
YAMMAS
M O D E R N  G R E E K  &  M E D I T E R R A N E A N

A  L A  C A R T E

B E C K E N H A M

T O  B E G I N

KALAMATA OLIVES 4.5

marinated Greek olives, herbs, extra virgin olive oil

BREAD BASKET 5.5

selection of fresh bread, extra virgin olive oil

S M A L L  P L AT E S

VILLAGE SALAD 9.5

vine tomatoes, cucumber, red onion, kalamata olives, feta,
oregano, extra virgin kalamata olive oil

DAKOS 10.5

barley rusk, vine tomatoes, feta, kalamata olives, capers,
oregano, extra virgin olive oil

FETA SAGANAKI 10.5

golden fried feta, honey, sesame, fresh herbs

BAKED FETA 10.5

tomato confit, green pepper, oregano, extra virgin olive
oil, crispy bread

SFAKIANI PITA 9.5

traditional cheese-filled pita, Cretan honey, sesame

SCALLOPS 15.5

cauliflower purée, crispy pancetta, brown butter, chives

OCTOPUS 15.5

Santorini fava, sun-dried tomatoes, capers, parsley oil

TUNA & AVOCADO TARTARE 14.5

hand-cut tuna, avocado, cucumber, red chilli, coriander,
citrus dressing

KING PRAWNS 13.5

chilli, garlic, white wine, prawn bisque

CALAMARI 12.5

garlic aioli, fresh lemon

LAMB CROQUETTE 12.5

aubergine purée, whipped feta, lamb jus

PA S TA  &  O R Z O

WILD MUSHROOM TAGLIATELLE 18.5

wild mushrooms, cream sauce, parmesan, fresh herbs

KING PRAWN LINGUINE 21.5

king prawns, cherry tomatoes, chilli, parsley, prawn
bisque, butter

MUSHROOM KRITHAROTO 19.5

Greek orzo, wild mushrooms, tomato cream, parmesan, fresh
herbs

S I D E S

CHUNKY CHIPS 5

SWEET POTATO FRIES 5.5

STAMNAGATHI 6.5

Cretan wild greens, extra virgin olive oil, fresh lemon

ALMYRIKIA 6.5

Greek coastal greens, extra virgin olive oil, fresh lemon

F R O M  T H E  S E A

SALMON 23.5

beetroot purée, wilted spinach, Greek yoghurt, fresh dill

HAKE 22.5

crushed new potatoes, cherry tomatoes, kalamata olives,
capers, lemon & herb butter

SEA BASS 24.5

fennel, red onion, wilted spinach, lemon & caper sauce

F R O M  T H E  L A N D

MOUSSAKA 19.5

aubergine, potato, slow-cooked beef & lamb ragù, creamy
béchamel

LAMB CUTLETS 27.5

aubergine purée, seasonal vegetables, red wine jus

BEEF FILLET 36

fennel purée, wild mushrooms, red wine jus, truffle oil

RIBEYE 34

hand-cut chips, grilled vine tomatoes, watercress,
peppercorn sauce

PORK TENDERLOIN 22.5

apple purée, mustard sauce, crispy sage

LAMB KLEFTIKO 26

smoked aubergine, pomegranate, aromatic lamb jus

PLEASE INFORM A MEMBER OF THE TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS. YA M M AS   /   B EC K EN H A M

GARLIC SPINACH 5.5 ROAST NEW POTATOES 5
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