
 
 

HORS D’OEUVRES 
OREKTIKA 

 
Dolmades 
Vine Leaves stuffed with rice, spice & beef, served         £ 5.90 
With Tsanziki 

Keftedes 
Spicy Meatballs, served with tomato & onion sauce     £ 5.40 

Saganaki  
Cheese: Greek Kefalotiri, fried in olive oil                     £ 5.95 
Prawn: King Prawns in garlic & tomato sauce,  
with a Sprinkle of feta cheese                                       £ 7.60    

Greek Salad 
Refreshing salad with black olives,  
Feta cheese & pickled green peppers                               £ 5.90   

Calamari 
Squid deep-fried                                                           £ 6.70 

Marides 
Deep fried Whitebait                                                     £ 5.90 

Tsanziki 
Cucumber, Garlic & Greek Yoghurt dip                       £ 4.95 

Taramasalata 
Cods Roe fish dip                                                          £ 4.50    

Houmous 
Garlic, Chickpea & Tahini dip                                      £ 4.95 
Above 3 dips all served with hot Pita Bread 

Mushrooms 
Button Mushrooms sautéed in garlic butter                £ 5.25  

Scampi 
Deep fried served with Tartar sauce                              £ 6.90 

Prawn Cocktail 
With home-made sauce                                                £ 5.55 

Soup 
Home-made                                                                  £ 3.55 

 
 

 



 
 
 

 
 
 

GREEK MAIN DISHES 
 
Moussaka 
Aubergine, Courgette & Beef Layered, topped with Béchamel sauce   £ 10.50 

Kleftico 
Melt in your mouth marinated roasted Lamb                                    £ 11.95     

Souvlaki 
Chicken or Pork Kebabs                                                                       £ 10.50 

Stifado 
Beef & onion braised in Red Wine                                                       £ 10.95 

Giouvetsi 
Greek Pasta with Lamb & Tomato sauce                                              £  9.95     
 

GREEK VEGETARIAN MAIN DISHES 
Tiganita 
Olive Oil fried Courgette & Aubergine, 
 Served with Skordalia (Garlic Sauce)                                                 £ 8.50  

Mushroom Stroganoff 
Button Mushrooms sautéed in tomato, garlic,  
Onion & red wine sauce                                                                         £ 9.50   

Moussaka 
Courgette, Aubergine & Lentils layered,                                              £ 9.95 
Topped with Béchamel sauce 

Spanakopitta 
Feta cheese & Spinach Fillo parcels                                                      £ 9.95      

Dolmades 
Rice, Spice & Vegetable stuffed Vine Leaves, 
Served with Tsanziki                                                                          £ 9.95 
 
All above served with chef’s fresh vegetable selection. 
 
 
 

 
 



 
 
 
 
 
 

 

MEZEDES-MADE FOR SHARING 
 
Micro 
3 Greek Tasters of your choice.                                                       £ 12.50pp 
Saganaki Prawn Supplement                                                       £    4.00pp  

Manolis  
Tsanziki, Taramasalata, Houmous, hot Pita Bread, Dolmades   £ 20.45pp 
Keftedes, Greek Salad,  Loukanika (spicy sausage)  
Calamari & Garlic King Prawns 
Plus Chefs main dishes with Vegetables & Potatoes 
 
Spiros – 8 Vegetarian Tasters                                                         
Tsanziki, Taramasalata, Houmous, hot Pita Bread 
Garlic Mushrooms, Greek Salad, Saganaki & Dolmades          £ 14.50pp  
 
Prices per Person on all Meze meals, Spiros & Manolis  
served to a minimum of 2 people. 
 
 

FISH 
Salmon Steak, Grilled                                                                       £ 11.95 
Dover Sole, Grilled on the bone                                                           £ 16.95 
Scampi, Deep-fried in Breadcrumbs                                                  £ 12.95 

 
STEAKS 

Fillet, Grilled  8oz                                                                              £ 14.95 
T-Bone, Grilled    16oz                                                                      £ 16.95  
House Steak,  8oz                                                                             £  16.50 
Fillet in white wine, cream, mushroom, & ham sauce                      
Lamb Chops, Grilled, served with Mint Sauce                                £ 12.95 
(uncooked weights) 
 
All Fish & Steak meals served with Chef’s fresh vegetable 
Selection  
 
  



 
 
 

 
 

DESSERTS 
 

 
Baklava 
Fillo Pastry, Nuts & Honey                                                                 £ 4.50  

Kataifi 
Strand Pastry, Nuts & Honey                                                            £ 4.50 

Apple Pie  
Home-made with traditional spices                                                     £ 4.95 

Pavlova 
Home-made meringue nest with fresh fruit & cream                         £ 5.25 

Fresh Fruit Salad                                                            
Mixture dependant on daily availability                                          £  4.95   

Ice Cream 
Varied Selection                                                                                  £  3.35  

Greek Yoghurt & Honey, with/out Walnuts                          £  4.50 

Chocolate Surprise!!!!!!!!!!!!                                                       £  4.95 
 
 
 
Coffee;                                         Tea; 
Filter        £ 1.30                         Hot    £ 1.20 
Greek       £ 1.50                         Iced    £ 1.30 
Frappe      £ 1.70 
Liqueur   £ 4.95 
  
 
  
No smoking allowed 
Euros Accepted 
Credit Cards accepted for transactions over £15.00 
10% Service charge for parties of 8 or more 
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