STARTERS

Pasket OFSPccialitg Pread served with olive taPcnac]c

Marinated Olivcs

B[aclc and green olives marinated in ]emon, chilli & rosemary

Soup OF The Day

Ask your waiterfor today’s soup served with crusty bread.

Aegean [[ig Salad

Gri”cc’ Figs filled with Ha”oumi, walnuts & Pistaclﬁio nuts , served on a
bed of mixed leaves ’coPPccl with a Greek l-xoncg drcssing.

Mczzc f:or 2 To 5harc (can be adaPtcd for vcgctarians) N

An enticing P]atter to share of calamari, Greek sausage, tzatziki, hum-
mus, taramosalata, gri[[ed octopus, [eta stuffed chilli peppers égrillcd
Halloumi . Served with pitta bread.

Venison Tortelloni

]:rcsl’v pasta filled with Venison & served with a cream, brandg ,wine &
tl—lymc sauce.

meatballs.

Grilled Fortugucsc Sardines.
Simply Girilled  sardines drizzled with olive oil & rosemary.

Mushroom Crostini \/, N
T oasted Ciabatta bread toPPed with wild mushrooms tossed in gar[ic,

olive oi], Pinc nuts, rocket , parmesan slﬂavings and dressed with olive

Olivc Tree ScalloFs
Fan Fried King sca”ops with roasted tomatoes, chorizo, and gar]ic in

extra virgin olive oil .

Garithes Me |_emoni K e Skortho

Succulent Putterflied king prawns pan friedina gar[ic, lemon &
Pars]cg marinade served with crusty bread.

Halloumi &Aubcrgincs stack vV

Gri”cc’ Au]nergines &Ha”oumi cheese served with a sundriec‘ toma-~
to é'garlic c{ressing

Smokccl Salmon & Fotato Fancalce

Fotato Pancakc dressed with smoked salmon & a delicious

crcamg mascarPonc & Cl‘!iVC Cl‘!CCSCA

£3.35

£3.45

£5.75

£7.%0

£14.25

£7.95

£6.65

£6.65

£9.95

£8.95

£6.55

£7.95

MEAT & GRILL

A“ our mcat]:aroclucts are carc{:u"y selected to givc you the
best c]ualitg & flavour

Chickcn Souvlaki ( Ha]ab
Slcewers of succulent marinated chicken fillet, onion & pep-
pers cooked on the gri”, toPPecl with a cream and mushroom

sauce served with sautéed Potatocs,

Souvlaki (award winning free range Pork from local farm)
Skewers of succulent marinated Pork, onion & peppers
cooked on the gri” served with tzatziki Pita bread and home
made chunkg chiPs.

Cote De Boeuf 160z

]:or the [argcr aPPstitc, succulent rib eye matured for 21
éays, bursting with flavour,

Cool(cd on the bone. Scrvcc] with roasted vine c]’rcrrg
tomatoes & homemade chunky cl—niPsA Choose from Diane

or PCPPCFCOFH sauce.

I:illct Steak 90z
Frimc fillet steak served with gri”cc’ Portobc”o mushroom s
baby Plum tomatoes on the vine & hand cut chiPSA

CI’TOOSC From Dianc or PCPPCFCOFH sauce SCF\/Cd on tl’]C

side.
Meze Griﬂ

A selection of lamb cutlcts, chicken souvlaki, Pork 50uv|a~

ki filled with lta[ian cured meats & traditional C]rcck sau-

sage, served with hand cut chips.

Grillcd Lamb Cutlcts( Faiclakia)
Tender lamb cutlets served with hand cut chips garnished
with a 3ogl1urt coriander diP & Pita bread

KotoPoulo Horiatilco
QOven baked chicken breast cooked in rosemary P]um toma-
to white wine and olive sauce served on a bed of sautéed

spinach & new potatoes .

Stifado
A traditional Greek Beef (Casserole with shallots, tomato,

gar]ic, red wine & herbs served with mash potato.

Sylooti Tigan ito Me Poure patatas. (Calves Liver)

Fan fried calves liverin butter & sage served with mash pota-
toes

Jlleftico |_amb

Slow cooked lamb shank cooked the traditional way with
herbs, gar{ic, wine & served in a c|a9 pot with potatoes
cooked in the lambsjuices and a Hog]‘lur‘t & cumin c{lp

£13.95

£17.95

£26.95

£24.95

£21.95

£23%.95

£14.65

£16.95

£18.95

£17.95



FlsH SALADS

Greck Salacl £9.45
Mixcd Scafood 50uv]al<i £17.95 Traclitional salad of tomato, red onion, green pepper, o]ivcs, cucum-
Cl—nargri”cd king prawn, salmon & sca”oP skewers drizzled with a ber, feta, finished with dried oregano, extra virgin olive oil & Corir\t}ﬂ'—
gar[ic, herb and lcmonjus served with rice. an agccl red wine vinegar.

-rhe Olive Trec Chickcn Salacl N £10.45
Sea bass Witl’l Jcrusalcm Artfcl'io‘(c N £17.95 Pan fried striPs of chicken fillet tossed with mushrooms Pine nuts, soya
Gri”cc’ Sea bass served with Jcrusa]em ar‘ticl’voi«:, roasted sauce & served On a bed of mixed babg leaves.

peppers, aubcrgines, gar!ic, olives, courgettes & new potatoes.
Roast Halibut £24.95 Warm Beef Salad. £18.95
Fan fried medallions of fillet steak on a bed ofgri”ed red onion, gri”ed

Roasted halibut [Fillet in a cream, white wine, gar[ic & chive sauce

i . sweet potato, spring onion red cl’ward, rocket & spinaclﬂ finished with a
accompamcd with a sweet Potato mash s roasted asparagus &

dressing of sweet chilli, ginger, extra virgin olive oil with a dash of lemon

Bcetroot basket. L
Juice.

Gri"cd Salrnon £14.65 Horncrnadc chunkg chips £2.95
Fresh gri”cd fillet of 5cotti5l‘v Sa!mon served with mash potato, Sautécd Fotatoes £2.95
sPinaclﬂ leaves leaves and drizzled with a butter, chive s lemon &

Greek honcgjus. Mash FPotato £2.65
Garithes Sxaras With |_emon Risotto £20.95 babg rosemary potatoes £2.95
Gri”cd King prawns marinated in white wine, gar[ic s lemon & c]’wi”i, Ncw Potaf:oes tossed in virgin olive ofl &garlic £2.95

Grcck Salac] T omato, cucumber, green pepper, red onion & olives £6.95

served with a lemon risotto.

HOUSE 5FECIAL[TIE§ toppcd with feta and dressed with a traditional olive oil &ressing.

Spinach Fan [Fried with I xtra \/irgin Olive OI] & Gar]ic £5.45

Mousaka £12.55 T dred Ind
) omato and red onion sala £35.25
A Traditiona] Grcck dish of Lagcrcd mlncecl meat, auber- Ml)«:d leaf salad £3.25
gine, potato, tomato & fresh herbs toPPcd with a creamy béchamel Mediterranean vegcfal:lcs tossed in balsamic vinegar £2.85
sauce served in a traditional c!ay pot, with a side salad. Rice £2.25

lection of [vegetabl £2.8
Makoronia me Tha]asina £14.95 Selection of seasona ‘vegc avles , ’
Spachetti in white wine tomato, chili I e o Sautéed Mushrooms in butter and garlxc £2.95
a i in white wine tomato, chilli, scallops, mussels, prawns,

pas P P Tzatzilci orTaramosalata or [Hummus ( served with Pita brcad) £3.25

gar[ic & fresh basil

Domates & FiPPcrics Genmistes VN £10.45
T omatoes and red orge”ow peppers stuffed with rice , Pistachios,

gar[ic, I’werbs, & (reek feta.

V= Vegc’can’an . N = Contains Nuts. Some of our dishes may

contain traces of nuts.

Risotto Sto Foumo £16.95
A delicious Risotto of ca]amari, salmon, mussels & monk fishin a
delicious white wine, tomato, Gar]ic coriander sauce, finished with DESSE_RTS
gri“ccl head-on Tiger Prawn.
Butternut Squash & Sage Tortelli £1%.65 Tiramisu £5.25
Large Tortel]i filled with butternut squash & sage ina brandy, Caramelisecl Oranges served on a bed Greel( 9Ogur5t £5.25
wine & cream sauce, Farmcsan cheese topped with 5wcct otato
. PP P Crémc brulc £5.25
crisps
Fruity Fanna Cota £5.25
1 ce Crcam £5.25

Lunch Mcnu A choice of Dair3 Strawberry, Cl"noco]ate C]ﬁip, Dairy Vanilla, Dair9

i i
Avallablc Monday to Saturday ZPm to 5Pm Crcpe with Eanana ) Crcam, Grancl Marnier & C]’!oco]ate Sauce £5.25

Organic Choco|atc Chccsc Cakc £5.25

Takc Ac]vantagc of our Yoghurt with honcy & nuts £5.25
Poached Pearin Baro|o served with creme freche £5.25

1 Coursc £8.95 2 Courscs £12.95 f:rcsh Fruit Salad served with ice cream £5.25
Traclitional Grcck Dessert £5.25

Cheese Poard £7.35



