Mczcdcs - Startcrs

Basket of SPcciality Bread with DiPPing QOiland balsamic Vincgar £3.25
Marinated QOlives £2.65
Plack and green olives marinated in lemon, chilli, oregano & rosemary.

SOUP of the c!ay Lunch £435
Ask your waiter for today’s delicious, home made soup, served with warm ciabatta bread.

Cragmcish Salad £6.45

Succulent cragxcish tails, mixed leaves, tomato and seafood dressing.

Fried Aubcrgincs and Courgcttes £4.95

Slices of aubergine and courgette |ight13 fried in a delicious batter — served with tzatziki diP.

]:ishcakc Lunch as Main £4.95
Haddock and spring onion fishcake, lightly coated in golden breadcrumbs, served with a mixed leaf salad, and sweet
chilli dip.

Tyrokc{;tcc]cs Vv Lunch £4.95
Melting balls of mozzarella coated in bread crumbs and lightly fried, served on a bed of salad and a sweet chilli dip.

CaPrino al Forno £5.85
(Goat’s cheese coated in breadcrumbs and oven baked, served with crispg mushrooms and a balsamic reduction.

Fabulous for cheese lovers

Soutzouki £5.25

A very spicy Greek sausage, full of aromas from a selection of herbs, served on a bed of rocket, with tzatziki dip and
pitta bread

Meatballs Lunch £4.85

Traclitional Jtalian meatballs, served in a tomato and basil sauce.
Melitzane Farmigiana V £5.95
Lightly fried aubergines rolled and stuffed with mozzarella and basil, toPPed with tomato sauce and parmesan cheese.

]:unghi al forno Loneh £6.25

Baked field mushrooms filled with mixed sautéed mushrooms in a creamy sauce, glazccl with dolcelatte and smoked

bacon PiCCCS, SCI’\/Cd ona }DCC’ O{: FOCkCt leavcs.

Kalamari | unch as Main £6.65

K alamari lightly dusted with flour and fried until golden brown, served with a choice of tzatziki or sweet chilli c{iP and
salad garnisl’x.

Mussels Marinara / Pomodorro £7.25
Enjog a bowl of our Iovclg fresh mussels with a choice of sauces; in a creamy white wine sauce with gar!ic, chilli, onion
and choppec‘ Parsleg orin a tomato sauce with garlic, chilli, onion and cl’xopped basil, served with crusty bread for that
essential diPPing

Meze Starter Platter (for 2) Lunchas Main For £1%.65

An enticing Plat’cer to share, olives, feta stuffed chilies, Tﬂroke]cte&es, fried aubergfne and courgette, Gireek flat
breac{, tzatziki, feta and red peppers cliP and houmous.
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Main Courses

(All our meat is suPPIiecJ bg Franks, of Rothwe”)

Chicken Souvlaki Lunch £13%.25

Skewers of succulent marinated chicken fillet cooked on the gri” and toPPcA with a cream and mushroom sauce,

served on a bed of roasted Mcditcrraﬂean vcgctablcs and sautéed new Potatocs.

Pollo CaPrino N £13.25
Tender cl’largri”ed chicken breast, toPPecl with goat’s cheese and Parma [Ham, served with sautéed new potatoes
and sweet red peppers.

Giiaourtlou Lunch

£15.95
An original and delicious reciPe from the Greek re?ugees of |stanbul, lamb mince Pressecl with
a variety of herbs and spices} served on a bed of (Greek yogurt and Pitta bread, and toPPcd with a spicg tomato

sauce.

[ amb Kleftiko £15.95

Tenc{cr Lamb Shank slow roasted with Potatocs, carrots, Icmon, oregano and tomato.

Giouvetsi £14.25

Succulent slow cooked beef, in a tomato sauce and small pasta, toPPed with parmesan shaving, served with toasted

ciabatta, a traditional and delicious (Greek rcciPc,

Fillet Steak £19.65

Prime fillet steak served with roasted tomatoes, field mushrooms and homemade chunk\zj cl’liPs.

CIWOOSC From cream ancl mushroom, }DIUC ChCCSC, or PCPPCI" sauce !F the Fancg takes \leU

Rib F ye Steak £18.75

Forthe larger aPPetitc, a succulent rib eye, bursting with flavour, cooked on the bone, served with roasted tomatoes,
field mushrooms and homemade cl']unkg chips.

Cl’lOOSC From cream 8Hd musl’;room} bIUC C}’ICCSC, or PCPPCI‘ sauce l{: the {:ancy tal(cs HOU.

BBQ Spareribs L £14.25

Not for the faint hear’ccd, a ﬁ'nger licldng, IiP smacking c{elight. Kacks of Porl< sPareribs marinated and coated in our
home made BBQ)saucc, served with cl’uunkg c!’rips and crispg onion rings

Duck £16.75

Seared duck breast, with cranberrgjus and Parmentier potatoes

King Prawns [Flambé £16.95

A fantastic dish for prawn lovers. King prawns in a white wine, branc{\lj, cream and mushroom sauce, served with a

salad gamish and basmati rice.

FarFalc Salmonc e AsParagi £1545
Pasta bows ina creamy white wine sauce with smoked salmon, cl’;argri“ec{ asparagus, leeks, dill and a hint of fresh

Iemonjuicc

VA istrclude
N T hesé dishes c/on in nuts.
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Sewicé C](ardc is at r discretion.

S



Acgcan Fish £14.85

Pan fried fillet of white fish, in a tomato, babg spinach, new potato and chorizo sausage ragu.

Merlouzo Al ]:omo £15.25

Cod Ioin, wraPPed with sun dried tomatoes and Farma l’lam, oven baked and served on a creamy Iemon, sun blushed

tomato and basil risotto

Mussels Marinara / Pomodorro Lunch £14.25

EnJ03 a large bowl of our Iove13 fresh mussels with a choice of sauces; in a creamy white wine sauce with garlfc, chilli,
onion and choPPec] Parslcg orin a tomato sauce with garlic, chi”i, onion and clﬁoPPed basil, served with crusty bread

for that essential dfPPing
Fusilli Primavera V Lunch £11.95

Origina| |talian rcciPe, PCFFCCHH cooked fusilli pasta, with gar]ic, pesto, cl‘nerry tomatoes, goat’s cheese and rocket

Mclitzanc Farmigiana \/ Lunch £10.55

La}jers of oven baked aubergines with mozzarella, basil, and tomato sauce and parmesan cheese, served with ciabatta

brcac{

SPanakoPita \V/ [Lunch £10.55

A traditional Greek Pie, made with filo pastry, sPinach, feta cheese, dill, garlic and sPring onion, served with a mixed

salad with olives and sweet red peppers

Sides

Garlic Brea& £2.45
Gar]ic Br@acl toPPed with Mozzare”a Cheese £2.85
] omato and red onion salad £2.60
Mixed Lca{: Salad £2.60
Rocket & Farmesan Salad £2.70
Greek Salacl £2.90
Mec’itcrrancan \/cgetables £2.85
Chunky chips £2.85
Sautéed Potatoes £2.65
Fortion of [ries £2.60
Ohnion Kings £2.60
Greek flat bread £1.60
VA Tstaclude
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Salads

Horiatiki ~ Greek Salad Vv £6.75

T omato, cucumber, green pepper, red onion & olives topped with feta and dressed with olive oil and red wine vinegar.

Chicken and Sweet chilli £7.25

Slices of char grilled chicken, on a bed of mixed leaf salad, cherry tomatoes, red onion, cucumber, crispy smoked
& Y PY

bacon, and a sweet chilli c{ressir\g

|nsalata al CaPr‘ino £7.25

Mix lcaic, sundries tomatoes, red pepper, cucumber fine sticks, Finelg sliced red onion, crumbled goats cheese,

balsamic dressing and artichokes

Smoked Salmon and Crag)cisl"l £7.25

Smoked Salmon mousse, surrounded }33 a mixed leaf salad, cucumber and cherry tomatoes, toPped with cragFish
tails and served with (Greek Pitta bread

Paninis & Flat Gireek bread & Snacks

(Avaliable on]3 at lunch)
A” served with fries and salad
A choice of Panini or Gréck flat bread with the Fo”owing Fi”ings:

Chicken, bacon, rocket and mayonnaise £5.75

Meatballs and Mozzarella £5.75

Smoked ham, brie and tomato £5.75

Mediterranean Vegetables, Mozzarella and [esto £5.75

Pacon, brie and mango chutney with rocket £5.75

[Teta with tomatoes, onion, olive oil and oregano £5.75
V. A Tsinclude

N T hesé dishes gon in nuts.
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