Christmas Menu
Decem]:er 9018

D course Meze £24.95 per person

Starters
Served with Olives and Pita Bread

Manitarkia: Pan fried Mushroomswith Garlic, Tomato, Lemon, Parsleg and Celerg

Spanakopitas: Filo Pastry, filled with Spinach and Feta
Falafel: Peppers, Herbs, Onion, Chick Peas and Spices
Taramasalata: Rich natural cured Cod Roe dip
Hummus: Chick Peas with Tahini, Olive Oil, Lemon and Garlic
Tzatziki: Greek Yoghurt with Cucumber, Garlic and Mint

Saganaki: Deep fried, crumbed Feta with Balsamic Onion Confiture

Mains
Stifado: Strips of Beef, slow-cooked in Red Wine, Tomatoes, Onions, [Herbs &’Spices
Souvlaki: Marinated, grilled skewers of Pork

Moussaka: Lag ers of Minced Meat, Au]oergines, Courgettes, Tomato and Potatoes

topped with melted Cheddar. Baked in the oven.

Kotopoulo Lemonato: Roasted Chicken Pieces with Lemon Garlic and Herbs

Side Order:
Mediterranean Rice, Classic Greek Salad, Roast Potatoes and Roasted Vegetables

Vegetarian Optionby Reguest
Dessert

Homemade Baklava with Greek Yoghurt and Honey

£10 deposit (non-refundable) per person to confirmthe ]oooking.
10% cover charge will be added to all bills.

Party organiser is responsible for passing on the Christmas menu and terms "conditions to the rest of the
group. The Greek Vine Restaurant,?4~25 Ross Parade,WaHington,Surreg,
SMO8QF
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