BRUNCH

10am to 11.45am

Shakshuka/ 9.50

Crushed fresh tomatoes, free-range eggs, chorizo and
spinach baked in a skillet served with warm pitta

Vegetarian Shakshuka/ 9.50

Crushed tomatoes, free-range eggs, feta and spinach
baked in a skillet served with warm pitta (v)

Eggs Royale/ 10.50
Poached free-range eggs and smoked salmon drizzled
with hollandaise served on a toasted muffin

Avocado Muffin/ 8.50

Smashed avocado with a hint of chilli and poached freerange eggs served on a toasted muffin (v) (add bacon £1)

Granola Pot/ 6.50
Crunchy granola with seasonal fruits and Greek yogurt (v)

SEASONAL SALADS
From midday

Trio of Salad/ 12.50

Please ask for our daily selection of fresh salads locally
sourced from speciality growers Westlands, Vale of Evesham

with Chargrilled Chicken/ 14.50
with Chargrilled Minute Steak/ 15.50
with Fillet of Salmon/ 14.50

ON THE SIDE
Kalamata olives/ 3.50
Kalamata olives and feta/ 4
Bread, oil and balsamic/ 3.50
Baby leaf salad/ 4
Skinny fries/ 4

FAVOURITES & MAINS
From midday

Italian Antipasti/ 16.90 for 2

Sharing board of cheese, charcuterie, chargrilled
vegetables, olives and pickles served with warm pitta

Mezedakia/ 18.50 for 2

Sharing platter of houmous, tzatziki, taramosalata, minted
broad beans, black eye bean salad, halloumi cheese,
dolmadakia, mushrooms in red wine served with warm pitta

Skinny Fries and Dips/ 7.50

Homemade tzatziki, houmous, taramosalata with skinny fries

Moules and Frites/ 13.50

Mussels in a white wine, garlic, parsley and cream sauce

Chargrilled Halloumi/ 12.50
Served on a flat bread with mixed leaves, cherry
tomatoes, capers, lime and coriander dressing (v)

Greek Salad/ 10.50
Fresh tomatoes, cucumber, green peppers, feta, oregano,
red onions, olives, with extra virgin olive oil and lemon (v)

Watermelon Salad/ 12.50
Parma ham, feta, mint and a hint of chilli

Moussaka/ 14.50

Layers of potato, beef, courgette, aubergine topped with a
béchamel sauce served with seasonal leaf salad

Vegetable Moussaka/ 13.50

Layers of potato, halloumi, feta, courgette, aubergine topped
with béchamel sauce served with seasonal leaf salad (v)

Lamb & Mint Burger/ 14.50
Served in a brioche bun with skinny fries and house salsa

Chargrilled Minute Steak/ 14.50
With seasonal leaf salad and skinny fries

Seafood Mariniere/ 17.50
Prawns, kalamari, mussels, tomatoes, garlic, basil with
white wine and orange zest served with crusty garlic bread

Filetto Marathona/ 34.50
Rare breed Gloucestershire fillet of beef, fresh herbs,
skinny fries, steak garni

SPECIALITY DRINKS
Americano/ 2.80
Espresso/ 2.50
Flat White/ 3.00
Cappuccino/ 3.00
Latte/ 3.50

DESSERTS
Duo of Baklava & Kataifi/ 6.90

Layers of filo pastry, honey, nuts, orange-scented syrup

Belgian Chocolate Brownie/ 6.90
Chocolatey deliciousness served warm with creme fraiche
or ice cream

Affogato/ 6.90

Mocha/ 3.50

Vanilla bean ice cream topped with a shot of espresso

Macchiato/ 2.80

Baileys Affogato/ 7.90

Irish Coffee/ 7.50
Extra shot/ .70

Vanilla bean ice cream, Baileys, topped with a shot of
espresso

Lemon & Elderflower Posset/ 6.90

Syrups/ .50
Tea Selection/ 2.60

A set Cotswold cream of local elderflowers with Amalfi
lemon

SWEET TREATS

English Breakfast
Earl Grey
Green
Mint
Camomile
Decaffeinated

Homemade Bakes/

A delicious range of cakes and treats served morning
and afternoon - perfect to accompany a coffee. Or
choose from our dessert menu.

Hot Chocolate/ 3.00
Add marshmallows and cream 80p

Please ask about our range of
speciality beers and wine

Private Events
Michael's Restaurant is available for
exclusive hire to celebrate those special
occasions with family and friends.

Please see our
daily specials board

Appreciate good food, please appreciate a little time to wait
For parties of 8 or more guests a 10% service charge is added

www.michaelsmediterranean.co.uk

