DIONYSUS MEZE

Highly Recommended
Minimum 2 people

Dionysus is the Greek God of wine
and celebration.

So why not celebrate and treat yourself
to the Dionysus Meze which is a large
variety of dips, salads and main courses
which originate from the beautiful
islands and scenic mainland of Greece.
Per person - £19.95
Or ask about our mini meze
Per person - £15.00

BUREKA

SALADS AND APPETISERS
HOME MADE VEGETABLE SOUP (V)

4.25

Served with warm pitta bread

PRAWN COCKTAIL

5.95

Peeled prawns served on a bed of lettuce &
topped with a homemade seafood sauce

TZATSIKI (V)

4.25

A cool fresh dip made from Greek yoghurt,
cucumber & garlic served with warm pitta
bread

TARAMASALATA

4.25

A Greek traditional dip made from cod roe,
fresh LEMON & OIL SRVED WITH WARM PITTA
BREAD

HOUMAS (V)

4.25

A dip made of chick peas & garlic served with
warm pitta bread

FETA CHEESE DIP (V)

4.95

A greek mainland dip made from feta cheese,
garlic & chill served with warm pitta bread

FETA FURNO (V)

5.95

Our well known Greek cheese warmed &
topped with olive oil and a touch of chilli
and tomato

SPANACOPITA (V)

5.95

A delicious spinach & feta cheese mixture
wrapped in filo pastry and cooked to
perfection

YEEGANTES (V)

5.50

Butterbeans in a rich tomato sauce

MANITARIA SKORTHATA (V)

5.50

Pan fried mushrooms in a delicious garlic
sauce

PRAWN SAGANAKI

6.95

Peeled prawns in a spicy tomato, garlic & feta
cheese sauce

5.95

A delicious mixture of pork, herbs and a hint
of parmesan cheese wrapped in a filo pastry
and cooked to perfection

KALAMARI

7.50

Deep fried squid served with lemon

LOUKANIKO & HALLOUMI

5.95

Greek village sausage grilled and
accompanied by cooked halloumi cheese
served with a wedge of fresh lemon and a
salad garnish

DOLMATHES (V)

5.50

Vine leaves stuffed with a filling of rice and
herbs

SALADS
Horiatiki salad (v)

5.75

This is the traditional Greek salad of
tomatoes, cucumber, onion, peppers & olives
tossed with feta cheese

GREEK DIP PLATTER (V)
A selection of Dips served with warm pitta
BREAD

MAIN COURSES

VEGETARIAN

(All served with oven potatoes unless
otherwise stated)

YEEGANTES (V)

STIFADO

14.95

Topside of beef, cubed and cooked with
baby onions in a tasty sauce

SOFRITO

14.95

Sliced rump steak in a delicious garlic
sauce, served with chips and rice

MOUSAKA

13.95

Layered mince meat & aubergines topped
with béchamel sauce served with salad
garnish

KLEFTICO

15.95

11.95

Butter beans in a rich tomato sauce

PAPOUCHAKI (V)

12.95

Aubergines stuffed with a delicious filling
of tomatoes, onion and garlic topped
with cheese (optional)

FISH
KALAMARI

14.95

Deep fried squid served with fresh
lemon

LAVRAKI

16.95

A traditional Greek dish of tender lamb
cooked on the bone

Fresh sea bass grilled On charcoals serveD
with a traditional lemon & olive oil
dressing

KOTOPULO A LA VLAHOS 12.95

XIFIA BOURDETO

Tender breast of chicken with a stuffing of
feta cheese and garlic served with a
tomato based sauce on a bed of rice

Swordfish cooked in a traditional corfiot
sauce of fresh tomato, onion and chilli

KOTOPULO SOFRITO

12.95

Fillet of chicken breast cooked in a
delicious garlic sauce, served with chips
and rice

FROM THE GRILL
8 OZ SIRLOIN STEAK

15.50

A premium cut grilled to your liking

SOUFLAKI PITTA

11.95

Greek-style kebab of marinated pork or
chicken cooked on skewers and grilled
slowly in the traditional way served with
handmade pitta bread, salad and a few
chips .
(Vegetarian option available)

18.95

SIDE ORDERS
CHIPS (V)

2.95

RICE (V)

2.95

YEEGANTES (V)

5.50

BOWL OF OLIVES (V)

3.95

GREEK ROAST POTATOES (V)

2.95

GARLIC PITTA BREAD (V)

2.95

WITH TOMATO

2.95

WITH FETA CHEESE

3.95

WITH CHEESE AND TOMATO

4.95

