Feslive Powly Wicny

£28.50 per person
1st November - 20th December
(Groups of 8 and above)

Starters
Kremadeis Garides Prawns cooked in creamy garlic sauce, finished with truffle
Tahini ve
Stuffed Mushrooms v Stuffed with Lonza pork loin and cheese, or just cheese
Tirokafteri v 6F Roasted pepper dip with feta and garlic

Diploméni Melitzana veE Folded aubergine, layered with hummus,
sundried tomatoes and olives

Kalamari Lightly breaded fried squid with garlic mayo
Halloumi v Served with sweet chilli dip

Mains

Kleftiko Slow cooked lamb shoulder on the bone, in tomato bordelaise sauce
and mash (£6 supplement)

Yemista Ve Stuffed peppers with rice and seasonal vegetables

Paidakia ¢ Marinated chargrilled lamb chops with a side of lamb sauce,
fries and salad (£6 supplement)

Chicken Souvlaki Grilled chicken, served with bread, accompanied by fries,
tzatziki & salad

Salmon Chargrilled salmon with cream spinach sauce (£4 supplement)
Chicken Spinach Chicken breast, feta and spinach cooked in creamy sauce
Stifado Braised beef cooked in tomato and shallots

Desserts (e3.50 supplement)
Lemon Meringue Tart
Raspberry and Truffle Chocolate Sponge
Baklava with Ice Cream

I3 Zeus Taverna @ ZeusTavernaCastleSt



