
 

 

 

ORECTICA 

(STARTERS) 

 

 

KOTOSUPA AVGOLEMONO 1,2a,4
 

A traditional Greek soup with chicken and rice, finished with an egg and lemon mixture, served with pitta 
bread - 8.95 

CALAMARAKIA (CALAMARI)* 2a,4,8,13 
Deep fried squid rings covered with breadcrumbs, served with “Corfu sauce”- 12.50 

KEFTEDES (MEATBALLS) 2a,4 
Savoury Irish minced beef, on a red Provencal sauce - 9.95 

GARIDES SAGANAKI* 2a,3,7
 

Panfried king prawns in our homemade tomato sauce, a touch of Ouzo and feta cheese - 13.95 

TIROPITA V 
2a,7,13 

Deepfried filo pastries with a filling of feta cheese and herbs - 9.95 

SPANAKOPITA V 
2a,7,13

 

Deepfried filo pastries filled with spinach, feta cheese and herbs - 9.95 

GREEK SALAD* V   
7
 

Cherry tomatoes, cucumber, onions, mixed peppers, Kalamata olives and feta cheese - 12.95 

TZATZIKI* V  
2a,7

 

Greek yoghurt and grated cucumber, seasoned with garlic, olive oil and dill - 7.50 

HUMMUS* V  
2a,12 

Chickpeas blended with tahini, olive oil, lemon juice and garlic – 7.50 

TIROKAFTERI* V  
2a,7

 

Medium spicy feta dip blended with roasted red pepper, yoghurt, lemon juice and garlic oil - 9.50 
 

 

 

 

 

 

 

 

 



KYRIOS PIATA 
(MAIN COURSES) 

 
 

MAKARONIA ME KIMA (SPAGHETTI WITH GREEK STYLE BEEF RAGU) 1*,2a,4*,9* 

Spaghetti with slowly cooked minced beef ragu - 19.50 

MOUSAKAS 1*,2a,4,7,13 

Layers of aubergines, courgettes, potatoes and minced beef topped with homemade bechamel sauce - 21.95 

VEGETARIAN MOUSAKAS V 2a,4,7,13 

Layers of aubergines, courgettes, potatoes, carrots, and mixed peppers topped with homemade 
bechamel sauce- 20.95 

STIFADO 1* 

Greek style beef casserole, stewed with wine, garlic and cinnamon - 20.95 

REVITHOKEFTEDES (FALAFEL)*  V  
2a,7,12,13 

Deep-fried chickpea patties served with tahini sauce, side salad and pita bread - 18.95 

SOUVLAKI MIXED * 2a*,7,13 

Marinated skewered fillets of pork and chicken, charcoal grilled, served with homemade chips, tzatziki 
and salad - 22.50 
 

 

SIDE ORDERS 

 

HOMEMADE CHIPS V 
2a*  4.00 

MIX SALAD* V 
7  5.95 

FETA CHEESE V 7  5.50 

PLAIN BREAD 2a  2.50 

RICE V    3.00 

 

 

HOMEMADE CHIPS WITH GARLIC AND OREGANO V 2a*  6.00 

OVEN BAKED POTATOES V   4.50 

MASHED POTATOES V 7  4.50 

BOWL OF GREEK OLIVES V   4.50 

SMALL SERVING OF DIP (tzatziki7/hummus12/corfu sauce4)  2.00 

 
 
Allergen’s guide: 

1.  Celery  2. Gluten (a. wheat, b. rye, c. barley, d. oats)  3. Crustaceans  4. Eggs  5. Fish  6. Lupin  7. Milk  8. Molluscs        

9. Mustard  10. Nuts (a. walnuts, b. almonds, c. pistachios)  11. Peanuts  12. Sesame seeds  13. Soya  14. Sulphites  

Items with an asterisk *: Some allergens can be omitted with a few alterations. 

Allergens with an asterisk *: Item may contain traces of said allergen. 

Please inform your server of any food allergies. Note that although we take every care in our food preparation, we 

cannot offer a 100% allergen free guarantee.  

Most of our dishes are prepared from scratch, please allow for preparation time. 

 


