Happy Mother’s Day
 Special Menu
Starters
Mother’s Day Platter                                                                                            Mixed selection of four dips, Greek salad with haloumi Lounza, meatballs and dolmades served with pitta bread [share for 2]
SALMON KARTEL                                                                                                                                      Fillet of Salmon, marinate with fresh tarragon and olive oil, cooked on the grill, and served on top of watercress and mixed salad with hollandaise sauce
Soutzoukakia                                                                                                        (Mince meatballs, served in a spicy tomato sauce)
Garlic Mushrooms                                                                                                       Pan fried mushrooms cooked in white wine and garlic butter dressed with lemon & olive oil, salad garnish & fresh parsley
Haloumi Saganaki                                                                                            Haloumi cheese, fried served with salad garnish
Freshly Made Pate                                                                                                   freshly homemade pork pate served with pieces of toasted bread and garnished with caramelised red onions
Greek brochette ‘Dakos'                                                                                                 Greek style garlic bread with feta, tomatoes, and olives in olive oil dressing
Calamari                                                                                                           deep fried rings of fresh squid, served with salad garnish & lemon
Prawn Cocktail                                                                                               Prawns dressed with a Marie rose sauce served on bed of shredded lettuce
Greek Salad                                                                                                        Fresh seasonal vegetables, with feta cheese and Greek olives in homemade dressing sauce
Tzatziki                                                                                                             Yoghurt, cucumber, garlic and olive oil with dill

MAIN COURSES
Kleftiko                                                                                                        A piece of lamb slowly braised in the oven with herbs & seasoning
10oz Sirloin Steak ‘Sofrito’                                                                               10 oz Sirloin Steak with lemon, parsley, & a garlic creamy sauce) 
Stifado                                                                                                         diced beef, casseroled in red wine vinegar with onions, herbs & spices 
Chicken ala cream ‘Aphrodite’                                                                         Chicken filet breast with garlic, mushrooms, white wine, and creamy sauce 
Chicken Kebab                                                                                        Tender pieces of chicken on a skewer grilled over charcoal. 
Pork Filletakia ala ‘'Mykonos”                                                                Tender fillets of Pork, grilled over charcoal, with rich cream sauce, with mushrooms, red peppers, onions, herbs & spices 
Bacaliaros                                                                                                Cod fillet topped with creamy pink sauce with prawns 
Spanakopita                                                                                              Feta cheese and spinach wrapped in filo pastry. 
Vegetarian Moussaka                                                                            Layers of potatoes, peppers, courgettes & aubergines topped with béchamel 
All the dishes above are served with Greek roast potatoes and two seasonal vegetables 
Desserts
 Tiramisu             Lemon Cheesecake        Chocolate Boston Cake 
Baklavas   Galaktoboureko      Kataifi Ekmek     Mango Cheesecake  

2 Courses £23.90      OR       3 Courses £27.90
