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DIPS (Choose 1)  

With different home-made freshly baked bread 

- Fava (Beans, onions and garlic blended with lemon juice - Turkey) 

- Tzatziki (Greek strained yoghurt with garlic and thin slices of cucumber - Greece) 

- Melitzanosalata (Baked eggplant, garlic, red pepper pickle and Greek feta 

- cheese blended into a dip - Greece) 

APPETISERS (Choose 1) 

- Yaprak Dolma (Grape vine leaves stuffed with rice, black raisins and herbs - Turkey) 

- Cig Köfte (Cracked wheat rap with fresh chopped herbs, spices and yoghurt - Turkey) 

- Kolokythokeftedes (Fried Zucchini dumplings served with yoghurt sauce - Greece) 

- Briam (Layers of eggplants, zucchinis, peppers, potatoes, onions, feta cheese topped 

with garlic, parsley, basilico and dates baked in the oven - Greece, Turkey) 



 
 

MAIN COURSES (Choose 1) 

- Mousaka (Layers of eggplants, zucchinis and veal minced meat topped with béchamel 

sauce and baked in the oven - Greece) 

- Gyros (Fine slices of vertical grilled pork neck served traditionally with onions, grilled 

tomatoes, Tzatziki dip, fried potatoes and pita bread - Greece/ Turkey) 

- Tavuk Sis Kebab (Marinated Chicken skewers served with peanut dip, grilled peppers 

and tomatoes - Turkey) 

- Ballotine di Pollo (Stuffed chicken leg with sun-dried tomatoes and bacon served 

with Cretan Wedding Pilau (rice) and Marsala sauce - Calabria) 

SIDE DISHES (Choose 1) 

- Manestra “Orzo slowly cooked in a Lamb beef stock”  

- Deep fried chopped potatoes 

DESSERTS (Choose 1) 

- Halvasi (Butter cake of semolina, raisins, almonds, served with a big 

scoop of vanilla ice-cream and pomegranate syrup - Turkey) 

- Lukumas (Greek fried small doughnuts on a dark and white chocolate mirror 

garnish - Greece) 

- Crostata alla Créma di Limone (Calabrian baked tart topped with lemon crème, 

raspberry comfiture and white chocolate garnish - Calabria) 

 


