
 

  
Starters / Side Dishes 

Tsatziki (Yoghurt based dip served with pitta bread) ........... 3 .90  
VEGETARIAN: 

Houmous (Chick pea based dip served with pitta bread) ...... 3 .90  
Tahini (Sesame seed based dip served with pitta bread) ....... 3 .90  
Tabouleh (Cracked wheat salad) ........................................ 3 .90  
Home Pickles, Olives and Chillies .................................. 3 .90  
Aubergines and Courgettes (Fried) ................................ 3 .90  
Spanakopita (Spinach and Feta wrapped in filo pastry) ....... 3 .90  
Garlic Pitta Bread ........................................................... 3 .20  
Garlic Mushrooms........................................................... 3 .90  
Vegetarian Dolmas & Stuffed Tomatoes ....................... 3 .90  

Taramosalata (Cod Roe based dip) ................................... 3 .90  
FISH: 

Kalamari (deep fried baby squid) ....................................... 5 .00  
Octopus (Pickled) .............................................................. 4 .80 
King Prawns (Cooked in a garlic sauce)............................. 6 .00 
Whitebait (Battered).......................................................... 4 .80  
Prawn Cocktail ................................................................ 3 .80 
Green Lip Mussei ............................................................ 5 .00  

Dolmas (Stuffed Vine leaves) ............................................. 4 .20  
OTHERS: 

Keftethes (Greek Meatballs) .............................................. 4 .20  
Loukanica (Marinated Pork Sausages) ............................... 4 .20  
Pastourma (Spicy Beef Sausages) ...................................... 4 .20  
Halloumi (Cyprus Cheese) ................................................. 4 .20  
Soup of the Day ................................................................ 3 .60  
Mezzes (A selection of Greek Starters for two to share) ......11 .00  
Lounza (Smoked Pork Loin) .............................................. 4 .20  

 

 

G r e e k  S a l a d  ( w i t h  F e t a  C h e e s e )  
A  p e r f e c t  a c c o m p a n i m e n t  t o  a l l  G r e e k  

M e a l s  a n d  K e b a b s  
S i n g l e  –  3 . 8 0        R e g u l a r  –  4 . 5 0  

L a r g e  –  6 . 0 0  
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EVIVA'S  SPECIALITY MEZZE  
Mezze Main Course  

Mezze i s  the most  popular Greek Meal  
A variety of the best cold and hot Greek dishes, 

prepared on our premises,   brought to the table for  
diners to share. Followed by a selection of fresh fruit  

in season -  no need for Starters.  

Minimum two people.  
£16.00 per person 

 

 
 

KING'S   MEZZE 
Fish and Gril l  P latters  

A Feast  of  the Finest  Greek Food  
Served like  EV1VA'S  SPECIALITY  MEZZE,   

but as the name implies i t is  richer.  I t also  
includes specialities of the day.  

Minimum two people.   
£20.00   per   person 

 

 
 

VEGETARIAN   MEZZE  
Vegetarian version of  EVIVA'S  SPECIALITY MEZZE 

£16.00   per   person 
 

 
 
 

Please see overleaf for 
Souvlaki, Steaks & desserts 

 

 
 

 
Greek  Dishes 

Moussaka ....................................................................... 11 .50 
MEAT DISHES: 

( H o me ma d e  a n d  s e r v e d  w i t h  b r o c c o l i  a n d  mu s h r o o ms )  

Stiffado .......................................................................... 12 .00 
( G r e e k  s t e w  o f  b e e f  i n  w i n e  v i n e ga r ,  s e r ve d  w i t h   
F r e nc h  F r i e s  a n d  m u s h r o o ms )  

Sofrito ............................................................................ 13 .50 
( F i l l e t s  o f  b e e f  i n  ga r l i c  s a uc e  s e r v e d  w i t h  p o t a t o e s )  

Souvla ............................................................................ 13 .20 
( B e s t  p i e c e s  o f  l a mb ,  ma r i n a t e d  i n  w i n e  a n d  c h a r g r i l l e d .   
S e r ve d  w i t h  o u r  s p e c ia l  p o t a t o e s  a nd  mu s h r o o ms )  

Kleftico .......................................................................... 13 .00 
( J o i n t  o f  l a mb  c o o k e d  v e r y  s l o w l y  i n  t h e  o ve n  u n t i l  v e r y   
t e n d e r .  S e r v e d  w i t h  o u r  s p e c i a l  p o t a t o e s  a n d  mu s h r o o ms )  

 

Kalamari ........................................................................ 12 .50 
FISH DISHES: 

( D e e p  f r i e d  y o u n g  s q u i d  s e r v e d  w i t h  F r e nc h  F r i e s )  

Fried Scampi ................................................................. 11 .00 
( S e r ve d  w i t h  F r e n c h  F r i e s  a n d  g r e e n  b e a ns )  

Fish Souvlaki ................................................................. 13 .00 
( S e r ve d  w i t h  P i l a f f  r i c e  a n d  P i t t a  b r e a d )  

Chargrilled Salmon ...................................................... 12 .50 
( s e r v e d  w i t h  F r e nc h  F r i e s )  

Prawns Saganaki ........................................................... 14 .50 
( K i n g  P r a w n s  t o p p e d  w i t h  t o ma t o  a n d  F e t t a )  

 
 

Vegetarian Souvlaki ...................................................... 11 .00 
VEGETARIAN DISHES: 

( W i t h  B B Q  s a u c e ,  P i l a f f  r i c e  a n d  P i t t a  b r e a d )  

Vegetarian Moussaka ................................................... 11 .20 
( W i t h  b r o c c o l i  a n d  m u s h r o o ms )  

Vegetarian Greek Tavvas ............................................. 11 .20 
( P o t a t o e s ,  a u b e r g i n e s ,  c o u r g e t t e s  a nd  o t h e r  ve g e t a b l e s  
i n  s e a s o n .  C o o k e d  t o  o u r  o w n  r e c ip e  a n d  s e r ve d  w i t h  
p i l a f f  r i c e )  

Mixed Stuffed Vegetables ............................................. 11 .20 
( S e r ve d  w i t h  F r e n c h  F r i e s  a n d  m u s h r o o ms )   



 

 
  

Kings Mezze 
Tradi t ion al  Greek sal ad  wi th  a  se l ec t ion  o f 

d ips ,  P i t ta  b read  and  mixed  p ick les  

Kef te th es ,  Dolmas and  green  beans  wi th  egg 
and  to mato  

F ish  p la t te r  wi th  Kin g P rawn,  Mussel  and  
Kalamar i  

Moussaka  

Gr i l l  p l a t t er  wi th  l amb,  pork and  ch i cken  
souvlakia  served  wi th  p i l a f f  r i ce  

S t i f fado  and  Lamb Tavvas  wi th  po ta to es  

Select ion  o f f r esh  f ru i t  

       Speciality Mezze 
Tradi t ion al  Greek sal ad  wi th  a  se l ec t ion  o f 

d ips  and  P i t ta  b read  

Kef te th es ,  Dolmas and  green  beans  wi th  egg 
and  to matoes  

Moussaka and  Ka lamar i  

Mixed  sou vlaki a  se rved  wi th  r ice  

Lamb Tavvas  wi th  po ta to es  

Select ion  o f f r esh  f ru i t  

Vegetarian Mezze 

Tradi t ion al  Greek sal ad  wi th  a  se l ec t ion  o f 
d ips  and  p i t t a  b read  

S tuffed  Vegetab les ,  Dolma s and  Sp anakopi ta  

Deep  fr i ed  aubergin es  and  courget te s   

Moussaka and  green  beans  wi th  egg and  to mato  

Vegetab l e  Tavvas  

Select ion  o f f f r esh  fru i t  

*Minimum tw o people*  

 

 

 
Souvlakia  (Greek kebab) 

Our Souvla kia  (Greek keb abs)  are  f resh ly  made  
f rom th e f in es t  ingred ien t s  on  our  premises .  
They a re  chargr i l l ed  and  served  on  a  bed  o f   
P i la f f  r i ce  wi th  ho t  p i t ta  bread  and  garn ish .  

Lamb Souvlak i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 .00 

Pork  Souvlak i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 .00 

Chicken Souvlak i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 .00 

Steak  Souvlak i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .80 

Mixed Souvlak i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11 .00 
( La m b  a n d  p or k )  

Evi va  Souvlak i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 .00 
( La m b ,  P or k  a n d  C h i c ke n )  

Main  Courses 
Sir lo i n  Steak  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14 .00 
( G r i l l e d  t o  you r  l i k i n g  a n d  s e r ve d  wi t h  Fr e n c h  Fr i e s  a n d  
m u s h r oom s )  

Fi l l e t  Steak  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15 .20 
( G r i l l e d  t o  you r  l i k i n g  a n d  s e r ve d  wi t h  Fr e n c h  Fr i e s  a n d  
m u s h r oom s )  

Whole  Spr ing  Chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00 
( S e r ve d  wi t h  Fr e n c h  Fr i e s  a n d  g r e e n  b e a n s )  

 

 

 
Desserts 

Baklava  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  
( T he  mo s t  p o p u l a r  G r e e k  d e s s e r t .  M a d e  w i t h  l a ye r s   
o f  t h i n  f i l o  p a s t r y ,  f i l l e d  w i t h  n u t s  a n d  d i p p e d   
i n  h o n e y  a n d  s y r u p )  

Kata i f i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  
( S h r e d d e d  p a s t r y  w i t h  n u t s  d i p p e d  i n  h o ne y  a n d  s y r u p )  

Greek  De l ights  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  
( T he  r e a l  t h i n g !   G e n u i n e  G r e e k  d e l i g h t s )  

Halva . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  
( V a n i l l a  a n d  s e s a me  s e e d  s w e e t )  

Evi vas  Ice  Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  
( M i x e d  I c e  C r e a m a n d  n u t s .  T o p p e d  w i t h  c r e a m)  

Cheesecake  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  

 

Coffees 
 
Cof f ee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 .80  
( W i t h  o r  w i t h o u t  c r e a m)  

Crème Cof f ee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2 .50  

Greek  Cof fee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 .90  

Lique ur  Cof f ee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 .90  

 
ALSO  AVAILABLE: 

 
T r a d i t i o n a l   G r e e k  

D a n c i n g  
 

Complete your evening with Greek 
“Metaxa” or a Cypriot  “Five Kings” 

Brandy 

We hope you enjoy your meal.  

Thank you 


