
V A R I E T Y  O F  D I P S  +  P I T A

G R E E K  R O A S T  P L A T T E R

G L I K A

M A I N  C H O I C E S

£ 3 8  P E R
P E R S O N

T H E  O L I V E  T R E E

Marinated  Ol ives  (Gf ,  Ve )  |Tzatz ik i  (Gf ,  V )  Ht ip i t i  (Gf ,  V )  |  Mel i tzanosa lata  (Gf ,  Ve )  Houmous  (Gf ,  Ve )  

Greek Yorkies (Ve)
Tradit ional  yorkshire puddings with

lemon thyme

Patates Sto Fourno (Gf ,Ve)
Oven roast  potatoes,  lemon,  garl ic ,

oregano

Lahanika (Gf ,  V)
Sautéed seasonal  vegetables,  herb

butter

Melamakarona  (Ve* )

 Trad i t iona l  orange  and  honey
Chr is tmas  cook ies ,  topped  wi th
honey  and  c innamon and  served

with  pagoto

S low Roasted  Lamb Shank*  (Gf )
+£4  Supplement

Oven-Roasted  Spatchcocked  Pouss in*  (Gf )

Cau l i f lower  Steak**  (Gf ,  Ve ,  N)

*served  wi th  our  homemade gravy  
**served  wi th  a  red  pepper  koppanis t i

C H R I S T M A S  P A R T Y
M E N U

Bougatsa  (V )

Crispy  f i lo  pastry ,
semol ina  custard  f i l l ing
topped wi th  c innamon

and served  wi th  pagoto

Rizoga lo  (V )

Authent ic  and
creamy Greek  r ice

pudding ,  topped
with  c innamon

Loukaniko in Blankets (Gf ,  N)
Chargri l led vi l lage sausage,  streaky

bacon

Crustinis  (V)
Whipped feta mousse,  cranberry

chutney,  pistachios

Stuff ing Bal ls  (Ve)
Chopped hazelnuts ,  tarragon,

breadcrumbs

Each  p la t ter  cons is ts  o f  the  be low i tems  to  share

Gf  -  G luten  Free  |  V  -  Vegetar ian  
Ve  -  Vegan  |  Ve*  -  Can  be  made  vegan  |  N  -  Nuts

Choice  o f  1  prote in  per  person

M I N  1 2
P E O P L E

Choice  o f  1  dessert  per  person


