OREKTIKA- APPctizcrs/diPs
Served with warm traditional (sreck pitta bread
Anq one £4.00 any two a'/ps for £7.00 orany three for £10.00
Melizanosalata (v)
Cﬁa/gri//ca/ auzécrginc dip, mayo, and ‘gar//c

Tgrolcamctcri (v)
5/.‘)[Cﬂ feta cheese c//lo

Fatzarosalata (v)
(rated beetroot and mayo a//lo with a hint of. gar/fc

Frasino]:)i (v)
K erfres/ﬂn‘g blend of Grecé yogurt and feta with green /7@r[75, olve o/[ lemon ju/ce and gar//c
T zatziki (v)

[ raditional (ireck ﬂog/wrt Oll/O with gratcd cucumber, olive oil and gar//c

Houmous (v)
Plended C/7/’CAP(:‘8 a//P with tahini paste, gar//c and olive ol

Marinated Kalamata olives (v)
Marinated Sundried tomatoes (v)

STARTERS

SOUP of the Moment £ 5.00
Served with bread and butter

K eftethakia £6.50
5667[ and Pork meatballs served with a mint yogurt G/IP
K eftethakia kokkinista £ 6.50
Beetand pork mini meatballs in a tomato sauce

Ko]okythokeﬁ:cthcs M GF) £6.50

Our take on the classic courgette fritters served with tzatziki G/I/D
Dolmathakia me kgma £ 6.50
Cooﬁca’ vine leaves stutted with minced b@éi{ rice and fresh herbs top/oec/ with

our creamy /cmon [)uttcr sauce.

(Harithes 5agana‘<i with tomato sauce £ 8.00

/<//7g prawns sautded in gar//c butfcr, red wine and tomato sauce
5Pana|<otyropita \) £7.00
5 sinach and feta cheese filo pastry parcels.
P pastry p
Calamari Fopcorn £ 7.00
[ ender 5253 calamars P/bccs, //g/ﬂ'/ﬂ dusted, fried and served with a lemon maﬂonna/se c//P
Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party

has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



Baked Feta £8.00( require minimum 10’ baldng time)
Warm, creamy baked feta on a bed of caramelised onion C/?ufl?@ﬂ.

| oukanika £ 7.00
Gr///calsmo,éec/Grcaé/Doné Sausagc SCIVCC/ WIl'/? a musfardmaﬂo C]/P

Gigantcs V) £6.00

(viant beans baked in a herb and tomato sauce to/oloca/ with feta cheese.

Chunkg Halloumi Frics 1Y) (6ﬂ £ 7.00
[ried halloums C/7@@5@, drizzled with /’70/763 and slor/hé/ec/ with sesame seeds.

MAIN COURSE.S - Al main courses are served with your choice of c/7ip5, rice,
Grcc,é po tatoes or side salad

Kotopoulo Souvlaki (G]: available) 1 skewer £1%.50

extra skewers (cach) £5.50
Marinated kebabs of skewered chicken breast /o/cccs, served with (Greek traditional
P/tta bread, salad and tzatziki Q/IP

Halloumi Souvlaki (V) (6]:: availablc) i skewer £13%.50
extra skewers (cach) £5.50

5kewcrec/ halloumi cheese and Mediterranean vegefaé/cs, served with Grccé traditional
Pitta [)read, salad and tzatziki c/lp

Rosto (Gﬁ £18.50

Lam[’) P/'ecesj slo W/y cooked in the oven with C/)O/:)/oc‘a/ tomatoes, red onions, gar//c, herbs
and sweet red wine served with a pot of Grec,é yogurt.

Kleftiko (GF) £18.50

Lamtg /D/CCCS cooked in the oven with red onions, gar//c, peppers, fresh toma toes,

toppea/ with feta cheese.
Stifado (GF) £18.00

7 he classic beef and shallot onion casserole, cooked with tomatoes, baﬂ Jeaves,

a//sp/ce berries and red wine.

|mam Bayalcli (V) GF availablc) £16.50
A classic aubc/g/nc and tomato 55,46, fop/oea’ with feta cheese, served with gr///ca/ bread.

E)cc{: Kapama (GF) £18.00

C/assfc beef Casscro/c, s/owlg cooked with tomatoes, gar//c, red wine, cinnamon, carrots,

/70/’)6\9, lél‘al’lC/ﬂ anc/co[)fec.

Caulhqowcr Kapama (GF) (Vg) £15.00

\/cgetab/e version of the C/assfc, s/ow/y cooked cauliflower with tomatoes, gar//c, red wine, cinnamon,

b/’al?dﬂ 2/']dCO[I[C€.

Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party
has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



| oukanika Spctso{:ai £16.00
ﬁmo,é(fa’ Coreck sork sausage jeces, sautded with ar//c, red onions, aubergines and peppers,
P g2 p £ & Pepp
finished with tomato sauce and feta C/7€ese, served with gr///ec/ bread.

Pork Tigania (Gf:) £17.00

[an seared Poné /o/cccs, cooked with peppers and onions, in a white wine and yc//ow mustard sauce.

Mushroom Tigania (GF)(VS) £15.00

F an fried mus/grooms, cooked with [enne[ /ee,és, peppers, onions and gar//c, in a white wine

and Djon mustard sauce.

Moussaka ((GF available) £16.50
7 he traditional (reek dish of /aycrcc/ aubcrg[ncs, potatoes and minced meat tolopca’

W/f/? a C/7€€5(:‘ éécfgame/ sauce t/7€/7 baéea’ m i'/76 oven.

Vegetarian Moussaka £16.50

Non-meat version, with soya mince and A//ca/itcrrancan vcgctaé/es toppcd with

a C/7€€5€ 5éC/75/77€/53UC€ f/?(:‘l’l 53&@0’//? f/?(:‘ over.

All moussakas require a minimum 30’ cooking time

SALADS
Horiatiki (v) (GF availablc) small £8.00 largc £1%.00

7—/76 classic Grec,é salad of tomatoes, cucuméec red onions L‘o/oped with feta C/76656, olves

anda generous drizzle of olive oil and red wine v/ncgar.

SIDE ORDERS
Side salad £3.00

Feta £3.00
Chips £3.00
Rice £2.50
Grcck stglc Pctatocs £3.50
Greek Pitta Bread (1 Piccc) £1.50
Greek FPitta Bread with garlic butter (1 Piccc) £2.00
Easkct of C]riUcd Brcad £1.50

Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party
has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



BRASSERIFE MEZF BANOUF T £27.50 per person

Fathke a Greek!! njoy this unique eating experience Jike we do back home.

MEAT (Minimum 2 PCOPIC)
Mini Greek Salad ~ 7 omato, cucumber & onion, salad topped with feta cheese.
Marinated K alamata olives (v)
Houmous ~ Chickpea, garlic and tahini dip.
T zatziki — Greek yogurt, cucumber and garlic dip.
Tg rokafteri - Spicy feta cheese dip
K eftethakia - Beef and pork meat balls.
Gigantcs — (iant beans baked in a herb and tomato sauce, mppca’ with feta cheese.
Halloumi fries - Fricd halloumi cheese, drizzled with honey and sprinkled with sesame sceds
L oukanika - Grilled smoked Greek pork sausage

BCC'F Kapama ~ 5667[ CaSScfro/e, cooked with tomatoes, red wine, cinnamon, carrots, /70/7@ﬂ,

brandy and coffee.
C]'lickcn Skcwcrs ~ Marinated chicken mini skewers.

Fork Tigania ~ [an scared pork preces, cooked with green peppers in a white wine and ﬂ@//ow

musfara/ sauce.

VE GE TARIAN (Minimum 2 people)

Mini Greek Salad ~ 7omato, cucumber & onion, salad topped with feta cheese.
Marinatcd Kalamata olives (v)
Houmous — Chickpea, garlic and tabini dip.
T zatziki - Greek yogurt, cucumber and garlic dip.
Tyrokaﬁ:cri ~ Spicy feta cheese dip
Giigantes —(Giant beans baked in a herb and tomato sauce, topped with feta cheese.
Kolokythokeftethes - Courgette fritters served with a tzatziti dip.
Halloumi fries ~ Fried halloumi cheese, drizled with honey and sprinkled with sesame seeds.
Spanakotyropita - Spinach & feta cheese parcels
Halloumi Skewers - fHalloumi and vegetable mini skewers

MushroomTigam’a~ Mushroom, leck, fennel, onions in a white wine sauce and yellow mustard sauce

Imam Baya[df ~/4u[76/:gfnc and tomato bake.

o Allmeze menus include grilled bread, traditional (Greek pitta bread and
Grcck stylc Potatocs.

Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party

has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



DESSERTS

5o‘<olatoPita £7.00

[ uscious chocolate and zfig brownie cake, fop/oca/ with a rich chocolate salted caramel sauce

served with vanilla ice cream

Fortokalopita £ 7.00
A shce of orange tray baée, made with crushed filo pastry, soaked in a delicate orange syrup

served with vanilla or chocolate ice cream

[ emonokrema ((GF) £6.00

C Jassic chilled cream and lemon dessert with a hint of //moncc//o, sugar crusted
and served with a Pw[[ pastry biscuit.

Baklava £ 7.00
Laﬂers of Flo pastry filled with crushed Wa/nutS, drizzled with Aoney syrup served with vanilla ice cream

Yiaourti me meli ((GFY) £6.00
Strained (reek yogurt drizzled with AOHCﬂ) served with roasted cﬁoppco/ nuts.

Chocolate Fudgc cake £6.00

Served with cream orice cream

]cc Crcam (G]: availablc) £5.50

Loca/ ice cream to/oped with nuts and sauce of your choice.

Sorbet ((GF)  £5.50

AS&ﬂOU!‘SC/’V@/’[OFﬁaVOUKﬁ

Why not finish with a shot of limoncello £4.500ra i OOmlglass of Mavrodaphni (sweet
red wine) or Samos (sweet white wine) for £6.00

COFFEES TEAS

Grcck Comq:cc £2.00 Tca £2.00
E_sPrcsso £2.00 Decaffeinated Tea £2.00
Doublc espresso £2.50 E_arl grey £2.00
Americano £2.00 (Green tea £2.00
| atte £3.00 FcPPcrmi nt tea £2.00
Cappuacino £3.00 Chamomilc tea £2.00
Liquar coffee £7.00

Mocha £4.00 Hot chocolatc £3.00

Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party
has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



WINF 1 IST
HOUSE WINE. ~ White , Red, Rose and RE T SINA

250ml Carafe £ 6.00 Bottle £16.00

500ml C arafe £12.00 [ tr Carafe £20.00
WH]TE W]NE_ glass(25 OmD Bot
APclia (Greece) ~Dry £8.00 £21.50
7 raditional (Greek white wine with a crispy and fresh fruity taste.

Pinot Grigio (Italg) - Dry (Vg) £7.00 £19.50
Cr/slo and fru/tﬂ with Crunc/y frurt, citrusy aad/}y and a /org ref/‘esklh‘g finish

St. Panteleimon ~ Medium Sweet (Cyprus) £9.00 £26.00
Medium-sweet wine, with a Horal bouguet, a burst of stone fruits and citrus when it hits the
pa/atc

(Groves Sauvignon Blanc (N2 £9.50 £26.50

\/fbrant 5auv{gnon B/anc from the Mar/borougﬁ region of New /. caland'’s 5out/7 /5/3/70/.

F owerful and aromatic: zesty gooscbcrry and /Dassfon fruit Havours with br{g/n‘ aab//}fy
Moschofilero (Gireece) ~ Dry £28.00
Br{g/n‘ W/7/'tc~ﬂe//ow colour with tints of- grce/%ﬂe//ow, a strong varietal aroma of Howers and
citrus fruit on the nose and /Da/a te, with white rose and orange blossom pre va/'//ng. A Fresh wine,

full and balanced with a /ong aftertaste.
RED WINE

Trooclos (Cyprus) £7.00 £20.00
/D opu/ar red table wine offer/ng some well-balanced /Jcrry and slofcc Havours and a great
/Douquct.

St. Panteleimon - Medium Sweet (Cyprus) £9.00 £26.00

7 he mellow medium sweet cousin of the d/:g one from Ag/o/g/tféo grape

o/;[er/n‘g a c/e//gﬁtfu/ /Douquet, a nose chock-full of sloi'ces and a //hger/hg aftertaste.

Kiczja (rianza ~ Don FPavral - (Spain) (\/g) £9.00 £26.00
Agca/ for 12 months in oak éarre/s, with /aﬂcrs of oak and fruit. Kich, br{g/n‘ and intense black
and red Cﬁerry Fruit Com/o/cmcnted Z)ﬂ soft vanilla oak and a hint of peppery 5/0/(:6. 51’/.éﬂ r//bc
tannins with a lingering finish

Montcncro {Grcccc) £9.50 £28.00

A )[u/{g bodied a/rﬂ wine from the /egcndary Ca///(’ga winery, made from Ag/b/g/tf.éo grapes
o[[cr/ng a éouquet of rll'ocn Fruits with notes of prunecs and berries.

Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party
has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



Acnaon £%5.00
One of the very gooc/ and /oopu/ar Grccé A//cr/ot, d@e/o, COIﬁ/D/CX and ve/vetﬁ. /: resh aromas of
dark i[ruft, soft tannins and a /o/easani' /ong and characterize a great Gr@c,é red...

ROSE W] NE_ glass(l 50mD Bot

Ca”iga Rose Demi Sec ((Greece) £8.50 £25.00

777@ classic (Greek rose with /o/ay[u/ violet reflections of[cr[ng a fresh and /o/casam‘ bouquct of
Frurt, /oa/rea/ with a delicate refined /oa/a te.

Pinot Grigio B]usl’a (]talg) ~ Drg (Vg) £7.00 £19.50

I, rufzfy and re[rcsﬁih‘g with Havours of a/or/'cot, /oeac/7 and strawberries.

SFARKLINGWINE Bottle

Paul Langicr champagnc brut (France) £45.00
An outstana//hg cuvee blended from P/not noir, P/noi' meunier and Cﬁardonnay grapes. 7/7/:5 /s a siy//sﬁ
cﬁampagne ofzfcr/ng r//'oc Fruit and biscuit finish.

Frosccco (]taly) 200ml bottle £8.00 £25.00
D@//Ca te spané//ng wine, )[ru/iy in Havour with a delicate and fine bouquet_

BEER/CIDER (Bottle)

GREECE

Mythos [ AGER 330ml - 5.0% £4.50
Mythos | AGE R 500ml - 5.0% £ 6.00
AlFa L AGER (Frcmium) 3%0ml - 5.0% £5.50

OTHER

(uest Pale Ale 500ml (JK) - 3.6% £ 5.00
Magners Original (Cider568ml (Jrish) — 4.5% £ 5.00
Old Mout [T ruit Cider 500ml - 4.00% £ 5.00
(Ask your server forflavours)

SFPIRITS (25ml) £4.50
Metaxa 5% Metaxa 7* <5OP extra) \/oc}ka
Gain Malibu Pacardi
Whiskcg Archers

Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party
has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free



FORTIFIED/LIQUORS

Fort (50ml) Daileys  (50ml) (Cinzano (50ml)
Amaretto Sherrg Tia Maria
OUZO Shot CaraFc ZjOml
£4.50 £15.00
LOW./NON-ALCOHOLIC
(Gordor’s (Gin 0.0 £ 4.50
[Heineken 0.0% (hon-alcoholic) 330ml £ 4.50
McGuigan Rose Wine 250m £5.50
Fruit Cider £ 4.50
(Huinness 00 £ 5.00
Panache Shandy (250ml bottle) (0.5%) £2.50
SOFT DRINKS
Orange, APPIC £ 2.00
Pottle (oke, Coke /ero - 230ml bottle £2.50
7 UF Free/Sprite lite- 3%0ml bottle £2.50
[_emonade — 300ml glass £1.50
APP]etiser £2.50
[Tanta/| anta zero — 300ml glass £ 1.50
Mineral water 330ml! still or sParUing £ 1.50
J20 (various flavours) £2.50
MIXERS £1.60

T onic water, | onic low calorie, Soc{a water

Takc—Awag Senrvice (coﬂcction on]g)
Frc~ordcrs from Z.OOPm
*] ast food order 30’ Prior to closing time
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Please note some of our foods contain nuts and or other allergens. Please let us know if you or anyone in your party
has any allergies!
Denotes - (V) Vegetarian, (Vg)Vegan, (GF)Gluten Free




