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KLEFTIKO £20.50

Traditional dish of pieces of lamb off the bone, potatoes, carrots, peppers, tomatoes,

cheese & gav[ic baked in the oven in a terracotta pot GF

MOUSSAKA

Slices of potato, courgettes, aubergine, Ioeef & pork mince in layevs

with cheese & Béchamel sauce baked in oven in terracotta pot GF

STIFADO

Beef stew with rolled onions in a Neapoﬁtan sauce

served with roast potatoes, rice, salad & feta

PAPOUTSAKI

“Little shoe”: Grilled au’oevgine stujfed with rice &vegetab[es, Neapo[itan sauce,

cheese & feta, with roast potatoes, salad and tzatziki (pitta) GF V (Vegan available)

BRIAM

Vegetarian bake of potatoes, courgettes, aubevgines, tomatoes, onions, mushrooms,

peppers, carrots, cheese & garﬁc in a terracotta pot GF V (Vegan available)

CHICKEN SOUVLAKI

Skewers of chicken with peppers & onions

served with chips & skins, salad, tzatziki (p itta) GF

GYROS PLATE

Traditional “fas’cfood” p[ate, strips of marinated chicken and/or povk

with chips & skins, tzatziki, salad (pitta) GF

PAIDAKIA £20.50

Lamb chops served with roast potatoes or chips & skins, salad & tzatziki (pitta) GF

BEKRI MEZE (DRUNKEN PORK STEW) £20.50

Pieces of pork and Greek sausage with onions, pepper, tomatoes, mushrooms and wine (pitta)

served with roast potatoes/chips and salad (pitta) GF
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