Starters
Taramosalata _________________________________ 4.50

Halloumi _________________________________ (each) 2.50

Melinzanosalata _____________________________ 4.50

Manitaria _____________________________________ 4.50

(Cod roe in lemon and olive)

(Aubergine with tahini, yogurt and garlic)

Tzatziki _________________________________________ 4.50

(Cypriot cheese grilled or fried)

(Large mushrooms grilled with garlic)

Keftedes ________________________________________ 6.00

(A most refreshing blend of yogurt and cucumber)

(Fried meatballs)

(Chick peas in sesame oil, lemon and garlic)

(Stuffed vine leaves with rice and minced lamb)

Houmous ______________________________________ 4.50
Tabouli _________________________________________ 4.50
(Fresh parsley and crushed wheat)

Gigantes _______________________________________ 6.00
(Butter beans in tomato sauce)

Loukanika _____________________________________ 5.50
(Traditional greek sausages)

Bastourma ____________________________________ 6.00
(Spicy beef sausages)

Lountza ___________________________________ (each) 2.00
(Smoked pork slices)

Saganaki ______________________________________ 8.00
(Fried kefalotiri cheese)

Feta Saganaki__________________________________ 8.00
Tirokafteri _____________________________________ 6.00
(Feta cheese with olive oil and spicey chillies)

Feta (cold)______________________________________ 7.00

Dolmades _________________________________ (each) 3.00
Vegetarian Dolmades

(As above but vegetable)__________________________________ (each) 3.00
Spanakopita ___________________________________ 6.00
Pitta Bread (extra)_____________________________ 0.50
Prawn Cocktail _______________________________ 6.00
Kalamari (fresh) __________________________________ 9.50
(Deep fried squid)

Giant Prawns (each) large __________________________ 6.50
Fresh Octopus Salad __________________________ 9.50

Soups
Avgolemoni _________________________________ 5.50
(Traditional greek soup)

Soup of the Day ___________________ 4.50
(Please ask a member of staff for more details)

Chef Specialities

Main Courses

(All served with chips, roast potatoes or rice)

Mixed Kebab served with rice ________ 14.00

Fish Meze (per person - minimum 2 people) ____________ 33.00
Meat Meze (per person - minimum 2 people) _________ 25.00
Vegetable Meze (per person - minimum 2 people) __ 22.00
Giant Prawns served with vegetables _____ 26.00
Fresh Seabass served with vegetables __ 23.00
Souvla (spit roasted lamb) w/ roast potatoes _ 16.00
Kleftiko served with roast potatoes ___ 16.00
(Oven baked tender lamb and bay leaves)

Beef kebab served with chips _ 25.00
(Fillet steak with tomatoes & onion)

(Lamb and chicken)

Mixed Grill served with roast potatoes ___________ 22.00
Special Lamb Kebab served with rice ______________ 15.00
(Fillet lamb with pepper, tomato and onions)
Lamb kebab (fillet lamb) served with

rice ______________ 14.00
Special Chicken Kebab served with rice __________ 13.50

(With pepper and onions)

Chicken Aphrodite served with mixed vegetables __ 16.00
(Breast of chicken with white wine and fresh cream)

Pagidakia served with roast potatoes _______________
(Lamb cutlets)

18.00

Lamb Cassarola served with roast potatoes _________ 16.00

Fish
Mixed grilled fish ____________________________ 27.00
Fresh trout ___________________________________ 15.00
Dover sole (when available) _______________		 price on request
Kalamari (fresh) grilled or deep fried ___________________ 18.00
Fish kebab (monk fish) (when available) ________________ 23.00
Fish provançale (monk fish) (hot / spicy or regular) ______ 25.00
Seasonal fresh fish available ___________ price on request
Please ask a member of staff

(With spinach)

Sheftalia served with rice _________________________ 14.00

Salads

(Pork, minced meat, onions and herbs)

Afelia served with roast potatoes _____________________ 16.00

Greek salad (traditional village salad) ___________________ 6.50

(Tender lean pork, cooked in wine with coriander seeds)

(With or without feta)

Stifado served with roast potatoes ___________________ 16.00

Tomato onion salad _________________________ 5.50

Keftedes served with rice __________________________ 14.00

Main Course Salads

Dolmades served with roast potatoes ________________ 14.00

Greek salad ___________________________________ 12.50
Tuna salad Fresh Tuna ____________________________ 14.50

(Beef in tomato, onions and wine)
(Fried meat balls)

(Stuffed vine leaves)

Mousakka served with mixed vegatables ____________ 14.00

PASTA

Vegetables

Vegetarian Main Courses

Mushrooms __________________________________
Broccoli ______________________________________
Spinach _______________________________________
Fried courgettes ______________________________
Chips ___________________________________________
Roast potatoes ________________________________
Rice ____________________________________________

Vegetarian Mousakka served with vegetables ____ 14.00
Vegetarian Dolmades served with roast potatoes ___ 14.00

Sweets & Coffee

Pastitsio served with mixed vegatables _______________ 13.00
(Greek pasta)

TORTELLINI Please ask your waiter ___________________ 13.00

Steaks
Beef Stroganoff (hot / spicy or regular) served with rice __ 22.00
Fillet STEAK served with chips ________________________ 23.00
Veal Chop (when available) _______________		 price on request
Calves Liver (grilled) served with chips _________________ 19.00

Please see the dessert menu
Cover charge £1.00 per person.
Prices are inclusive of vat
but subject to a 10% service charge

3.50
3.50
3.50
3.50
2.50
2.50
2.50

Greek Pastries
Baklava £4.50
Filo pastry with nuts and honey.
Galactobureko £4.50
Filo pastry with cream and syrup.
Desserts
Creme Caramel £4.00
Yoghurt with Honey and Nuts £5.50
Fresh Fruit Platter £5.00 per person
A platter of assorted exotic fruits (min 2 people)
Fresh Fruit Salad £5.50
Fresh Fruit Salad with Ice Cream or Sorbet £6.50
Coffees
Greek Coffee £2.50
Cappuccino £2.50
Latte £2.50
Espresso £2.50
Tea £2.50
Fresh Mint Tea £2.50
Irish Coffee £6.00
Liqueur Coffee £6.00
Ice Cream
Choose from our selection:
£5.00
Creme Vanilla, Chocolate Chip, Double Strawberry or Pistachio
Sorbets:
£6.00
Mango or Lemon
Liqueurs
Baileys, Filfar, Drambuie, Amaretto, Sambuca, Tia Maria,
Benedictine, Cointreau, Gran Marnier £5.00
Dessert Wines
Port, Commandaria, Mavrodaphne £5.00
Brandy
Metaxa, Five Kings £5.00
Martell, Calvados £6.00
Courvoisier £6.00
Remy Martin £6.00

