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New YVear's Eve

New Vear’s Eve

Christmas (Da/

£85 (3 Courses) Kids £42.50

UNDER 10 YEARS OLD

STARTERS FOR 2 TO SHARE
HOT MINI MEZE

Halloumi, Keftedes, Aubergines and Courgettes

COLD MINI MEZE

Hummus, Tzatziki, Taramosalata and Tarama

Starters

Soup of the Day

Kalamari
Fried Squid served with Tzatziki
Greek Salad
Traditional Greek Salad with Feta Cheese and Olives

Garlic Mushrooms
Mushrooms in a creamy garlic sauce

Keftedes

Spiced Meatballs cooked in a tomato and wine sauce

Prawn Gocktail
Baby Prawns on a bed of freshly prepared Salad, topped
with Chef’s sauce
Spanakopita (v)
Filo Pastry filled with Feta Cheese and Spinach

Goat Cheese Fritter
Spinach, Goat Cheese with sweet chilli

Main Course

Roast Dinner
with a choice of Turkey, Lamb or Beef, with Yorkshire Pudding,
Roast Potatoes and mixed vegetables

Kleftiko

Lamb, individually roasted on the bone in a wine sauce

Chicken Spinach
Spinach, Feta Cheese in a white wine creamy sauce

Papoutsaki
Layers of Courgettes, Aubergines, Halloumi, Feta and Cheddar
Cheese, and Tomato, oven baked

Salmon
Fillet of Salmon, charcoal-grilled or
cooked in a wine and garlic sauce

Fillet Steak (£7.00 supplement)
Tender charcoal-grilled Fillet Steak
with Diane or Peppercorn Sauce

Dessert or Coffee
Chocolate Fudge Cake
Mixed Ice Cream
Cheesecake
Apple Pie
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STARTERS FOR 2 TO SHARE
HOT MINI MEZE

Halloumi, Keftedes, Aubergines and Courgettes

COLD MINI MEZE

Hummus, Tzatziki, Taramosalata and Tarama

Starters

Greek Salad

Traditional Greek Salad with Feta Cheese and Olives

Prawn Gocktail
Baby Prawns on a bed of freshly prepared Salad,
topped with Chef’s sauce

Kalamari
Fried Squid served with Tzatziki

Garlic Mushrooms
Mushrooms in a creamy garlic sauce

Dolmades
Stuffed Vine Leaves filled with rice and vegetables

Keftedes

Spiced Meatballs cooked in a tomato and wine sauce

Goat Cheese Fritters
Spinach, Goat Cheese with sweet chilli

Main Course

Kleftico (£7.95 supplement)

Lamb, individually roasted on the bone in a wine sauce

Chicken Spinach
Chicken Breast Fillet with Feta and Spinach
cooked in a creamy sauce

Chicken Skordates

Chicken, Mushroom and a garlic white wine creamy sauce

Mixed Kebab
Chicken and Lamb

Salmon
Choice of Salmon, charcoal-grilled or
cooked in a wine and garlic sauce

Moussaka
Aubergines, Courgettes, Mince and Potatoes
topped with cheese sauce

Spanakopita
Filo Pastry filled with Feta Cheese and Spinach

Sirloin Steak (£8.95 supplement)
Tender charcoal-grilled Sirloin Steak
with Diane or Peppercorn sauce

Lamb Chops (£3.00 supplement)

Dessert or Coffee
Chocolate Fudge Cake
Mixed Ice Cream
Cheesecake

£39.95 - 3 Gourses
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Christmas (Daf

£85 (3 Courses) Kids £42.50

UNDER 10 YEARS OLD

STARTERS FOR 2 TO SHARE
HOT MINI MEZE

Halloumi, Keftedes, Aubergines and Courgettes

COLD MINI MEZE

Hummus, Tzatziki, Taramosalata and Tarama

STARTERS FOR 2 TO SHARE
HOT MINI MEZE

Halloumi, Keftedes, Aubergines and Courgettes

COLD MINI MEZE

Hummus, Tzatziki, Taramosalata and Tarama

Starters

Soup of the Day
Kalamari
Fried Squid served with Tzatziki
Greek Salad
Traditional Greek Salad with Feta Cheese and Olives
Garlic Mushrooms
Mushrooms in a creamy garlic sauce

Keftedes

Spiced Meatballs cooked in a tomato and wine sauce

Prawn Cocktail
Baby Prawns on a bed of freshly prepared Salad, topped
with Chef’s sauce
Spanakopita (v)
Filo Pastry filled with Feta Cheese and Spinach
Goat Cheese Fritter
Spinach, Goat Cheese with sweet chilli

Main Course

Roast Dinner
with a choice of Turkey, Lamb or Beef, with Yorkshire Pudding,
Roast Potatoes and mixed vegetables

Kleftiko

Lamb, individually roasted on the bone in a wine sauce

Chicken Spinach
Spinach, Feta Cheese in a white wine creamy sauce

Papoutsaki
Layers of Courgettes, Aubergines, Halloumi, Feta and Cheddar
Cheese, and Tomato, oven baked

Salmon
Fillet of Salmon, charcoal-grilled or
cooked in a wine and garlic sauce

Fillet Steak (£7.00 supplement)
Tender charcoal-grilled Fillet Steak
with Diane or Peppercorn Sauce

Dessert or Coffee
Chocolate Fudge Cake
Mixed Ice Cream
Cheesecake
Apple Pie
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Starters

Greek Salad

Traditional Greek Salad with Feta Cheese and Olives

Prawn Gocktail
Baby Prawns on a bed of freshly prepared Salad,
topped with Chef’s sauce

Kalamari
Fried Squid served with Tzatziki

Garlic Mushrooms
Mushrooms in a creamy garlic sauce

Dolmades
Stuffed Vine Leaves filled with rice and vegetables

Keftedes

Spiced Meatballs cooked in a tomato and wine sauce

Goat Cheese Fritters
Spinach, Goat Cheese with sweet chilli

Main Course

Kleftico (£7.95 supplement)

Lamb, individually roasted on the bone in a wine sauce

Chicken Spinach
Chicken Breast Fillet with Feta and Spinach
cooked in a creamy sauce

Chicken Skordates

Chicken, Mushroom and a garlic white wine creamy sauce

Mixed Kebab
Chicken and Lamb

Salmon
Choice of Salmon, charcoal-grilled or
cooked in a wine and garlic sauce

Moussaka
Aubergines, Courgettes, Mince and Potatoes
topped with cheese sauce

Spanakopita
Filo Pastry filled with Feta Cheese and Spinach

Sirloin Steak (£8.95 supplement)
Tender charcoal-grilled Sirloin Steak
with Diane or Peppercorn sauce

Lamb Chops (£3.00 supplement)
Dessert or Goffee
Chocolate Fudge Cake

Mixed Ice Cream
Cheesecake

£39.95 - 3 Gourses
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