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2 or 3 Course Menu

Dip of your choice (Taramosalata, Hoummous, Tzatziki) Served with pitta bread
Dolmades Rolled vine leaves packed with herb-infused rice
Keftedes Crispy beef & mint meatballs
Marida tiganites A mound of crispy whitebait
T
Calamari Lightly floured tender squid served with lemon roasted potatoes
Fillet of Salmon Charcoal grilled salmon served with Greek salad & new potatoes

Kotopoulo Souvlaki Charcoal-grilled tender chicken marinated in a fusion of lemon &
herbs, served with Greek salad, pitta bread & hoummous

Stifado Braised beef & shallots in red wine stew served with lemon roasted potatoes

Moussaka Minced beef cooked in a rich tomato & herb sauce layered with potato,
aubergine & courgette topped with a béchamel sauce, served with a Greek salad.

Cretan Boureki Butternut squash & potato layered with feta cheese, herbs & spices,
served with Greek salad.
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Trio of Greek Desserts Selection of traditional Greek deserts
Rizogalo Greek style rice pudding sprinkled with cinnamon and drizzled with honey.

Triantafilo Vanilla ice cream drizzled with rose cordial

£10 per person (2 courses)
£15 per person (3 courses)



