
SET PRICE FOR 2 COURSES - £24.95

GREEK NIGHT
A special menu inspired by the childhood favourites of our Junior Sous Chef, N Kolovos. Classic 

Greek flavours, expertly reimagined for a truly memorable dining experience.

For any allergies, please ask your server.

Trio of Marinated Lamb Cutlets
Succulent lamb cutlets grilled to medium-rare, 

served with a classic Greek salad.

Chicken Souvlaki
Tender Greek-seasoned chicken skewers, accompanied by a feta, 
red onion, and tomato salad, warm flatbread, and creamy tzatziki.

Baked AubergineBaked Aubergine 
Oven-roasted aubergine topped with Mediterranean-style couscous, 
crumbled feta, and olive tapenade, served on a light tomato sauce.

Tiropita                             
Creamy feta wrapped in crisp 
filo pastry, finished with honey 
& toasted sesame seeds.

Dips and Flat Bread 
Tzatziki, hummus, and olive 
tapenade, served with warm 
Greek-style flatbread.

Prawns Saganaki        
King prawns baked in a rich 
tomato sauce and topped with 

crumbled feta.

Creamy 
Tzatziki Bowl

£2.95

Fresh
Greek Salad
£3.95

Greek-Style 
Flatbread
£1.95

Main Courses

Starters

Side Dishes

-

-


