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ST TRUIIIC S il
GREEK NIGHT
FOX AND HOUND _

£20 PER PERSON

(1 STARTER AND 1 MAIN COURSE)
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1. LAMB KOFTA . BEEF STIFADO

3 o Slow-cooked beef in a rich tomato, red wine
with tzatziki

and cinnamon sauce, served with

lemon potatoes. (Gf)(df)
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. PRAWN SAGANAKI (GF) . GREEK MOUSSAKA

spicy prawns with feta cheese Traditional Greek layered bake of seasoned beef,
in tomato sauce roasted aubergine, potatoes and creamy béchamel,

served with Greek salad.
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. HALLOUMI (v) . TRADITIONAL PORK GYROS

with sundried Succulent pork marinated with garlic, oregano, lemon
tomato chutney and Mediterraneen herbs, slow-roasted until tender
and served with warm pita bread, creamy tzatziki,
tomnato, red onion and crispy fries.

. SPANAKOPITA (V) ¥
(spinach & feta . CHICKEN SOUVLAKI

Chargrilled marinated chicken skewers served with

filo pastry) Greek rice, tzatziki and Greek salad. (Gf)

— vegetarian skewers available
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LEMON TZATZIKI GREEK OLIVES TRUFFLE AND
POTATOES WITH SALAD AND FETA FETA FRIES

(ve)(g)(df) WAR’(“)P ITA (v)(gf) (v)(ef)
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