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Mixed Platter
A vibrant selection of house favourites: crispy filo-wrapped tiger prawn,
golden falafel, fresh salad leaves, warm pitta bread, creamy hummus,
herbed dolma, and crunchy feta fritters. A beautifully balanced plate
of textures and tastes.
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Charcoal Kafta
Minced lamb blended with onions, fresh parsley, and seven signature
Mediterranean spices. Chargrilled and served with crisp salad.

Lamb Meatballs
Tender lamb fillet meatballs slow-cooked in tomato sauce, stuffed with
crushed peanuts and aromatic spices for a rich, comforting finish.

Lamb Moussaka
Layers of potato, aubergine, and spiced minced lamb.
Baked with a rich tomato base and a golden béchamel top.

Chilli Chicken
Grilled supreme chicken breast in a bold tomato,
garlic, and chilli sauce with a satisfying kick.

Chicken Skewers
Fuicy chicken fillets marinated in garlic yoghurt
and mixed spices, grilled for a flavourful finish.

Baked Tiger Prawns
Succulent prawns seasoned and oven-roasted,
offering a light yel luxurious seafood option.

Catch of the Day Fresh from the market.
Ask your server for today’s selection.

Maghmour
Greek oven-baked layers of potato and aubergine with a rich
tomato, garlic, and onion sauce. Finished with silky béchamel.

Veggie Moussaka
Greek oven-baked layers of potato and aubergine with a rich
tomato, garlic, and onion sauce. Finished with silky béchamel.
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Choice of our homemade fresh cakes and ‘Tea/ Coffee
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Dinner:
€40.95 / person

Service Charges Policy: With parties of 6 or more people, we do add a 12% service charge to your tables’ bill which goes 100% lowards the staff that served
you for all their hard work. Also, we cannot give individual bills to each person at a table, 1 bill per table makes it a lot easier for all of us at this busy time!

Bring Your Own Alcohol Policy: Should you feel like enjoying your fine mediterranean dinner with a glass of wine / beer. Please [eel free to bring your own
boltle (no corkage, no extra charges). We only allow wine and beer on the premises.

Cake Policy: Should you wish to bring own cake to consume on the premises there will be a plating fee of € 3 per person.



