Soup

Avgolemono- chicken broth and rice soup with egg and lemon
Fagges LentilSoup (V)
Hortosoupa Vegetable soup (V)

Cold Stawters

Taramaw smoked cods’ roe beaten with lemon and olive oil

Huwmmus chickpeas pureed with oil, lemony gawlic and tahini (V)

Tahini Ground sesame dip (V)

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

Aubergine SAMAd Baked aubergine pureed with olive oil and fresh herbs (V)
Melitzanes ImMamy Deep fried aubergines with garlic; tomatoes and onions
Taboulelh crushed wheat with chopped spring onions and parsley (V)
Tyrokafteri spicy fetta cheese and yoghwrt dip (V)

Tuna Fish Salads pureed tuna fish mired with olive oil, onions and herbs
Garides pPrawns dressed with lemon and olive oil, served chilleds
Octapodis salad of fresh octopus involive oil

Smoked Salmow

Hot Stawters
Kalamows Deep fried baby squid
Grilled Sawdines

Kolokitho-Keftedes cowrgette croquettes (V)
Loukanikav Greek sausages
Louwntgaw  smoked pork loin chawcoal grilled,
Hallowmis  cypriot cheese chawcoal grilled, (V)
Anginares me Koukiv  Artichokes with broad beans (V)
Spanakoptv  retta and spinach wrapped in filo-pastry (V)
Dolmades stuffed vine leaves
Saganakis panfried Greek cheese (V)
Halloumi Sowlakis  chargrilled hallowmi with vegetables
SOMthMkaLW Meatballs inv av spicy tomato- sauice
Monifowiov  Grilled Portobello- mushwooms in olive oil and lemon dressing (V)
Gigantes Plaki Butterbeans ina fresh tomato sauce (V)
GoWVros Fried anchovies

pittaw Bread, 60p Sesame Bread, 75p
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Speciadity of Lemoniav

Mege A special selection of hot and cold starters; chargrilled, meaty and Greek Salad
Minimum two-persons per personn  38.75

Chawcoal Grills

Chickewnv Shashliks cubes of marinated chicken chargrilled with fresh vegetables 23.75
Lamb-Shashliks  cubes of marinated lamb- chawgrilled with fresh vegetables — 24.75
Lamb-Souwlakis small cubes of tender lamb- grilled on a skewer 23.75
Pork Souwlakis small cubes of tender pork grilled on a skewer 21.75
Sheftaicv Rolled minced meat with onions, herbs and spices 20.75
Pagidakiov Lamb cutlety 28.00
Veal Cutlet Marinated in olive oil and lemon with garlic and herbs 30.00
Spring Chicken Basted with olive oil and lemon with garlic and herbs 22.75
Ordikiv  Quails basted with olive oil; lemon and oregano 23.50
Stkoti Moschawt  Grilled calfs Liver 26.50

Fish

Grilled Dover Sole 39.75
Grilled Monkfish and Prawny 29.75
Grilled Octopus 30.00
Grilled Halibut 29.50
Grilled Tunav 26.00
Grilled Salmow 26.50
TM?)OWW Grilled whole Sea Breawmy 25.00
Ggrilled Fillety of Sea Bass 25.75
Mediterranean Prowng Marinated in olive oil; lemon and garlic, grilled,  21.75
Fish Shashliks  cubes of fish marinated and chow-griled 27.50
Seafood Yiouvelst Baked orzopasta with seafood and fetta cheese 22.50
Chawrcoal Grilled Kalawmows 26.75
Deep Fried Kalowmowy 25.50
Deep Fried Haddock withvChipy 20.75

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



Mainw Dishes
Mow%,aka/ Layers of vegetables and mincemeat baked inv av creamy white sauice
Dolmades Vineleaves stuffed with seasoned minced meat and rice
Kleftiko- joint of laml baked in lemon, spices and herbs
Stifado- cosserole of beef cooked un wine with baby onionsy and herbs
Towvwwas oven baked cubes of lawmb with baby onions and herbs
Keftedes Deep fried minced lamb with parsley, onions and herbs
Arni me Melitgoamnes Baked lamb with aubergines
Kouwnelli Stifado- rabbit cooked in wine with baby onions and herbs

Vegetoariow Dishes

Moussako Layers of vegetables baked i o creauny white saurce (V)
Halloumi Souwlakis chargrilled hallowmi with vegetables served with rice (V)
Gemistou  stuffed vegetables with rice, spices and herbs (V)
Anginares me Koukiov Artichokes with broad beans in o tomato sauce (V)
Lowviv Black eyed beans with fresh spinach and olive oil (V)

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

Side Dishes
Chips v

Roast Potatoes (v

Rice

Powrgour Crushed wheat (V)

Horialiki Greek salad with fettoa ands olives (V)
Mixed Salad (v

Greew Salad (v
Tomato-and Onion Salad (v

Fettow Cheese withv olive oil

Spinach v

Broccoliy (v

Okvrov (v)

Hovta wid Greek greens (V)

Melitzanes me Kolokithicv Aubergines and cowrgettes in atomato sauce(V)
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