Starters:
Grilled Halloumi — Cypriot cheese

Keftedes — traditional Greek meat balls
Houmous served with pita bread

TzatziKi served with pita bread

Kalamari - tenderised in milk

{

Main Course: Glass of Champagne on arrival
Whole Sea Bass served with homemade chips =
Beef Stifado and b

- slow braised Aberdeen Angus steak, served with Basmati Rice
Kleftiko 5. Complimentary Rose

- slow braised Lamb Shank served with roast potatoes
Chicken Souvlaki o for Ladies

- marinated grilled chicken served with homemade chips

Vegetarian Moussaka made with layers of cooked vegetables & potatoes,

topped with béchamel sauce, served with Greek salad

Desserts: £19.95 per person

Chocolate Cake

Baklava reservations: 01296 431 366 www.qgreek-taverna.co.uk

Profiteroles greek.taverna@yahoo.co.uk


http://www.greek-taverna.co.uk/

