/%ﬁ/ Citistinas Move

For Dinner £49.90 per person 3 courses

For Lunch 12 -3pm £45 per person 3 courses
Orders are for a minimum of 2 yecyo[e

Includes starters, main course, and dessert

‘Mega Vegetarian Meze (T Wo courses)
o) greeé Salad, Melizanes, ?[ummus, Tzatziki, T1 iroﬁaﬁeri and Salsa served with hot

]oita bread
o Revithia, Ta[afe(, Yemista, Syanoﬁa}oita, Halloumi a(ong with Vegetan’an

Moussaka and ?ourgouri

‘Mega Meat Meze (T Wo courses)
o Melizanes, greeﬁ Salad, ?[ummus, Tzatziki, T aramasalata, tiroéaﬁeri a[ong with

hot pita bread
o Stifac[o, Loukaniko, Pastourma, ﬂ(eﬁecfes, Dolmathes, Chicken and Pork kebabs,

Lamb cﬁoys served with rice and cﬁtf’ps

Guests may select either a traditional three-course meal featum’ng a starter, main course,

ancfffessert, or a two-course meze}oairea[witﬁ (/{65561’1'



Starters

Loukaniko me Pastourma

A mixed selection of sausages served with salsa sauce

Kalamarakia

Delicious tender squic{ coated with seasoned f(our afeejo fn’ecf then served with
tahinosalta cﬁ'}a and fresﬁ [emon

‘Pum]oﬁin ﬂ.yoamgus Soup
Served with hot gri[(ecf ]m’ta

Spanakopita
Filo pastry triang&as stuﬁéc( with gpinacﬁ, feta cheese, olive oil and syring onions.

Lunza and Haloumi
Cy}oms gpecia[ty smoked Joorﬁ charcoal gri[[ec[ mixed with Haloumi cheese

Garithes Skordates

’King prawns sautéed in butter, garﬁc and Jaarsfey then ffamﬁéeaf with white wine

ana( cream



‘Main Courses

Served with the cym’on cf saﬁ(ron rice, roast _potatoes, or cﬁi}os

Kleftiko
Aa (arge [eg or lamb which is roasted for over 3 hours with herbs and white wine. The

most }oopufar in Greece

S tifadb

Cubes of rump steak marinated and cooked in tomatoes, red wine, onions, vinegm’,
and herbs

@iafom Scaras
The gm’[[ syecia[, an extreme[y fi[fing combination (f chicken and lamb minced
kebabs a[ongsia(e loukaniko sausages and lamb cﬁc)}as

Sirloin Steak
Charcoal gri(ﬁaa( how you (ike it tqp}oeﬁ( with gar[ic butter sauce

ﬂ(otoyou[o me Feta
Chicken breast baked in the oven stuﬁcea( with feta cheese, mushrooms, onions, garﬁc,
and yars(ey ffamﬁeea( in creamy white sauce and ancfy sauce

Meat Moussaka (Does not include side order)

A dish consisting @C [ayerec[ _potatoes, auﬁergines, peppers and lamb and Eeef mince,
toyjaec[ with bechamel sauce and _parmesan cheese, served Joi}oing hot in an individual

ceramic dish

Vegetarian Moussaka (Does not include side order)

A vegetarian version @C the much loved Greek favourite with (ayers @C “potatoes,
auﬁergines, _peppers, courgettes and wild mushrooms toyyecf with bechamel sauce and

C 66656

Sea bass Fillet
Pan friecf sea bass with garﬁ’c wine and dill sauce



‘Desserts

Baklava
Layers cf ﬁ’(o pastry immersed in ﬁoney then syrinﬁfeaf with nuts

ﬂ(atcufi
Cﬁomjoecf almonds and walnuts rolled in a shredded ﬁfo pastry
drizzled with ﬁoney

Galaktouboureko
Filo pastry fi[fed' with syecia( creamy custard, baked in the oven, bathed
in scented sweet Syrup (Contains eq9 and milk)

Melomakarona
Traditional Greek Dessert



