
Sauteed in garlic and charcoal grilled. 

Squid rings dipped in flour & deep fried until golden brown. 

Dipped in flour & deep fried until golden brown. 

Charcoal grilled whole sardines garnished with tomato sauce. 

Portabella mushrooms stuffed with feta cheese, onion & herbs. 

Savoury mince with rice wrapped in vine leaves cooked in tomato sauce. 

Spinach & feta cheese wrapped in filo pastry and oven baked. 

Charcoal grilled Cypriot cheese. 

Smoked Cypriot pork sausages seasoned with coriander seeds. 

 



 

 

 

 

Chickpea & sesame dip with hint of garlic & olive oil, served with pitta bread. 

Dip made with Greekk yogurt, cucumber, fresh mint & garlic, served with pitta bread. 

Fresh smoked cod roe &olive oil dip, served with pitta bread. 

Fresh prawns served with a marie rose dressing on bed of lettuce. 

Selection of cold starters: Taramasalata, Houmous, Tzaziky, Beetroot, Fassole & Tuna. 

 

 



 

 

 

 

Minced pork, onion and parsley wrapped in caul, charcoal grilled. 

 

Served with homemade chips, mushrooms, grilled tomato & garnish. 

Served with homemade chips. 

Served with homemade chips. 

4 Course meal ( selection of cold starters, hot starters, fish course & meat course). 



 

 

 

Squid rings dipped in flour, deep fried until golden brown. 

Charcoal grilld whole sardines garnished with tomato sauce. 

Grilled salmon steak drizzled with olive oil & lemon juice. 

Whole sea bass charcoal grilled & drizzled with olive oil & lemon juice. 

Whole sea bream charcoal grilled & drizzled with olive oil & lemon juice. 

Sauteed in garlic & charcoal grilled, presented in their shells. 

Dish include Kalamari, Tiger Prawns, Sardines, Sea Bream, Salmon. 

 

 

 



 

 

 

 

Lamb on the bone, slow cookedm seasibed with herbs and spices, served with roast potatoes. 

Pieces of lamb cooked in red wine & onion sauce with herbs & spices, served with rice. 

Beef stewed in a red wine tomato sauce with onion and herbs, served with rice. 

Layers of aubergine, courgettes, potatoes & savoury mince, topped with bechamel sauce, 

baked in oven, served with greek salad.  

 

 

Layers of aubergine, courgettes, potatoes topped with vegetarian bechamel sauce, 

baked in oven, served with greek salad.  

Stuffed vegetable with mixture of rice, herbs, onion & garlic cooked in tomato sauce, 

served with roast potatoes. 

 

 

 



 

 

 

 

                 A optional service charge of 10% is added on parties of 6 or more 

                 Please advise the staff of any food allergies and dietary requirements 

 

 


