
 
Valentine’s Day Menu 

 
 

*Garithes me Ouzo (Prawns in Tomato, Garlic & Ouzo Sauce)  

Haloumi me Filo (Haloumi baked in filo pastry & drizzled with honey) 

*Soutsoukakia (Beef meatballs in spicy tomato sauce) 

*Manitaria Stifado (Mushrooms in red wine sauce) 

 

************  
 

*Fillet of Red Snapper with a olive oil, parsley, lemon sauce 

served with New Potatoes & minted peas 

*Red Mullet Fillets on a bed of Rocket Salad  

served with Buttered New Potatoes 

*Kotopoulo Me Pastourma & Kefalotyri (Chicken Fillet with spicy sausage & cheese) 

served with New Potatoes & Roasted Carrots 

*Cretan Boureki (layers of Butternut Squash & Potatoes layered with feta cheese, herbs & spices 

served with Greek Salad 

Kleftiko (Tender slow roasted Lamb) served with Lemon Potatoes 

Cretan Kreatotorta (a lamb, herbs & feta cheese pie)) served with a red wine & onion 

gravy, Lemon Potatoes & Carrots 

Moussaka served with Greek Salad 

*Sirloin Steak on a bed of caramelized onions served with hand cut chips 

 

******* 
 

Trio of Greek Desserts (Baklava, Kanteifi & Samali)  
Ekmek Kanteifi (Angel Hair pastry topped with Vanilla Custard & Nuts  

finished with honey syrup) 

Crème Caramel 

*Ice Cream or Sorbet  
 

 

*Gluten Free       £25.00 per person 


