
S E T  M E N U

Available Monday to Thursday
2 COURSES £24.00  
3 COURSES £28.00

Starters 
Soup 

Tomato soup with crispy onions and truffle oil served with homemade bread

Garlic Bread 
With cheese

Calamari 
Crispy calamari served with mixed salad and tartar sauce

Hummus 
A smooth dip of puréed chickpeas, lemon juice, tahini, garlic, 

 paprika and sesame seeds, served with pitta bread and topped with pomegranate

Tzatziki 
Greek Yoghurt, cucumber and garlic served with pitta bread

Spetsofai 
Pan fried Greek sausage with peppers in a rich tomato sauce

Greek Salad 
Cherry tomatoes with onion, cucumber and olives topped with crumbled feta, oregano

Mains
Chicken a la Crème 

Chicken breast served with sautéed potatoes, baby spinach, in a creamy mushroom sauce

Spaghetti Bolognese 
Spaghetti pasta in a traditional Bolognese sauce with fresh basil

Pepperoni Pizza 
Pepperoni, mozzarella, tomato sauce, oregano and basil

Grilled Sea Bass 
Sea bass fillet served with broccoli, confit cherry tomatoes, capers and ladolemono sauce

Prawn Kritharoto 
Creamy orzo pasta with prawns, garlic, chilli and parsley.

Desserts
Portokalopita 

Orange cake soaked in syrup, served with chocolate ice cream

Tiramisu 
Homemade tiramisu with savoiardi biscuits, mascarpone cream, Italian liqueur and espresso coffee


