House Wines
Sauvignon Blanc
Dry White
Rosé
Red

Carafe (litre) £21.95
1/2 Carafe £10.95
Standard Glass £5.95

Red Wine
Rioja (Spain) £24.95
A well balanced classic wine from the
Rioja region, full of flavour and a soft fruity finish.

Hardys Crest (Australia),
Cabernet/Merlot £23.95
A rich medium palette with aromas of red and
black cherry with hints of vanilla.

Malbec (New Zealand) £25.95
Aromas of Blackberry, Cherry, Plum, Chocolate,
Black Pepper and Spice.

Chateauneuf-du-Pape (France) £34.95
Full bodied spicy wine with powerful aromas.
Remarkable harmony and balance; qualities

enhanced by the period of aging in oak barrels.

Diablo Wine of Chile £29.95
Grapes that have ripened to perfection, luscious
grapefruit notes, generous, mouth filling,
dark and mysterious.

Rosé Wine
Zinfandel Rosé £21.95

A sweet Rosé wine with an
attractive cherry pink colour and an
excellent balanced acidity.

Pinot Grigio Rosé £23.95
Intense rose colour. Crispy Palette with rich
fruit flavours and subtle spiciness

Greek Wines

Retsina £23.95
(Dry white with a hint of resin on the palette.)

White Wine

Pinon Grigio (Italy) £23.95
Light and fruity, displaying apple and
citrus flavours with floral
hints on the finish.

Hardy’s Crest (Australia)
Chardonnay £23.95

Clean citrus, Peach and Melon characters

combine refreshingly in this soft flavoursome wine.

Villa Maria Sauvignon Blanc
(New Zealand) £28.95

Delicate Lemon, flavours with a hint of Peach and
Melon, resulting in a soft flavoursome palette.

Sancerre (France) £32.95
A refreshingly elegant and lively dry crisp wine
with a hint of a fruity aroma.

Chabilis (France) £32.95
A Crisp Dry and Refreshing White Wine.

Sparkling Wine
Asti Spumante £25.95
A sweet rich fruity bouquet.

Prosecco (Italy) £25.95

Dry sparkling white wine.

Champagne
Moét et Chandon £59.95
Bollinger £69.95
Veuve Clicquot £69.95

TRADITIONAL GREEK & HOMEMADE FOOD IN THE HEART OF PLYMOUTH

WWW.GRECIANTAVERNA.COM

9 MARKET AVENUE, PLYMOUTH PL1 1PE

TEL: 01752 266400




ORETIKA (Appetisers)

Olives

Dolmades (Savoury stuffed Vme Leaves).........

Vegetarian Dolmades (V) (Vegetarian stuffed Vine Leaves)....

Keftedes (Minced Beef and Greek Spices) .

Taramasalata (Smoked Fish Roe mixed with Omons Garllc and Lemons ...............

" Houmous (Thick Chick Peas in Sesame Oil).......cccccoveeveeverummenmneennnrere e

Tzatsiki (Yoghurt with Cucumber, Mint and Garlic).......c.coevueereireseeiieseinieiie s
Grilled Halloumi with Grilled TOM@toeS.......cccceueviveririeeieerie sttt e e

" Greek HOPS D’ORUVIES FOF TWO weeuvreanr oo veeeee e e eses s s sessss s ses s e

& STARTERS

Chilli Wings...

s Barbecued Chlcken ngs

Minestrone Soup
Homemade Soup

Prawn Cocktail..
Chilled Melon.....
Avocado Prawns.....

Avocado Vinaigrette........cccooeeeueunenee

Homemade Paté with Onion Chutney..

FriEd SCAMPi.cuucriecieeiieseeieires ettt st sesete s e ees s e s e ses s s sensessnenes

Scallops (Pan Fried in Garlic Butter, Spring Onions and White Wine)

King Prawns (3) (Pan Fried in Garlic Butter, Spring Onions and White Wlne)

Creamy Garlic MUSNIOOMS........ocvviiiieie ettt ettt sttt st ses bt ses e ses s s tseas sbsssssssesssssens

Garlic Bread... .

" Garlic Bread W|th Cheese ......................................................................................................................

» CHICKEN
-

Breast of Chicken
Chicken Chasseur ..
(Breast of Chicken cooked in On|ons fresh Tomatoes Wlne and Seasoned)
Lemon Chicken (Breast of Chicken with a sweet Lemon sauce)

Chicken a la Creme
(Chicken Sauteed in Butter, cooked with White Wine, Cream and fresh Prawns)
Hot and Spicy Chilli Chicken ...........
Barbecue Chicken with a Cheese topping...
Pepper Chicken...

CHARCOAL GRILLS

POIEINOUSE STEAK w..eueevetieiet sttt st sttt et st s s e s e s et s e et s senen
/ -.‘ FIllEt STEAK GaINi..ccue ittt ettt sttt st s et es e e et s st bbb s e et st st ensesesesae s enn
SR  T-BONE STEAK ......ccocevieerieirinc s ensses s sssssss e sossessosesssessessnsessssssasssnssesssssassssassnsssssassssssessossonsans
SIrlOIN STEAK GAINi.uuiuieeieieecieetiie ettt er e es e ses st seaeae ses s st sea s et sesetesesssssssesarssbasrneenn

STEAK SPECIALTIES
Surf and Turf - Sirloin Steak and King Prawns..........ceovveeieveeineenieeee s senieesesesesresesseeens
< Surfand Turf - Sirloin Steak with half Lobster Thermidore
Steak Au Poivre (Fillet Steak With PEPPEr SAUCE).....cc.vvueeeuireeeriieieee st ser e ee s
B TOUINEAOS ROSSINI.evuieeieireeieieseriie st sttt ses e et st et eas et et ettt ses s ses e s e ssa sen

- Homemade sauces to accompliment your Steak ...........uureenieesnsiessnsssiesnnnnens
(Creamy Peppercorn sauce, Chausseur sauce, Diane sauce or Creamy Garlic sauce)

Please inform us if a person in your party has a food allergy and
we will be happy to provide a copy of our food allergy guide.

v
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ALL OUR MAIN COURSES COME WITH OUR FIVE SIDES, SAUTE
POTATOES,GREEK SALAD, RICE, VEGETABLES AND GREEK CHIPS.

5
FISH o
Lobster ThermMidore . . s as s PO.A. "
(when available) (cooked in White Wine sauce, Onions, Garlic and Brandy) k

King Prawns (Pan Fried in Garlic Butter, Spring Onions and White Wine).................
Scallops (Pan Fried in Garlic Butter, Spring Onions, and White Wine) % ’
Gl DOVEF SOIE.....eoveeeee et eeeesceeeee e see s svss s e ees s sssnsses e ...from £24.95 Q T
Grilled LEMON SOIE ..ttt st s st s s s s from £21.95 :

Fried Scampi imCrispy Batterummannmmmmnmnannnnsnarnonsneswsenernssmssns £19:95
HOUSE SPECIALITIES

Chateaubriand for two (Sliced Fillet Steak, Sauteed in Butter, Flamed in Brandy).............. £55.00
Steak Diane (Fillet Steak, Mushrooms, Onions, French Mustard, Flamed in Brandy)........... £27.95
B SO BANO . susssesrssssssusssmussmmenssssuosssonsss sssssessss s60smeeas o6rss0 eS80 ysH EE8sE50REss SHEHRTROFATFSERIE RS SR RARIS £21.95
(Steak, cooked with dry Sherry, Mushrooms, Onions, Tomatoes and Cream)

Scallop Provencgal (Scallops cooked in Tomatoes, Cream, Onions and Garlic) .......cccceveveeeenn .

Chicken Flambé (Breast of Chicken cooked in Onions, Mushrooms, Dry Sherry and Cream)....

GREEK SPECIALTIES
Souvla (Large pieces of Lamb and charcoal Seasoned).......ccccuveveeirevnereinieeine e s
Lamb Kebab...

Pork Kebab .......

Chicken Kebab (Breast of Chlcken cooked ona skewer and charcoal seasoned)
Baidakia Arnishia (Young Lamb Cutlets grilled).........cccoeviveveuiienceneice e .
Moussaka (Greek National dish made with best mince baked in the oven).......cccccocviveneccinenenen.
SHfado SEIVEd With RICE ...eeeieceeireee ettt st et e s b et es e s e s e e e e
(Lean Beef cooked with Onions, Wine, Cinnamon stick and Peppercorns)
Kleftikon (Tender Lamb Shank roasted with Oregano and SPICES).......ccowurrmrrrreiseeeisneeriresresrsenee v

GREEK PEASANT MEZE Greek Delicacies (FOr 2)..u.......oo.riinreennereeeneieesecesseessssesssssessesss e
Starter: Taramasalata, Houmous, Tzatsiki, Tuna Fish, Prawns,
Potato Salad, Garlic Mushrooms, Olives and Pitta Bread.

Main Course: Chicken cooked in Tomato and Celery, Pork Kebabs, Lamb Cutlets,
Keftedes, Dolmades, Greek Fries and Greek Salad.

VEGETARIAN DISHES
VEBEtabIe: KEDADB . s sussursmsmsssswvsmmsvesvansessonsosmsssssmssess orssss sives eoss ves ssssssnss ssu svse e sos avimnssvvss e sois s g5
VEGELADIE IMOUSSAKA. e vuvvveirie et st sttt st e et et s e s b st e ses e st eae ses e en e
MUSHIrOOM StrOGANOTT ...ttt s s et e st et st st ebe s et en e

SALAD

Mixed Salad (per person).... 5 —
Peasant Salad with Feta Cheese (per person)
Tomato/Onion:Salad (per Person)qwmammsmimremanrmrr e S e s

DESSERTS

Please ask for the SWEET IMBNU.......c.uveiveiirieie et st st st s et st s et s

COFFEE
Pl COMTOC i cvvmsssvsivmusmusssusmenrsss vouss sy sss ve sy s s oo AR A 3 S S S S Sh E
Greek COffEE POI CUP ..ueiuieicteee ettt ettt e s e bt st st sb et et et et e e seseenes
Speciality Coffee (with Liqueur and Cream) .......ooeecneere s see s senee e seeseseneenes

Viennese Coffee::nnmmmannmmmmara sy s S e

Service is not included but left to your discretion, VAT is included
in the menu prices. VAT No. 339 7422 34



