_CHRISTMAS

AS IT'S ALWAYS BEEN -
PREBOOK A TABLE TO DINE FROM OUR CHRISTMAS SET
MENU BETWEEN 18TH NOV - 6TH DEC AND RECEIVEA
POMEGRANATE FIZZ PER PERSON ON US.

£26.95 £29.95

MEZE + MAIN MEZE, MAIN, DESSERT
.
: MEZE - MEZEAEZ
o with olives for the table ]
.
GREEK DIP TRIO & A LAMB MEATBALLS
Three pots of our favourite Greek dips. Traditional Greek lamb meatballs in
Spicy Feta, Tzatziki and Houmous. ° a rich tomato sauce with yoghurt.
Served with Greek flatbread. *  Canbe served vegan. @
. . .

PRAWN SAGANAKI ,
King prawns simmered in a rich tomato . °

sauce with feta and a splash of ouzo.
Served with Greek flatbread.

MAINS - KVYPIOZ TIATA

TURKEY SOUVLAKI LAMB KLEFTIKO +£5 supplement
Grilled turkey breast on a bed of fava . Succulent lamb on the bone,

topped with pomegranates. Served with Greek feta topped potatoes with

warm Greek flatbread. . . a sautéed pepper and onion sauce.
HOMEMADE MOUSSAKA COURGETTE FRITTERS @

Our hearty, traditional beef mince . Crisp courgette fritters with Puy lentils,
bake with aubergine and potatoes, topped with yoghurt and onion.

served with Greek salad.

Can be served vegetarian. & o

DESSERT - ravika
LOUKOUMADES . - * ICECREAM @ @ .

Traditional Greek doughnut balls, Choose two scoops of your
topped with honey, cinnamon and sugar. favourite flavours.

# = VEGAN THE REAL GREER

@ =VEGETARIAN EAT TOGETHER *



