OREKTIKA- APPctizcrs/diPs
Served with warm traditional (sreck pitta bread
Anq one £4.00 any two alfps 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 G/IP

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

Tzatzi ki W)

Traa//'t/bna/ GI‘@@A ﬂogf/wrt G/IID with gratec/ Cucum[;'er, olve oil and gar//c.

Houmous (v)
Plended c/7/'c,épca c//P with tahin/ paste, gar/fc and olive oil

Marinated K alamata olives (v)
Marinated Sundried tomatoes (v)

STARTERS
Soup of the Moment £ 6.00
5crvcd with bread and butter
chtcthakia £7.50

Pectand /ooré meatballs served with a mint yogurt G/I/D
chtcthakia kokkinista £ 8.00

5667[ and Poné mini meatballs in a tomato sauce

Kolokgthokc&cthcs (\/} (GF) £ 7.50

QOlur take on the classic courgette Fritters served with tzatziki a//P
(Garithes Saganaki with tomato sauce £9.00

/<//7g prawns sautéed in gar//c butfcr, red wine and tomato sauce
5Pana|<otyropita V) £8.00
ﬁpi}vac/z and feta cheese filo /0851'/:9 parcc/s.
Calamari Fopcorn £ 8.50
Tcnc/er éaéﬂ calamari P/cccs, //g/n‘/ﬂ dustec/, fried and served with a lemon maﬂon/7a/5@ G//p
Baked Feta £8.00( require minimum 10’ baking time)
Warm, creamy baked feta on a bed of caramelised onion C/?Uf/?@ﬂ.
Loukanika £7.50
Cirilled smoked (Greek pork sausage served with a mustard magyo dip.
P & 90 dp

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



Gigantcs V) £ 7.00

(yiant beans baked in a herb and tomato sauce topp@a’ with feta cheese.

Chunkg Halloumi Frics V)] (Gﬂ £ 8.00
[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/7ips, rice,
Grcc)é pPo tatoes or side salad

KotoPoulo 50uvla|<i (G]: availablc) i skewer £1i 4.50

extra skewers (cacl’:) £5.50
Marinated kebabs of skewered chicken breast p/@ces, served with (Greek traditional
P/tta bread salad and tzatziki Q/IP

Halloumi Souvlaki (V) (G]z available) 1 skewer £14.50

extra skewers (cacl':) £5.50
5kewcrcd halloumi cheese and Mediterrancan vegetab/cs, served with (Greck traditional
P/tta bread salad and tzatziki c//p

Rosto (Gﬂ £18.50

[_am[g p/éccs, slo W/ﬂ cooked in the oven with C/70P/D€d tomatoes, red onions, gar//c, herbs
and sweet red wine served with a pot of Creek 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.
5thcado (GF) s18.00

7 he classic beef and shallot onion casserole, cooked with tomatoes, /535 Jeaves,

a//sp/ce berries and red wine.

|mam Bagalcli (\/} (6]: availablc} £17.50
A classic aubc/g/nc and tomato 55,46, fop/oea’ with feta cheese, served with gr///cal 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.

Cauliflower Kapama aGP (Vg} £16.00

\/cgcfab/c version of the C/.assfc, 5/ow/ﬂ cooked cauliflower with tomatoes, gar//c, red wine, cinnamon,

branc{g 3/7C/CO[7[C€.
| _oukanika Spctsomcai £17.00

ﬁmo,é(fa’ Coreck /oork sausage P/cces, sautéed with gar//c, red onions, au[)@rg[ncs and peppers,
finished with tomato sauce and feta C/76656, served with (gr/'//ea/ bread.

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



Fork Tigania (G]:) £17.50

[an seared /oork /ofcccs, cooked with peppers and onions, in a white wine and ﬂc//ow mustard sauce.

Mushroom Tigania (GF)(VQ £16.00

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

and ﬂc//ow mustard sauce.

Moussaka (G]: availablc) £17.00
777@ traditional Gr@eé dish of . /aycrec/ aul’;crg/ncs, potatoes and minced meat i'oppec/

W/’i'/7 a C/{ICCSC éécﬁamc/sauce f/7c3n baéec//n i’/?(f oven.

\/cgctarian Moussaka £17.00
Non-meat version, with soya mince and Mediterranean vcgctab/cs fo/o/oca/ with

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

Il moussakas require a minimum 30" cooking time
q } 24

SALADS
Horiatiki (v) (GF availablc) small £8.00 largc £14.00
7 he classic (reek salad of tomatoes, cucumber, red onions toppco/ with feta cheese, olives

and a generous drizzle of olive oil and red wine v/negar.

SIDE ORDERS
Side salad £3.00

Feta £3.00
Chips £3.00
Rice £2.50
Grcck stglc Potatocs £3.50
Greek Fitta E)rcad (1 Piccc) £1.50
Greek Pitta Pread with garlic butter (1 Piccc) £2.00
Easkct of GriUcd 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



BKASSEEJE_ MLEZLE BANQ(JE ! £29.00 per person

Fathke a Greeki! njoy this unigue eating experience ke we do back home.

MEAT (Minimum 2 Pcoplc}
Miﬂi Grcck 5alac] —_ Tomato, cucumber & onjon, salad top/oca/ with feta cheese.
Marinated K alamata olives (v)
Houmous - C/)/'Ckloca, ‘gar//c and tahin/ a’zp
Tzatziki ~ Gireek yogurt, cucumber and garlic dip.
yog garke dip
Tﬂ rolcamctcri ~ 5P/tﬂ feta cheese a//P
KC‘FtCtI‘Ial(ia - 5661[ and Iooné meat 53//5.
Gigantcs - G/lant beans baked in a herb and tomato sauce, toploea/ with feta cheese.
l"‘la“oumi Frics ~ [ried halloumi cheese, drizzled with honey and sprinkled with sesame seeds
"y and sp
oukanika ~ Gr///co/ smoked Grec,é ork sausage
L P &

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

brandy and coffee.
C]’l icken Skcwcrs ~ Marinated chicken mini skewers.

])ork 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.
Tyroka&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 ~ fived halloumi cheese, drizzled 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 stglc 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

SokolatoPita £7.00

[ uscious chocolate and zfig brownie cake, to/o/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 ((GFF) £6.00
Strained (reek yogurt drizzled with AOHCﬂ) served with roasted cﬁoppco/ nuts.

lce Cream ((GFF available) £ 6.00

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

Sorbet ((GF) £6.00

AS&ﬂOU!‘SC/’V@/’[OFﬁaVOUKﬁ

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

COFFEES TEAS

Grcck Comcfcc £2.50 Tca £2.50
E_sprcsso £2.50 Decaffeinated Tea £2.50
Doublc espresso £3.00 E_arl grey £2.50
Americano £2.50 Grccn tea £2.50
| atte £3.00 Feppermint tea £2.50
Cappuccino £3.00 Chamonmile tea £2.50
Liq uor coffee £8.00

Mocha £4.00 Hot chocolate £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 RETSINA

250ml Carafe £ 6.00 Bottle £16.00

500m1 Caralcc £12.00 Ltr Caramcc £20.00
WH]TE W]NE glass(liOm]) Bot
Apclia (Greece) ~Dry £8.00 £23%.00
[ raditional (reck white wine with a Cr/'s/oy and fresh )[ru/Ly taste.

Pinot Grigio qtalg) - Dry (Vg) £7.50 £21.00
(Crisp and fruity with crunchy fruit, citrusy acidity and a long, refreshing finish

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

(aroves Sauvignon B‘anc (NZ) £9.50 £27.00

\/férant 5auv{gnon B/anc from the Mar/borougﬁ region of New /. caland'’s 5out/7 /5/3/70/.
[Fowerful and aromatic: zesty gooseberfy and /0555/017 fruit Havours with /ér{g/n‘ aC/b//'tﬂ.
Moschofilero (Greece) - Dry £28.00
Dright white~yellow colour with tints of green-yellow, 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 WINL

Trooclos (Cgprus) £8.00 £23%.00

F o/ou/ar red table wine offerfng some well-balanced Eerry and sp/tc Havours and a great
/Douquct.

St Fantc]cimon ~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[[cr/n‘g a a/e//'g/n‘)[u/ bouquet, a nose chock-full of 5/0/(:65 and a //h‘ger/h‘g aftertaste.

Rioja (Crianza ~ Don FPavral - (Spain) (Vg) £9.00 £26.00
Asged for 12 months in oak barrels, with layers of oak and fruit. Kich, bright 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 //ngcr/ng Finish

Montenero (Grcccc) £9.50 £28.00

A fu//g bodied a/ry wine from the /@g@na’arﬂ Ca///ga winery, made from Agforg/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 (Grcccc) £%5.00

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

Scalarca (Grcccc) £50.00

[Dark red colour with an intense Z)ouquct, dominated z_ly aromas of red forest fruit, sweet
agefng aromas, fike cinnamon, c/over, cocoa, matched Aarmon/ous{g with the aromas of oak

barrels and roasted nuts. An cxc]'ufsfi'e structure, rich /700/5, vo/umej and a /ong duration in taste

andal‘oma.
KOSE W]NE_ gla55(25 Oml) bo’c
Calliga Rose Demi Sec ((Greece) £9.50 £27.00

7776 classic (reek rose with p/aﬂfu/ violet reflections ozq[cr/nga fresh and /o/casant [7ou<7uci' of
frust, pafrca/ with a delicate refined Pa/a te.

Finot Grigio Blush (Jtaly) ~ Dry (Vg £7.50 £21.00

I ruity and rc)[resﬁfng with Havours of apr/cot, locac/7 and strawberries.

SPFARKLING WINE Bottle
Paul Langicr champagnc brut (France) £45.00

An outsi'ana//hg cuvee blended from P/not noir, P/noi' meunier and C/75I‘C7/OI7/7aﬂ grapes. 777/3 /s a siy//isﬁ
Cﬁampagné oififcring ripc Fruit and biscuit finish.

Frosccco (]taly) 200ml bottle £8.00 £25.00
D@//’Caf@ sparé/fn(g wine, )[rufly in Havour with a delicate and fine bouc;uet_

BEER/ CIDEK (f)ottlc)

Mgthos LAGER §§Om1 - 5.0% (Greece) £4.50
Mgthos L AGIE R 500ml ~5.0%((Greece) £ 6.00
AlFa L AGER (Frcmium) 330ml - 5.0% (Gireece) £ 5.50
(Guest Pale Ale 500ml-3.6% ((JK) £ 5.00
Magners Original (Cider568ml —4.5%(]rish) £ 5.00
Old Mout [Truit Cider 500ml - 4.00% £ 5.00
(Ask your server forflavours)

SFPIRITS (25ml) £4.50
Metaxa 5% Metaxa 7* <5OP extra) \/oc}ka
Cain 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 £ %.00
7 UF Free/Sprite lite- 3%0ml bottle £ %.00
[_emonade — 300ml glass £1.50
APPletiser £%.00
[Tanta/| anta zero — 300ml glass £ 1.50
Mineral water 330ml! still or sParUing £ 1.50
J20 (various flavours) £ %.00
MIXERS £2.00

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

TalcaAway Senvice (co“cc:tion onlg)
Frc~ordcrs from Z..OOPm
*]_ast food order 30° Prior to closing time

2021 2022 ,
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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




