
  

SET MENU  
$100.00 per person   

  
 

A choice of one Starter, one Mains and one Dessert + Complementary Glass of Prosecco 

or juice each per person 

  

APPETISERS  

GARLIC BREAD  
Fresh bread with garlic butter and herbs  

STARTERS  

FALAFEL & HUMMUS  
Home-made Middle Eastern cuisine  

CHICKEN SHEESH KEBAB  
Chunks of chicken breast served on the skewer with petit salad 
BEEF SHEESH KEBAB   

Chunks of beef served on the skewer with petit salad   
SHIRAMPS AVOCADO SALAD   
Hass avocado, vinaigrette garden salad   

MAINS  

FILLET MIGNION  
Grilled prime eye fillet wrapped in bacon (optional), served with mash potatoes, mushrooms sauce & salad 
CHICKEN FRANGELICO  

Tender chicken breast, gently pan-fried stuffed with cream cheese and mushrooms, topped with Frangelico 

liqueur (hazelnut) (optional) and apricot puree served with mash potatoes and salad 

FRESH CATCH OF THE DAY  
Pan-fried gurnard fillet (white fish) served with mash potatoes and salad 
VEGETARIAN MOUSSAKA  

Traditional Greek style layers of eggplant, tomato sauce, mozzarella cheese served with Greek salad  

DESSERTS  

PANNA COTTA  
Home-made, is a Italian dessert of sweetened cream with a fruit compote 
CHOCOLATE CAKE  

Home-made, delicious and rich smothered with ice-cream, chocolate topping  
  

  

NOTE: This menu is not designed for sharing, price per person.  
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