
Early Bird Menu
• 2 courses for £17.95 • 3 courses for £21.95 • Sunday to Thursday (No Time Limit)

Starters
SOUP OF THE DAY

TZATZIKI (GF) 
served with pitta bread {classic yogurt and cucumber dip with oil garlic and vinegar}

HUMMUS (GF)
served with pitta bread chickpeas, olive oil, lemon juice, garlic and tahini (sesame pulp)

SAGANAKI (V)
Pan fried floured hallumi cheese served with honey and lemon dressing

BRUSCHETTA GRECA (V/VV)
Tomato, red onion, feta cheese, oregano, olive oil, vinegar, toasted bread and parsley

SPANAKOPITA (V)
Feta cheese, spinach, spring onions and other ingredients, wrapped in filo pastry 

BRIE MELT (V)
Deep fried brie cheese with breadcrumbs served with red onion chutney

GREEK SALAD (GF)
tomatoes, cucumber, onion, olives, feta cheese

CHEESE CROQUETTE 
Greek feta, gouda cheese, semolina, corn starch, eggs, flour

FALAFEL
Chickpeas, wheat flour, mashed potatoes, onions, corn starch, parsley 

BOUREKI VEGETABLE (V)
Pastry sheet, potatoes, peas, corn, green peppers, carrots, peas, rusks, corn starch, seasoning

Mains
SPAGHETTI BOLOGNESE

Spaghetti pasta,with delicious home made bolognese sauce

SALMON (GF)
Salmon fillet, Zorbas rice, watercress,olive oil lemon dressing

MOUSSAKA
Layers of aubergine, minced beef, potatoes, topped with home made tomato sauce and home made bechamel sauce baked in the oven

POLLO CREMA (GF)
Chicken breast, mushroom, parmesan cheese, cream and wine served with Zorbas rice or skin on fries

CHICKEN SOUVLAKI
Marinated chicken breast and vegetables skewer

PORK SOUVLAKI
Chargrilled marinated pork fillet and vagetables skewer

HALLOUMI SOUVLAKI (V)
Chargrilled halloumi cheese and vegetables skewer

ARAKAS
Peas, spring onion, garlic, dill, potatoes, carrots, parsley and home made tomato sauce

PITTA GYROS
Chicken/pork/halloumi/falafel/sausage 

VEGETARIAN MOUSSAKA (V)
Layers of aubergine, courgette, potatoes, home made bechamel sauce baked in the oven topped with home made tomato sauce

IMAM (V/VV/GF)
Stuffed aubergine with onion, garlic, cheese and home made tomato sauce baked in the oven served with skin on fries

De�erts
GELATO 

3 scoops of vanilla, chocolate or strawberry

CHOCOLATE FUDGE CAKE
Served with vanilla ice cream or cream

CHOCOLATE BROWNIE
Served warm, with vanilla ice cream or cream

DOLCETTI
Half slice brownie or fudge cake with tea or americano coffee
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