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GREEK RESTAURANT

DIPS

Taramosalata
Pink cod roe with prawn oil

Tzatziki
Greek yoghurt, cucumber, dill, garlic

Melitzanosalata
Chargrilled eggplants, dodoni feta cheese & infused herb oil

Dip of Trio
Taramosalata, Tzatziki & Melitzanosalata

SALADS

Greek Villages Salad

Dodoni feta, tomatoes, cucumber, onions, capsicum, mixed olives
& dry oregano

Crete Dakos
Barley rusk, tomatoes, Dodoni feta, herbs, oregano, mixed olives
& prawn oil

MEZES

Eggplant Fried
Lemon wedge, garlic mayo & herb oil

Zucchini Fried
Lemon wedge, garlic mayo & herb oil

Mixed olives Flambeed
Garlic and Ouzo

Grilled Halloumi
Oregano, lemon wedge & herb oil

Horta
Lemon wedge & olive oil
CHEESES

Cheese saganaki
Pan fried kefalogravgiera, honey & Ouzo

Feta Filo
Dodoni feta wrap in filo pastry, honey & black sesame seed




SEAFOOD

Calamarakia
Fried with garlic, lemon wedge & mayo herb oil

Chargrill Octopus
Lemon wedges & Oregano

Maridaki (White Bait)
Fried with lemon wedges, Star anise salt & garlic mayo

King Prawns (Large)
Served with lemon wedges, garlic mayo, star anise & prawn oil

Mussels (Mydia)
Flambe with ouzo, dill, onions & garlic

King Prawn (Large ) Saganaki
Tomato sauce, feta & Parsley

MAINS

Whole baby snapper
Horta & roast potatoes

Lamb cutlets (400g)
Pickled cabbage, mint yoghurt, chips, & pita bread

Pork Sovlarki
Pickled cabbage, tzatziki, chips & pita bread

Chicken souvlaki
Pickled cabbage, tzatziki, chips & pita bread

Lamb Kleftikio
Slow cooked with potatoes onions tomatoes (Confit)

Moussaka
Layers of potatoes, eggplants, beef mince, bechamel & kefalotiri

Lamb Giouvetti
Slow cooked in spice tomato sauce, orzo pasta, kefalogravgiera
cheese

DESSERT

Loukouhades
Honey and Cinnamon

Galaktopureko
Baked custard filo pie syrup scoop of vanilla -dice cream

SIDES

Roast Potato
Horta
Chips and feta

ONEIRO BANQUET (minimum 4 people) 80.00 Per Person

Dip Trio . Halloumsi

Dakos Salad . Calamarakia

Pitta Bread . Chicken souvlaki & Lamb kleftiko
Mixed Olives . Sweets platter




