
 

 
 

 

V a l e n t i n e s  D a y  M e n u  2 0 1 2  

£  45  per  couple  

Lovers  Feas t  
A  v a r i e t y  o f  c o l d  a n d  h o t  t r a d i t i o n a l  Gr e e k  d i s h e s ,  p l u s  a  g r i l l  a n d  f i s h  p l a t t e r ,  

F r e s h  f r u i t ,  G r e e k  Co f f e e  a n d  Br a n d y  t o  f i n i s h  t h e  me a l .  

V e g e t a r i a n  o p t i o n s  a v a i l a b l e  ( v )  

o r  

A  l a  c a r t e  o p t i o n  a v a i l a b l e  i n c l u d i n g  G r e e k  s a l a d  

Starters 

Taramosalata 

Cod Roe based dip  

Tsatziki  (v) 

Yoghurt based dip  

Kalamari  

Deep fried squid 

Halloumi (v)  

Deep fried Cypriot  cheese 

Dolmas (v) 

Stuffed wine leaves  

Kefthethes 

Greek meatballs  

King Prawns 

Butterflyed in garlic  butter 

Main Courses 

Kleftico 

Lamb slowly cooked in the oven 

with herbs and spices  

Moussaka (v) 

Potato and mince meat bake  

Souvla 

Chargrilled marinated lamb 

Sirloin Steak 

Mixed Stuffed Vegetables  (v)  

Souvlakia 

Two sticks of Kebab 

Salmon 

Chargrilled

To finish 

Baklava & Kataifi  

Layers of filo pastry, filled with nuts and dipped in honey and syrup  

Coffee and Greek Brandy 


