
STARTER
All starters served with warm pita bread

DIPS
Houmous (v) £4.95
An Eastern Mediterranean blend of chickpeas,
tahini and garlic with a hint of lemon and chef chosen spices
Tzatziki (v) £4.95
A refreshing Greek yoghurt dip mixed with
cucumber, garlic and mint
Melitzanosalata (v) £5.50
A light blend of smoked aubergine, olive oil,
garlic and lemon juice
Mixed Dips £6.50
Why not combine your own favourite selection of
any three of the above
COLD
Olives & Chillies (v) £3.50
Home-made marinated olives to nibble
Caprese Salad £4.95
Buffalo mozzarella served with vine tomatoes,
basil & olive oil
Antipasto all' Abruzzo £7.95
A selection of Mediterranean cured meats, selection
of dips,  cheese and olives
Greek cold vegetarian mezze (v) £6.95
Chargrilled aubergines, courgettes, peppers,
olives & selection of dips and cheese
HOT
Garlic bread (V) £4.50
Tomato or cheese garlic bread
Tomato cream soup £4.50
Fresh homemade tomato, cream, basil
Tiropitakia (V) £5.50
Blend of speciality Mediterranean cheeses with a hint of mint
wrapped in fried filo pastry triangles and served with tzatziki
Kotopitakia £5.50
chicken pastries, with peepers, garlic white wine, oregano
and dill, served with tzatziki
Patatokeftedes (V) £4.50
shredded potato with dill, onions spiced with cinnamon
and clove served with tzatziki
Saganaki (v) £4.95
Pan-fried halloumi cheese finished in butter flavoured
with oregano
Spicy Kofta £5.50
Hand-rolled spiced minced lamb with coriander,
cumin and chef chosen spices served with tzatziki
Polpette Rustica £5.50
Meatballs with fresh herbs & parmesan topped
with mozzarella, tomato sauce & baked
Garides £7.95
traditional sautéed king prawns with garlic,
white wine parsley butter sauce

PIZZA
(12” pizza, We only use 100% mozzarella)

Margherita (v) £7.95
Mozzarella cheese, tomato, basil & oregano
Greek vegetarian pizza(v) £10.95
Tomatoes, mozzarella, grilled aubergines, courgettes
peppers, spinach, feta cheese and olives
Mix meat Pizza £10.95
Ham, pepperoni, meatballs, sujuk, tomato and
mozzarella
Prosciutto e Funghi £9.95
premium ham and mushrooms, tomatoes,
mozzarella
Prosciutto £8.95
ham, mozzarella and tomatoes
Funghi pizza(v) £7.95
mushrooms, mozzarella and tomatoes
Americana Pizza £9.95
pepperoni, onions, tomatoes and mozzarella
Hawaiian Pizza £10.95
ham, pineapples, tomatoes and mozzarella
Sujuk and Florina peppers pizza £10.95
beef and chicken, sujuk with  marinated Florina
peppers, feta cheese, tomato sauce and mozzarella
Calzone mix meat £10.95
Calzone pizza with Mozzarella cheese, ham,
pepperoni, salami Milano and tomato sauce
Calzone vegetarian (V) £10.95
Calzone pizza with Mozzarella cheese, grilled
courgettes, aubergines and peppers

PASTA & RISOTTO
Linguine Bolognese £8.95
Linguine in classic Italian sauce
Carbonara Linguine £8.95
Cooked with pancetta & egg yolk in a light creamy sauce
Polpette Linguine £8.95
Homemade meatballs served in San Marzano
tomato sauce
Frutti di Mare Linguine £10.95
Pasta cooked with prawns, mussels & calamari
with white wine, butter and tomato sauce
Linguine con tonno e cipolle £8.95
Pasta with tuna and red onions with a touch of tomato
Linguine Amatriciana £8.95
pepperoni, pancetta onions and chillies in tomato sauce

Risotto Alla Tosca £9.95

Risotto with chicken, garlic, mushrooms, pancetta,
bolognese and peas in a creamy sauce
Risotto Alla Marinara £10.95
Seafood risotto with squid, clams & prawns cooked
in white wine cherry tomato and garlic butter sauce
Risotto Alla Funghi £8.95
Risotto in cream mushroom sauce



GYROS
Chicken Gyros and chips £8.95
Chicken gyros served in Greek pita bread with tzatziki,
salad and chips
Lamb Gyros and chips £10.95
Lamb gyros served in Greek pita bread with tzatziki,
salad and chips
Vegetarian Halloumi Gyros and chips £8.95
Veg and Halloumi gyros served in Greek pita bread
with tzatziki, salad and chips
Kofta in Pita and chips £8.95
Lamb kofta served in Greek pita bread with tzatziki,
salad and chips

MAIN COURSES
VEGETARIAN
Spanakopita (V) £10.95
Spinach, feta cheese, onion and dill in filo pastry,
oven baked served with a mixed salad
Vegetarian souvlaki kebab(V) £12.95
Halloumi and vegetable marinated in olive oil, lemon juice oregano,
char-grilled on the skewer and serve with salsa and tzatziki
Risotto Alla Funghi £8.95
Risotto in cream mushroom sauce
SoUVLAKI - KEBAB
Kota Souvlaki, kebab £12.95
Chicken kebab – marinated in yoghurt, olive oil, oregano
and chef chosen spices, char-grilled on the skewers and
served with a side of speciality rice and tzatziki for dipping
Arni Souvlaki, kebab £14.95
Lamb kebab – marinated in olive oil, mustard and
chef chosen spices, char-grilled on the skewer and served
with a side of speciality rice and tzatziki for dipping
Psaria Souvlaki £14.95
Salmon and prawns kebab - marinated in olive oil,
fresh thyme and lemon juice, char-grilled on the skewer
and served with a side of speciality rice and tzatziki dip
KOTA - POLLO - CHICKEN
Kota Methismeni, chicken £11.95
Pan-fried fillet of chicken with sautéed mushrooms
cook in Metaxa brandy and finished in a fresh cream
sauce a.k.a. our ‘Drunken Chicken” served with rice
Kota Athena £11.95
Pan-fried fillet of chicken in reach creamy spinach
and feta cheese sauce served with speciality rice
Pollo Alla Griglia £10.95
Chicken fillet marinated in olive oil, lemon juice,
oregano & spices, chargrilled and served with
speciality rice and tzatziki dip
Pollo Alla Peper £11.95
Pan-fried fillet of chicken in a rich creamy brandy
and green peppercorn sauce served with rice
Pollo Parmigiana £11.95
Breaded chicken fillet topped with bechamel and parmesan

cheese and finish in the oven served with mix salad
Pollo Alla Milanese £11.95
Breaded chicken fillet serve with chips garnish of
salad and tzatziki dip served with chips
Pollo Alla Crema £11.95
Pan-fry chicken fillet cooked in rich creamy white
wine sauce and served with rice
Pollo Pizzaiola £11.95
Pan-fry chicken fillet in tomato capers and black
olives sauce
VODINO & ARNI – BEEF & LAMB
Moussaka £11.95
What more can we say! ‘Simply Greek’, garnish
with salad and vegetable salsa
Stifado £14.95
Tender pieces of beef cooked with shallots and onions,
garlic and black peppercorns in a rich cinnamon-spiced,
red wine vinegar sauce served with speciality rice
Kleftiko £14.95
Tender lamb shank cook on the bone, with red
wine and thyme, rosemary sauce served with potato puree
VODINO – BEEF STEAK
Bistecca di Manzo alla Griglia £16.95
Char-grilled 28 days mature 8oz sirloin cut  cook to the
liking and served with a garnish of salad and chips
Bistecca di Manzo al Pepe £17.95
28 days mature 8oz sirloin cut cooked with brandy,
cream & green peppercorns sauce and chips
Bistecca di Manzo Diane £17.95
28 days mature 8oz sirloin cut served with a sauce of mushrooms,
French mustard, brandy & cream served with chips
Bistecca Bearnaise £17.95
28 days mature 8oz sirloin cut served with a Bearnaise sauce
garnished with salad and chips

PSARIA - FISH
Solomos £13.95
Pan-fried salmon fillet served on a bed of fresh salad garnish
Psari Souvlaki £14.95
Fresh salmon and prawns – marinated in olive oil and
lemon juice, char-grilled on the skewer and served
with a side of speciality rice and tzatziki for dipping
Lavraki £13.95
Pan-fried sea bass fillet served on the bed of
spinach and feta cheese

SIDES
Rice £1.95
Sautéed potato £2.95
Mash potato £2.95
French fries £2.95
Fry spinach with onions £3.95
Greek salad £3.95
Mix salad £2.95
Extra sauce £2.95



Wine List
Red Wine

175ml 250ml Bottle

Merlot  £4.50 £5.95 £16.95
Packed full of ripe blackberry and
plum aromas with hint of
spice
Montepulciano £4.95 £6.50 £17.95
The ripeness of the fruit makes
this the perfect wine to complement
Italian dishes
Primitivo £21.95
Intense smooth-textured with lick
of vanilla on the finish
Cabernet Sauvignon                                                    £21.95
From the red wine grape variety, with classic
aromas of cassis, blackcurrant,

vanilla and oak spice
Rioja                                                                              £22.95
Balances fresh ripe fruit with spices, vanilla
and coconut.
Malbec £19.95
complex red that has soft tannins alongside
notes of black fruit and violets
Othello £24.95
Black fruit and plumb flavours dominate

White Wine
175ml 250ml Bottle

Sauvignon Blanc £4.50 £5.95  £16.95
The palate is clean and fresh with
very refreshing finish
Pinot Grigio £4.95  £6.50  £17.95
Dry yet rounded with refreshing
finish
Gavi £22.95
Grate texture with distinctive
almond note on the palate, fresh and dry
Aphrodite £24.95
A pleasant dry white from the Island of Cyprus,
light with citrus note

Rose Wine
175ml 250ml Bottle

Zinfandel £4.50  £5,95  £17.95
Creamy medium-dry palate with nice
balance of sweetness and fruit flavours

Blush £4.50 £5.95  £17.95
Inviting aromas of redcurrant
and orange zest

Spumante

125ml Bottle

Prosecco £5.95 £21.95
Classic Italian sparkling wine.
Lively and refreshing

Beer

Peroni 330ml £3.50

Mythos 330ml £3.50

EFES 330ml £3.50

Becks Blue (non alcoholic) £2.50

Magners 568ml                                                              £4.95

Mythos 500ml                                                               £4.95

Soft Drinks

San Pellegrino Lemon £2.50
San Pellegrino Orange £2.50
Coke £2.50
Diet Coke £2.50
J2O Orange & Passionfruit £2.50
J2O Apple & Mango £2.50
Water still 750ml £3.00
Water sparkling 750ml £3.00
Fresh Orange Juice £2.50
Fresh Apple Juice £2.50
Fresh Cranberry Juice £2.50

Spirit
all spirits £3.50
spirit + … £4.50



Desserts
Tiramisu £4.95
Cheesecake with summer fruits £4.95
Chocolate fudge cake with ice cream £3.95
Baklava £4.95

Kids Menu
2 courses £6.95

MAIN COURSE

Macaroni with cheese
spaghetti in creamy cheese sauce

Spaghetti Napoli
spaghetti in tomato sauce

Spaghetti Bolognese
classic Italian dish

Pizza Margherita
tomato cheese pizza

Pizza Prosciutto
pizza with ham and cheese

Pizza Pepperoni
pizza with pepperoni and cheese

Fish & Chips
premium fish fingers with chips and garnish of salad

Burger & Chips
homemade burger served with chips

DESERTS

Ice cream
choice of vanilla, chocolate and strawberry

Chocolate Fudge cake with ice cream
chocolate fudge cake served wormed with ice cream


