: FESTIVE PARTY MENU y

From 1° December 2025

STARTERS

Garlic Mushrooms
served with crusty bread

x Winter Mezze Platter e -
hummus, baba ghanoush, tzatziki, marinated olives & warm pitta

Calamari Fritti
. lightly battered calamari with lemon aioli -

Stuffed Vine Leaves
' dolmades with rice, pine nuts & herbs, served with yogurt e&
MAIN DISHES
- Lamb Kofta with Festive Bulgur Rice -
Spiced lamb skewers, bulgur rice, tzatziki & flatbread.

Sea Bass al Forno
Oven-baked sea bass with lemon, capers & roasted winter vegetables.

Mixed Chicken & Lamb Souvlaki
Grilled skewers served with pita, Greek salad & tzatziki.

Vegetarian Moussaka »
Aubergine, courgette, potato & tomato with creamy béchamel.

DESSERT'S

Christmas Baklava
~ Traditional filo pastry with walnuts, pistachios & festive spiced honey. ‘
Orange & Almond Cake
With citrus glaze & Greek yogurt cream..
Pistachio Gelato

Creamy pistachio ice cream topped with crushed nuts.
0 Tiramisu alla Greca ’

A Greek twist on the /tal/’an‘classic with honey & coffee.
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DAISY BAR KITCHEN
£35.00 per guest (two courses £30)

> . &



