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Kalamata (black) & Halkidiki (green) Olives with Pitta Bread V / VG / GFO 

Greek Salad - Tomato, Cucumber, Onions, Olives, Feta Cheese & Extra Virgin Olive Oil V / VGO / GF 

Patzarosalata - Beetroot with Garlic, Onions, Walnuts & Extra Virgin Olive Oil V / VG / GF  

Pikantiki - Cabbage, Peppers, Carrots and Celery dressed with Vinegar and Extra Virgin Olive Oil V / VG / GF 

Tou Choriou - Mixed Green Salad with East Sussex Blue Cheese, Dakos, Dried Figs and Balsamic V / VGO / GFO 

Kolokithokeftedes - Courgette Fritters with Herbs, Onion & Cheese V / VGO  

Gigantes Fournou - Baked Butter Beans with Onions, Carrots Herbs and Tomato Sauce V / VG / GF 

Spetsofai - Traditional Greek Sausages Braised in Tomato Sauce with Peppers GF 

Zamponotiropitakia - Deep Fried Ham, Spinach & Cheese Filo Triangles 

Spanakopita - Savory Filo Pie Filled with Spinach V / VG 

Two* Dips of your choice (*two dips are accounted as one starter choice) 

• Tzatziki - Greek Yogurt Dip with Cucumber, Garlic and Dill V / GF  

• Hummus - Chickpeas Spread with Tahini and Lemon V / VG / GF  

• Taramosalata - Dip with Cod Roe, Olive Oil and Lemon Juice GF  

• Fava Santorini - Yellow Split Pea Puree V / VG / GF  

• Tirokafteri - Spicy Feta Cheese Dip V / GF  

• Beetroot Mousse - Mousse with Beetroots, Greek Yogurt, Garlic & Walnuts V / GF 

 

 

 

 

 

Tigania Herene - Braised Pork with Leeks, Peppers and White Wine 

Moscharaki Kokkinisto - Red Tomato, Wine and Maple Sauce Beef Stew 

Stifado Manitarion - Mushrooms and Shallots Red Sauce Stew  V / VG / GF   

Tourlou - Vegetable Stew in Home-made Tomato Sauce V / VG / GF 

Kotopoulo Manitaria - Grilled Chicken Fillets with Mushroom Cream Sauce 

Chicken Souvlaki - Marinated Chicken Skewers GF  

Keftedakia me Saltsa - Red Sauce Greek Style Meatballs 

 

*Plain rice to accompany your mains is included free of charge 

 

 

 

 

Baklava - Filo Pastry with Mixture of Nuts in Honey-based Syrup, Served with Ice Cream V  

Kataifi - Shredded Filo with Mixture of Nuts in Honey-based Syrup, Served with Ice Cream V 

Revani - Semolina Cake soaked in Honey-based Syrup V 

Chocolate Almond Torte V / VG /GF 

 

 
V: Vegetarian VG: Vegan VO: Vegetarian Option VGO: Vegan Option GF: Gluten Free GFO: Gluten Free Option  

Allergen Info Menu Available 
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