROLO — CANTINA SOBRERO
Piedmont, Italy, 2019
MEDIUM-FULL BODIED, CHOCOLATE & VANILLA NOTES, ELEGANT
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68
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80



VODKA

BELVEDERE
BELVEDERE 10
HAKU
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BOTANIST
BOTANIST RESTED
BOATYARD
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RENAIS

TEQUILA

DON FULANO BLANCO
DON FULANO REPOSADO
DON FULANO ANEJO
LOST EXPLORER BLANCO
FORTALEZA BLANCO

MEZCAL

SIETE MISTERIOS “DOBA - YEJ”

LOST EXPLORER “ESPADIN”

LOST EXPLORER “SALMIANA”
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RUM

DIPLOMATICO RESERVA EXCLUSIVA 7

MOUNT GAY XO
FLOR DE CANA 15YR
FLOR DE CANA 18YR
FLOR DE CANA 25YR
EMINENTE RESERVA

COGNAC

HENNESSY VS
HENNESSY VSOP
HENNESSY XO

WHISKY

GLENMORANGIE 12¥YR
GLENMORANGIE 18YR
GLENMORANGIE SIGNET
ARDBEG 10

ARDBEG CORRYVRECKAN
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BOURBON & RYE WHISKEY

MICHTER’S BOURBON
MICHTER’S RYE

MICHTER’S SOUR MASH
WOODFORD RESERVE BOURBON
WOODFORD RESERVE RYE

JAPANESE WHISKY

SUNTORY HAKUSHU DISTILLERS
RESERVE

SUNTORY HIBIKI HARMONY
SUNTORY YAMAZAKI 12

EAST MED SPIRITS

35 N CRETAN TSIKOUDIA
MALVASIA

35 N CRETAN TSIKOUDIA
AGED

O/POURIST TSIPOURO
APOSTOLAKIS TSIPOURO

APOSTOLAKIS MANIFESTO
BARREL-AGED TSIPOURO

AXIA
METAXA 12*

METAXA ‘PRIVATE RESERVE’
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