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* New Year’'s Eve 2024 b
In Early Menu
% £50.00 per person ;;
pAe All bookings to be accompanied by a £10 deposit per person, payable by credit card. AG
pAg Cancellations received less than two weeks prior to the booking will result in the loss of the deposit. AG
STARTERS
il Mezedakia Il
A (Cold and Hot Starters) A
e Tarama, Hummus, Zatziki, Tabouleh, Beetroot and Potato Salad Y
Phs Grilled Halloumi, Mushrooms, Spanakopitta Y
Ze Pitta Bread Il
o MAINS o
Y Chicken Shashlik r
Yr Cubes of marinated chicken char-grilled with fresh vegetables s
e Pork Souvlaki e
w Cubes of marinated pork char-grilled w
N Kleftiko N
o Joint of lamb baked in lemon, spices and herbs :;
A Keftedes N
A Deep fried minced lamb with parsley, onions and herbs "
e Moussaka e
Y (Meat or Vegetarian) s
g Lahano-Dolmades e
w White cabbage leaves stuffed with rice and herbs (vegetarian) Ny
w0 Xifias ¥
N Fresh grilled swordfish N
N Grilled Fresh Fillets of Sea Bass :;
il Seafood Yiouvetsi inl
A Baked orzo pasta with seafood and fetta cheese n
Phs All above dishes are served with Greek salad, chips and pourgouri Y
DESSERTS
A Baklava n
Y Portokalopitta r
PAs Orange cake s
e Créme Caramel vr
w Ice Cream w
N Yoghurt with Berries, Honey and Nuts o
w Filter Coffee/Tea w
e A discretionary service charge of 12.5% will be added. e
v Prices include VAT at the prevailing rate e
A Menus are subject to change due to seasonality and produce availability N
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