
Greek Style Tapas

TARAMOSALATA – fish dip

TZATZIKI (v) – yoghurt & cucumber dip

HOUMOS (v) – chickpea dip

SPANACOPITA (v) – spinach & cheese parcels

LOUKANIKA – traditional Greek sausage

HALLOUMI (v) – Cypriot cheese, chargrilled

KALAMARI – deep fried squid rings

KEFTEDES – meatballs 

DOLMADES (v) – stuffed vine leaves

FASULIA (v) – giant beans in a tomato sauce

CHICKEN SOUVLAKI – marinated chicken kebab

PORK SOUVLAKI – marinated pork kebab

MOUSSAKA*- the great Greek classic

STIFADO – slow cooked beef stew

Choose any 3 for £12.95

EXTRAS
OLIVES  £2.50  • OREGANO CHIPS  £3.25

GREEK SALAD  £3.50  • RICE  £2.50

*vegetarian option also available

Lunch Menu
Noon - 5pm

 MEZZEDAKIA

Served with warm pi�a bread

Portion guide:
We recommend you start with 6 - 9 dishes

between 2 people for lunch and see how you go. 

LIGHT LUNCHES

TOMATO SOUP (v)     £6.95
Delicious homemade

served with crusty bread & bu�er 

GREEK SALAD (v)     £9.95
A medley of tomato, cucumber, onion, pepper

& olives topped with feta & olive oil.
 

CHICKEN CAESAR SALAD    £10.95
Salad leaves tossed in dressing & topped with 

croutons, anchovies, parmesan cheese & chargrilled 
chicken chunks. 

EL GRECO BURGER     £12.95
Handmade burger dressed with relish,

salad, bacon & cheese.
Served in a big bap with oregano chips & salad. 

HALLOUMI BURGER (v)    £10.95
Halumi, sweet red pepper & relish served in a big 

bap with oregano chips & salad.

SPAGHETTI KEFTEDES     £12.95
Spaghe�i with home-made meatballs

in a tomato sauce.

 SPAGHETTI NAPOLI (v)     £10.95
Spaghe�i tossed in a tomato & herb sauce. 

Please ask to see our:
Dessert & Coffee Menu,

Children's Menu,
Vegan Menu, Gluten Free Menu

& Wine List



PRIX FIXE LUNCH
STARTERS

TARAMOSALATA – fish dip
TZATZIKI (v) – yoghurt & cucumber dip

HOUMOS (v) – chickpea dip 
TRI-KALA – pla�er of dips

KEFTEDES – meatballs  
DOLMADES (v) – stuffed vine leaves

SPANACOPITA (v) – spinach & cheese parcels
LOUKANIKA – Greek sausage

HALLOUMI (v) – Cypriot cheese
KALAMARI – deep fried squid

SOUP (v)

MAIN COURSES
MOUSSAKA*      

Layers of minced beef, aubergine, courge�e & potato 
topped with a creamy Bechamel Sauce.                    

Served with oregano chips & salad.

STIFADO     
  Slow cooked beef stew served with rice & a medley

of Mediterranean vegetables.

SOUVLAKI    
Chunks of marinated chicken or pork, chargrilled      

on a skewer. Served with rice & salad.

SALMON    
  Salmon cooked in a dill and lemon sauce. 

Served with Mediterranean vegetables & new potatoes.

DESSERTS
Baklava & Ice Cream • Kataifi & Ice Cream     
Sugar & Spice • Ice Cream • Greek Yoghurt    
Chocolate Fudge Cake • Lemon Cheesecake

Apple Pie
      £14.95 main course • £16.95 - 2 courses

£18.95 - 3 courses
* vegetarian option available

Served with salad garnish & warm pi�a bread, as appropriate.

MEZZES
El Greco’s signature menu –

what we are famous for!

Experience the true taste of Greece by trying this
amazing award-winning 22 dish Greek banquet....

yes, you get it all!

TARAMOSALATA – fish dip
TZATZIKI (v) – yoghurt & cucumber dip

HOUMOS (v) – chickpea dip
SPANACOPITA (v) – spinach & cheese parcels
HALLOUMI (v) – Cypriot cheese, chargrilled

KALAMARI – deep fried squid rings
FASULIA (v) – giant beans in a tomato sauce

OLIVES & PITTA BREAD

MOUSSAKA – the great Greek classic
STIFADO – slow-cooked beef stew

KEFTEDES – meatballs
LOUKANIKA – traditional Greek sausage 

DOLMADES (v) – stuffed vine leaves
CHICKEN SOUVLAKI – marinated chicken kebab

PORK SOUVLAKI – marinated pork kebab
OREGANO CHIPS &

GREEK SALAD & RICE

BAKLAVA & KATAIFI
traditional Greek sweets served

with honeycomb ice cream

£22.95 per person
minimum of 2 people

vegetarian version of this menu available on request.

STARTERS

MAIN COURSES

DESSERTS


