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L KLEFTIK: Freshleg of larmb
an the bone cookead slowly in the
awen with vegetables, harbs

& red wine until tender.

2 ULYSSES CHICKEM: Chicksn lighthy
pan fried with fresh peppers onions
tornatoes and herbs, simmered

in & white wine and then finished

STARTERS with a dash of cream UEGETARIAN DISHES

1. GREEK DIPS: & selection _ 1L VEGETARIAN LASAGNE:

of the most traditional Greek dips. 3. STIFADO: Lean cut‘?ﬁ of beef cooked Traditicnal pasta dish with rixed
i -:assemlf wery slowly in a red wine, vegetables and topped

2. HALOUMI (SAGANAKI):  “iregenonions and herbs untll tender. . o oo etarian cheesy sauce.

Traditional Cypriot white cheese

deep fried aispy golden brown .

2. VEGETERIAN MOUSSAK A

“s“ ‘l““. sliced aubergines, courgermes, spinach
..... and potatoes, topped with vegetarian
3, 5TUFFED MUSHROOMS:
1. ULYSSES XIFILAS: Fillet of cheese sauce,

Fill e with Fomermade ohicken ; )
pate and costed with bread crumbs sweordfizh grilled and cooked with

served with garlic mayonnakse, trmako, onicn, garkic, heros, red sauce. EI“I-IE“ o= cl“n“ﬂ

1. ULYSSES SIRLOIN STEAK:
4. PRAWN COCKTAIL: ALL MEALS SERVED WITH Char-grilled sirlain steak with peppers,
M.Edirerrgnean prawn cocktail RIGE AHD CHIPS onions, tomato sauce, white wine,
with maria rose sauce. finished with a dash of cream.

5. ULYSSES SOLP:
Homemade minestrone
vegetable soup.

ALL STARTERS SERVED WITH 3, CHICKEN SOUVLAKI: Chunks
WARM PITTA BREAD of char- grilled chicken on skewers

- rmarinated with elive oil and lemon juice.
:! E 2 5 0 0 i FORK SOUVLAKL: Chunks of
TEL: char-grilled pork on skewers marnated
Er Erﬁﬂn with clive oll and leman julce.
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L PEPPER SAUCE SIRLOIN STEAK:
Char-grilled steak simmered in a rich
peppercomm sauce with a dash of
brandy, fresh cream and red wine




