Soup

Avgolemono- chicken broth and rice soup with egg and lemon
Faggesy LentiSoup (V)
Hortosoupa Vegetable Soup (V)

Cold Stowters

Taramaov smoked cods’ roe beaten with lemon and olive oil

Humumuy Chickpeas pureed with oil, lemon; garlic and tahini (V)

Tahini Ground sesame dip (V)

Zatgikis Greek yoghurt and cucwmber with gawlic and mint (V)

Aubergine S’MAds Baked aubergine pureed with olive oil and freshherbs (V)
Melitzanes Imamy Deep fried aubergines with garlic; tomatoes and onions
Taboulelv crushed wheat with chobped spring onions and parsley (V)
Tyrokafteri spicy fetta cheese and yoghurt dip (V)

Tunaw FishvSalads  pureed tuna fish mixed with olive oil, onions and herbs
Gawides pPrawns dressed with lemon and olive oil, served chilleds
Octapodiy  salad of fresh octopus i olive oil

Smoked Salmon

Hot Stowtery
Kaloauwmows Deep fried baby squid
Grilled Sawdines

Kolokitho-Keftedes courgette croquettes (V)
Loukanikav  Greek sausages
Lountzaw  smoked pork loin chawcoal grilled
Hallowmis cypriot cheese chawcoal griled (V)
Anginoares me Koukiov Artichokeswith broad beans (V)
Spamakopétta/ Fettaw and spinach wrapped in fillo-pastry (V)
DOLWM%/ Stuffed vine leaves
Sagoanakis panfried Greek cheese (V)
Halloumi Souwlakis  chargrilled hallowmi with vegetables
Soutgoukak{w Meatballs inv ov spicy tomato source
Manitowriov  Grilled Portobello- mushrooms in olive oil and lemon dressing (V)
Gigontes Plakis Butterbeans in o fresh tomato sauce (V)
Gowvroy Fried anchovies

Pittaw Bread, 60p Sesame Bread, 75p
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Speciality of Lemoniav

M%@ A special selection of hot and cold stouters; chargriled meaty and Greek Sadad

Minimum two-persons per person

Chawcoal Grills

Chickerv Shashlik cubes of marinated chicken chargrilled with fresh vegetables
Lamb-Shashliks  cubes of marinated lamb- chawgrilled with fresh vegetables
Lamb-Souwlakis small cubes of tender lamlb- grilled on a skewer

Pork Souvlaki Small cubes of tender pork grilled o av skewer

Sheftalicv Rolled minced meat with onions; herbs and spices

Pagidakiv Lamb cutlety

Veal Cutlet Marinated inolive oil and lemon with gaulic and herbs

Spring Chickeww Basted with olive oil and lemon with garlic and herbs
Ordikiov Quails basted with olive oil; lemon and oregano-

Stkott Moschowy  Grilled calfs Liver

Fish

Grilled Dover Sole

Grilled Monkfishv and Prowng

Grilled Octopus

Grilled Halibut

Ggrilled Tunav

Grilled Salmon

T&prWW Grilled whole Sea Breawmw
Grilled Fillety of Seaw Bassy

Mediterraneanw Prowns Marinated in olive oil; lemon and garlic, grilled
Fishv Shashlik  cubes of fish marinated and chow-griled
Seafood Yiouwetsi Baked orzo pasta with seafood and fetta cheese
Chawcoal Grilled Kalauwmar i

Deep Fried Kalomawri

Deep Fried Haddock with Chips

A discretionary service charge of 12.5% will be added.
All our dishes may contain traces of nuts, wheat and dairy. Please inform your
server when ordering of any allergies or dietary conditions. (V) denotes vegetarian dishes
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Main Dishes
Mouwssakav Layers of vegetables and mincemeat baked in av creamy white souice
Dolmades Vineleaves stuffed with seasoned minced meat and rice
Kleftiko- joiunt of lamb- baked in lemon, spices and herbs
Stifado- cosserole of beef cooked un wine with baby onions and herbs
Towvas oven baked cubes of lamb-with baby onions and herbs
Keftedes Deep fried minced lamb with parsley, onions and herbs
Arni me Melitganes Baked lambwith aubergines
Kounelli Stifado- rabbit cooked in wine with baby onionsy and herbs

Vegetorion Dishes

MOMMGM/ Layers of vegetables baked i o creaumy white saurce (V)
Halloumi Souwlakis chargrilled hallowmi with vegetables served with rice (V)
Gemistv  stuffed vegetubles with rice; spices and herbs (V)
Anginares me Koukiov Artichokes with broad beans inv atomato- sauce (V)
Lowviv  Black eyed beans with fresh spinach and olive oil (V)

Lentily Green lentils cooked in olive oil; onions, tomatoes and herbs (V)

Side Dishes
Chips v

Roast Potatoes (v

Rice

Powrgouwri Crushed wheat (V)

Hovrialikis Greek salad with fettw and olives (V)
Mixed Salad v

Greenw Salad (v
Tomato-and Onionw Salad (v

Fettow Cheese with olive oil
Spinach v

Broccoliy (v

Okrav (v)

Hortaw wid Greek greens (V)

Melitzones me Kolokithicv Aubergines and cowrgettes i atomato sauce(V)
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