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                 SOUZOUKAKIA
ls, cooked in red wine, fresh tomatoes, herbs and garlic sauce
                     HALOUMI
rizzled with lemon oil served with a tomato, courgettes and fresh mint relish

GARLIC BREAD FOLD
rushed with garlic parsley butter and topped with Greek Kefalotiri cheese
           A TRIO OF GREEK DIPS
nd of smoked cod roe (Greek caviar) lemon juice and oil, Humous – chick
n juice, and crushed garlic, and Tzatziki - a mixture of Greek yoghurt dip
ith cucumber, garlic and dill. Served with pita bread
          KALAMARI STRIPS
n fine breadcrumbs and topped with Greek yoghurt, lime & coriander dip
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KLEFTICO
ith oregano, lemon and slowly oven roasted in its own juices.
reek salad and herb potatoes
MOUSAKA
eat, aubergines, courgettes and potatoes

d baked individually. Served with Greek salad
KEN SOUVLAKI

 of chicken, marinated in yoghurt and
pring onion mash and drizzled with fresh rosemary jus
RDFISH STEAK

 with a dressing of fresh tomatoes, spring onions, olive oil,
ed with a summer roasted vegetables
EEF STIFADO
ly in red wine, tomatoes, baby onions and herb sauce.
 rice) and topped with melting Greek cheddar cheese
E OF DESSERTTS

RASBERRY CHEESCAKE
te Pannacotta cheesecake, with ripples of raspberry sauce, decorated
ered raspberry glaze and a brulee finish
       ACROPOLIS SPECIAL
opped with white chocolate ice cream and decorate with
 forest sauce and sprinkled with roasted almonds

        LEMONI SORBET
as a sorbet in a champagne flute. You are welcome to keep the glass!
ER COFFEE
Plus Optional 10% Service Charge

.00 per person deposit to secure booking


