
 
 

STARTERS 

 
Beef Carpaccio  

Served with mixed greens  
 

Garlic Snails 
Snails in a garlic and cheese sauce 

 
Grilled Calamari Salad 

 
Peri-Peri Chicken Livers 

 
Prawn Cocktail 

In a creamy Tomato Sauce  
 

Smoked Salmon Salad 
 

Traditional Greek Salad  
 

Fresh Mushroom Soup 
 

Butternut Soup  
 

Curried Mussel Soup 
Steamed mussels in a creamy white wine sauce 

 
Chicken Caesar Salad  

Caesar salad, a selection of fresh lettuce, bacon, anchovies and shaved 
parmesan 

 
 
 

 
  



 
MAIN COURSES 

Beef Fillet Tower  
Layered beef fillet tower with mashed potatoes and mushroomsaccompanied 

by arosemary beef jus 
 

Indian Seafood Curry  
Shrimps, Mussels and Calamari in a spicy curry tomato base sauce 

 
Spaghetti Puttanesca 

Spaghetti served with spicey tomato based sauce 
 

Oxtail 
Oxtail casserole in a red wine reduction, served with white rice and  

Fresh root vegetables 
 

Indian Lamb Curry 
Spicy Lamb Casserole accompanied by rice and seasonal vegetables  

 
Grilled Lamb Chops 

Served with a mint sauce, roast potatoes and seasonal vegetables 
 

Daily Fresh Fish  
Grilled with herbs, olive oil and lemon, served with fresh vegetables and 

potatoes 
 

Chicken Supreme  
Oven baked Chicken Breast stuffed with Spinach, Pepper Dews and Feta 

Cheese.  
 

Seafood Pasta 
Sauté Mixed Seafood with Spaghetti, cocktail tomatoes, olives and garlic 

white sauce topped with a garlic butter Fried white sauce 
 

Vegetarian Pasta 
Penne Pasta mixed with marinated mixed vegetables and marina sauce 

topped with grated parmesan cheese 
Beef Lasagne 

 
Spaghetti alla Carbonara 

A creamy bacon and Parmesan cheese sauce  
 

House Side Dishes  
Rosemary Roasted Potatoes or Mash, Marinated vegetables in season, 

Rice, Blanched Broccoli, Creamed Spinach and Roasted Butternut  



 
 

DESSERTS 
 

Berry Parfait  
Layers of Sweetened Plain Yoghurt, Cranberry, Blue Berry and black berry 

coulis  
 

Crème Brúlèe 

Fresh Cream based dessert with a touch of caramelized sugar 
 

Cream Caramel  
Moulded confectioner’s custard based dessert topped with Caramel Syrup 

 
Cheese Cake 

 
Mint Flavoured Fruit Salad 

Served with a scoop of Ice Cream  
 

Baked Chocolate Pudding 
 

Tiramisu 
 

Malva Pudding and Custard  
 

Bread and Butter Pudding 
 

Cinnamon poached pears with red wine sauce 
 


