
OUR STORY

FOOD & DRINK

I have always had a great passion for food and cooking. For 
many years, I have wanted to follow my ultimate passion 
and dream of cooking amazing, delicious food.

Throughout the years, my family has always loved cooking. 
It all started when my great-grandfather owned a taverna in 
a place called Plaka in Athens (pictured below). It opened in 
1932 and is still there to this day under new ownership.

As a child, my Nanny Roula would always cook us traditional 
Greek dishes, including my favourite chicken and lemon 
soup called "Avgolemono". Although this is not to everyone's 
taste, I'm sure her famous Greek-style meatballs would be.

Growing up with these amazing European flavours has 
always inspired me to cook. But I wanted to turn it into my 
dream job.

I love what I do!

Loukas 

OLIVES - 4.00

MARINATED PITTA BREAD - 3.50 

GARLIC PITTA BREAD - 4.00

GARLIC PITTA WITH CHEESE - 5.00

TOMATO & FETA FLAT BREAD - 7.00

CHEESE FLAT BREAD - 7.00 
with garlic, cheese & caramelised onions

CHIPS - 4.00

FULLY LOADED FETA CHIPS - 8.00
with tzatziki or chilli sauce  

DEEP FRIED HALLOUMI WITH CHILLI JAM - 7.00

CHICKEN NUGGETS - 5.00 

CHICKEN GOUJONS - 7.00 

GREEK SALAD - 8.50

SHELL ON KING PRAWNS IN GARLIC BUTTER - 8.50

THE GREEK KITCHEN BOX
Succulent cubes of either chicken, lamb or our amazing halloumi.
Served with rice, salad, pitta bread and your choice of homemade 

tzatziki or chill sauce 

Chicken 14.00 | Lamb 15.00 | Halloumi 12.00
Mixed Grill 19.00 | Garlic King Prawn 16.00

SOUVLAKI GYRO WRAP
Chicken 10.50 | Lamb 11.50 | Halloumi 9.50 | Chicken & Lamb 13.50

MYKONOS PLATTER - 35.00
Cubes of succulent chicken & lamb with minted rice, salad, feta chips 

and marinated pitta breads. Served with tzatziki & chilli sauce 

THE PÖPINÄ MEZE - 18.00
Cured meats with feta cheese, salad, pitta bread, 
sweet sun dried tomatoes, olives, alioli & humous

Add shell on king prawns +8.50  
Add chicken +6.00
Add lamb +6.00

SAUCES
TZATZIKI - 1.00

Pot 1.00 | Bottle - 6.00

CHILLI SAUCE - 1.00
Pot 1.00 | Bottle - 6.00

DESSERT
PISTACHIO BAKLAVA 6.50

A succulent dessert of wispy, thin sheets of phyllo dough 
and sticky sweet layers of pistachios

ORANGE PIE 6.50

NUTELLA FLAT BREAD 6.50
Comes with or without nuts & chocolate sauce

 

Taverna Platanos in Plaka, Athens



COCKTAILS
ESPRESSO MARTINI - 8.00

Rich co�ee and vodka blend

PORN STAR MARTINI - 8.00
Passion fruit delight with a shot of prosecco

MOJITO - 8.00
Minty freshness with rum and lime

STRAWBERRY DAIQUIRI - 8.00
Fruity rum classic

PIÑA COLADA - 8.00
Rum, cream of coconut and pineapple

MANGO MARGARITA - 8.00
Mango, lime juice, tequila and Cointreau

AMARETTO SOUR - 8.00
Amaretto liqueur mixed with lemon juice

APEROL SPRITZ - 8.00
Aperol and Prosecco plus a splash of club soda

LEMON SPRITZ - 8.00
Lemonchelo and Prosecco plus a splash of club soda

PÖPINÄ PUNCH - 8.00

JUG OF SANGRIA - 20.00
Spanish wine punch made with fresh fruit

JUG OF PIMM’S - 18.00
Pimm’s, lemonade, fresh mint leaves, fresh fruit

PARTY SHOTS
3.00 EACH OR 4 FOR 10.00

Choose from our popular selection of party shots, 
perfect to get the night started!

Sambuca | Tequila | Tequila Rose | Apple Sours | Jäger Bomb (+1.00)

BEER & CIDERS
MADRI (PINT) - 6.00

ASPALL CIDER (PINT) - 6.50
GUINNESS (440ML) - 5.00

DOOM BAR (660ML) - 4.50
PERONI (330ML) - 5.00
CORONA (330ML) - 5.00

PERONI 0% (330ML) - 4.00
IPA (PINT) - 5.00

SPECKLED HEN (440ML) - 6.00
KOPPARBERG MIXED FRUITS - 6.00

KOPPARBERG STRAWBERRY & LIME - 6.00
KOPPARBERG 0% - 4.00

SPIRITS
STANDARD SPIRITS

SINGLE 4.50 | DOUBLE 6.00

PREMIUM SPIRITS (P)
SINGLE 6.50 | DOUBLE 8.00

MIXERS - 1.50

GIN
Gordon's Original

Orange Gin
Pink Gin

Lemon Gin
Whitley Neill Rhubarb 

& Ginger (P)

VODKA
Grey Goose (P)

Smirno�

RUM
Havana 7 (P)

Havana 3
Havana Spiced

WHISKEY
Jack Daniel's

Jameson

LIQUEURS
Disaronno

Baileys
Aperol

WINE
White Small Large Bottle 

PINOT GRIGIO 5.50 7.00 19.00
CHARDONNAY 5.50 7.00 19.00
SAUVIGNON BLANC 7.00 8.50 25.00
SANCERRE   41.00
CHABLIS   51.00

Red Small Large Bottle

MERLOT 5.50 7.00 19.00
SHIRAZ 5.50 7.00 19.00
RIOJA 6.50 8.00 23.00
BORDOUX   31.00
BORDOUX GRAN CRU   POA
ROTATING SELECTION OF FINE WINES   POA
(ASK YOUR SERVER FOR MORE INFO)   

Sparkling  Glass Bottle

PROSECCO  7.00 27.00
PINK PROSECCO  7.00 27.00
CHAMPAGNE VEUVE CLICQUOT    70.00

SOFT DRINKS
FRUIT SHOOT - 1.50

WATER - 1.50
COCA COLA (BOTTLE) - 3.00
COKE ZERO (BOTTLE) - 2.50

PEPSI MAX - SMALL 2.50 | LARGE 3.50
PEPSI MAX CHERRY - SMALL 2.50 | LARGE 3.50

LEMONADE - SMALL 2.50 | LARGE 3.50
TONIC WATER - SMALL 2.50 | LARGE 3.50
LIME & SODA - SMALL 2.50 | LARGE 3.50

RED BULL - 3.00
ICED COFFEE 4.00

ICED CHOCOLATE 4.00

HOT DRINKS
AMERICANO - 3.50
FLAT WHITE - 3.50

LATTE - 3.50
CAPPUCCINO - 3.50

HOT CHOCOLATE - 3.50
FULLY LOADED HOT CHOCOLATE - 4.50

SPECIALTY TEA - 2.50
Peppermint or English Breakfast

For more information and 
tickets, scan QR code or visit 

lionwalkcourtyard.com 

EVENTS

PRIVATE CATERING

LIVE EVENTS THROUGHOUT THE 
SUMMER INCLUDING: 

LIVE MUSIC FROM LOCAL DJ’S, 
BANDS & TRIBUTE ACTS 

Please be prepared
to show ID when
buying alcohol

drinkaware

Alcohilc drinks are available to customers over 18 years of age in the following measures-
(i) beer or cider: ½ pint; (ii) gin, rum, vodka or whisky: 25 ml or 35 ml; and 
(iii) still wine in a glass: 125 ml; or other sizes as advertised.

For more information visit 
thegreekskitchen.co.uk 

WE OFFER A WIDE RANGE OF
PRIVATE CATERING OPTIONS


