ABOUT US
Welcome to The Hungry Donkey, everybody’s favourite Greek restaurant in
East London, serving up the best in authentic Greek cuisine.
…and I’m the hungry donkey, the name behind the brand!

Not only do I love feeding the hungry folks
of Spitalfields, but my restaurant is also perfect for private hire.
Share an authentic Greek experience in hip surroundings with your
nearest and dearest, to celebrate your special occasion.
From birthdays to engagements to corporate conferences, host your
event here with a selection of menus and an ideal space
for entertaining.

CHRISTMAS MENU DECEMBER 2018
SMASHING PLATES
selection of dips & pita bread [V]
Tzatziki, htipiti & melitzanosalata (aubergine dip)

STARTERS

A selection of greek meze for everyone to share
papoutsakia [v]
Roasted aubergine topped with tomato, onions & feta
greek sausage
Mount Olympus wild boar, pork & leek sausage
spanakopita [v]
Oven-baked filo pastry stuffed with spinach & feta cheese
zucchini fritters [v]
Deep-fried shredded zucchini, mint, dill & feta cheese
dolmadakia [v/VN]
Organic vine leaves stuffed with herb-infused rice
revithokeftedes [v/vn]
Greek falafel topped with tahini & black sesame seeds
greek salad [v]

MAINS
Slow-roasted Turkey fillet
Served on a crisp flatbread, topped with chestnut stifado, accompanied with honey-roasted
baby carrots & honey mustard sauce
succulent slow-roasted pork roll
Filled with a celery, rosemary & garlic filling, served with chive baby
potatoes, on a bed of aubergine purée
arnaki fricassÉe
Slow-roasted lamb shoulder, foraged wild greens, egg & lemon sauce
Gemista [vn]
Oven-roasted seasonal vegetables, stuffed with rice, dried fruits & nuts

DESSERT

HUNGRY DONKEY RAKOMELO LOUKOUMADES
Traditional Greek doughnuts, sprinkled with my raki & honey syrup & cinnamon

£30pp excl. service charge
add a welcoming glass of karanikas brut rosÉ £7.50pp
r es ervat i on s @ h u n g ry d o n ke y.c o.u k 0 2 0 7 3 9 2 9 6 49

CHRISTMAS MENU DECEMBER 2018
SOUVLA SHARING
selection of dips & pita bread [V]
Tzatziki, htipiti & melitzanosalata (aubergine dip)

STARTERS

A selection of greek meze for everyone to share
papoutsakia [v]
Roasted aubergine topped with tomato, onions & feta
greek sausage
Mount Olympus wild boar, pork & leek sausage
spanakopita [v]
Oven-baked filo pastry stuffed with spinach & feta cheese
zucchini fritters [v]
Deep-fried shredded zucchini, mint, dill & feta cheese
dolmadakia [v/VN]
Organic vine leaves stuffed with herb-infused rice
revithokeftedes [v/vn]
Greek falafel topped with tahini & black sesame seeds
greek salad [v]

MAINS
souvla platters for sharing
Our mix of free-range lamb, chicken & pork spit-roasted to perfection,
served with hand-cut chips
gemista [v/VN option]
Seasonal oven-baked vegetables, stuffed with rice, dried fruit & nuts

DESSERT

HUNGRY DONKEY RAKOMELO LOUKOUMADES
Traditional Greek doughnuts, sprinkled with my raki & honey syrup & cinnamon

£30pp excl. service charge
add a welcoming glass of karanikas brut rosÉ £7.50pp

r es ervat i on s @ hu n g ry d o n ke y.c o.u k 0 2 0 7 3 9 2 9 6 49

THE VENUE
The restaurant can accommodate
50 guests seated, and 70-80 guests standing.
It is suitable for everything from an intimate dining experience, to a corporate
day. Let us do the hard work, while you take care of the entertaining!
We can style or decorate the venue to your specifications, and to reflect your event.
See our pictures for some inspiration.

