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‘WEE (?{REEK ’J(ITCHEN

'158 DALKEITH ROAD EH16 DK

GHRISTMAS

’MENU

- PRICE:

36/PERSON
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e, iﬂUMMUS  GF/Vegan =

.yv;Medlterranean msplred dip with chickpeas: and talum
(ongln EGYPT - GREECE)

(E‘HEESE TRUFFLES - ct/vegetarian /

"Goat cheese, Boursin and prune truffles ;, ! '
. topped with walnuts.and coarse pepper

gOUTZOUKAKIA (or Falafel for vegetanan/vegan) j«'

t - Flavour-packed, oblong shaped meatballs

: . with loads of aromatics, fresh parsley,
Y| "and a special blend of spices, :
: including ground cumin and a touch of cinnamon
baked in’a,rich tomato sauce *
X (origin : SMYRNA )

TIATOKI - Grvegeiarian -~ - |

Free'iﬁnge greek style yogurt d1p with garlic,
\|lcacumber and extra virgin olive oil. S
The most famous dip in greek tradltlonal culsme

/. fl:{TlPlTl GFNegetaﬁan N

Medﬁim ito high spiced dip with’ = ) ;
S=.roasted red peppers and feta cheese : i .
(origin: WEST/CENTRALMACEDONIA ) ‘
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‘Pom( WiTH ?RUNES GF

SloW cooked pork fillet in wine, brandy, I
'\ creai, garlic, onions and thyme sauce.
\ Served with mashed potatoes Z

7,

 (origin: CONSTANTINOPLE) 7\

iﬂUNKlAR 3EYENDI (the emperor s favourlte dlsh)

'Slow cooked beef stew on aubergine and bechamel puree
_ (origin : CONSTANTINOPLE )

VEgAN HMoUsaKa

‘Végan option of the most famous greek dish.

ayers of potatoes and aubergines with aromatic tomator,
. onions, lentils, mushrooms,

: carrots and courgettes “bolognaise” sauce.

W = Topped with vegan bechamel
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(‘,’HRISTMAS C’HICKEN' -GF N

7 Cookedﬂmth omons, garlic, paprika, ﬁgs, ) :
‘prunes, aprlco‘ts, sultanas, honey:and parsle v
Served w1th rice or\méShed potatoes ’ '
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S)ESSERT @PTIONS
_SjAKLAvA/Veoan

 OORANGE CARE

“withice 'cream and chocolate sauce/Ve‘getérian -
. GRMEK ADATFI Vegetarian
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