
   

 

‘V’ Vegetarian, ‘GF’ Gluten Free, ‘GFA’ Gluten Free Available, ‘Ve’ Vegan, ‘VeA’ Vegan Available  
 

We cannot guarantee any of our food will contain no nut or any other allergic irritant. 
          NB110626 

 

 
 

Greek Night Menu 
 

£49.99 per person  
 

Starter 
 

Humus, Tirokafteri, Tzatziki with Greek bread 

Keftedes, Pork mince, herbs and spices 

Greek salad, feta, black olive, tomato, caper, cucumber, red onion, 

 mixed leaves, olive oil 

Tomato and Basil soup ‘VE’ ‘V’ ‘GF’ 

Prawn cocktail, Cos lettuce, Marie Rose dressing ‘GFA’ 

Chicken liver parfait, red onion marmalade, toasted bread 

Grilled goat’s cheese crostini, pomegranate, honey ‘V’ ‘GFA’ 

 

Main Course  
 

Moussaka, layers of potatoes and Aubergine, lamb mince and bechamel sauce  

Souvlaki in Greek bread with Free range chicken breast, flatbread, tomato, tzatziki, red onion, 

cucumber, oregano, French fries 

Souvlaki in Greek bread with  Local pork tenderloin, flatbread, tomato, tzatziki red onion, cucumber, 

oregano, French fries 

Kleftiko, Greek slow roasted lamb shank, seasonal vegetables, potatoes 
 

Herb crusted salmon, crushed new potatoes, green beans, lemon dressing ‘GFA’ 
 

Lemon and thyme chicken breast with rosti potato, sautéed wild mushrooms, spinach, 
green beans with smoked garlic cream sauce ‘GF’ 

                                          

Vegetable Wellington, tomato coulis, sauteed potatoes, french beans ‘VE’ 

 

Dessert 
 

Loukoumades – Greek doughballs, honey, orange syrup 
 

A selection of ice creams and sorbet, chocolate thins ‘GF’ ‘VE’ ‘V’’ 
 

Lemon and lime cheesecake, mixed berry compote 
 

Double chocolate brownie, chocolate sauce, vanilla ice cream ‘VE’ ‘GF’ ‘V’ 
 

      Sticky toffee pudding, toffee sauce, vanilla ice cream ‘V’  


