
              M E Z Z E  M E N U
     £ 7 . 5 0  E A C H  O R  3  F O R  £ 1 9 . 9 5  

Please advise your server about any allergies as not all the ingredients are stated in descriptions V -
Vegetarian VG - Vegan GF - Gluten Free N - Contains Nuts For additional dietary and allergens

please ask your waiter

G R E C I A N  K L E F T I K O                         
slow cooked shank of lamb with garlic, dry red wine and country herbs, 
served with creamy mash & roasted mediterranen vegetables (gf)
M E A T  M O U S S A K A                            
Beef and lamb layered with aubergine, potato & golden
béchamel, served with rikinta & mixed leaves
H A L L O U M I  V E G E T A R I A N  C A S S E R O L E            
Pan -fried vegetables in tomato sauce with grilled halloumi cheese,
served with Rikinta (df) (gf) (v) (vg)
V E G A N  V E G E T A B L E  T A G I N E               
Slow coocked chickpeas, courgette, aubergine, peppers & apricots in
saffron, cinnamon & Moroccan spices, served with Rikinta (v) (df)
(gf) (vg)

 M A I N S

O T T O M A N  L A M B  K O F T A
Chargrilled minced lamb with cumin, garlic, herbs & mint
yoghurt (gf)

S A L T  A N D  P E P P E R  S Q U I D
Crispy Squid with cracked pepper, chilli , sea salt & chipotle
mayo (df)
R I K I N T A
chickpea & saffron-infused basmati rice (v) (vg) (df) (gf)
P A T A T A S  B R A V A S
Crispy golden potatoes served with bravas sauce(v) (vg) (df) (gf)

Mashed chickpeas blended with tahini, olive oil, lemon juice &
garlic, served with ciabatta bread (gf) (df) (v) (vg)

D E E P  F R I E D  B R I E
Crisp farmhouse brie with caramelised onion marmelade

Tomato, cucumber, bell peppers, red onion, olives, feta cheese,
parsley, fresh mint, dressed with olive olil (v) (gf) (vea)

F A L A F E L
Herb spiced chickpea fritters with tahini sauce (gf) (df) (v) (vg)
H U M M U S

G R E E K  S A L A D

Crisp-fried whitebait & lemon mayo (df)
W H I T E B A I T

B E E F  S T I F A D O

chargrilled tender chicken marinated in Persian spices (gf)
P E R S I A N  C H I C K E N  S O U V L A K I

D R U N K E N  P O R K

MOROCCAN CHICKEN TAGINE
North African speciality with peppers, olives,
onions, cream, dates, apricots and almonds (gf) (n)

Greek Cypriot beef braised in tomato, red wine & warm spices

Slow braised pork with cider, garlic and herbs (gf)

I T A L I A N  P E S T O  C H I C K E N
Tender chicken strips sauteed with spinach in creamy basil pesto
sauce (gf)

VEGAN VEGETABLE TAGINE
Slow coocked chickpeas, courgette, aubergine, peppers & apricots in
saffron, cinnamon & Moroccan spices (v) (df) (gf) (vg)

M E X I C A N  C H I L L I  B E E F
Slow,-braised beef and chilli cooked in red wine,
served with sour cream (gf)

H A L L O U M I  V E G E T A R I A N  C A S S E R O L E  
Pan -fried vegetables in tomato sauce with
grilled halloumi cheese,(df) (gf) (v) (vg)

C O N G R E S B U RY  A R M S
S e r i o u s l y  G o o d  F o o d  a t  a  F a i r  P r i c e  s i n c e  2 0 1 4

S T A R T E R S

 

WARM BREAD & OLIVES (GFA, DFA) 
GARLIC & CHILLI PRAWNS (GFA, DFA) 
Crusty garlic bread, rocket
CHILLI BEEF OR HALLOUMI (VFA, GF, V) 

£8
£9

£10/£18
Asian slaw, cashews, crispy rice noodles, Thai dressing

 

 

C L A S S I C S

PAN FRIED SEA BASS (GF, DFA) £26
Sea Bass, herb roasted potatoes, tenderstem, fine beans
,tarragon & caper sauce

WILD MUSHROM TAGLIATELLE (V) (VEA)

£19
Parsley,garlic, white wine sauce, truffle oil, parmesan,rocket

CHICKEN CAESAR SALAD (GFA)                                
Chicken, cos lettuce, croutons, bacon lardons, anchovies,
Caesar dressing

£19

£ 1 9

£ 2 1  

£ 1 9

£ 2 2

F A V O U R I T E S

BEEF BURGER (GFA, DFA)  
Bacon, cheese, tomato, onion, gherkins, baby gem, burger
sauce, fries, Greek slaw 
SOUTHERN FRIED CHICKEN BURGER (GFA, DF)                  
Gochujang mayo, hash brown, onion, tomato, baby gem,
Greek slaw, fries
BHAJI BURGER (GFA, DF, VEA)                                  
Sweet potato, courgette, onion & aubergine bhaji,
mango chutney, onion, tomato, pappadon, fries, Greek slaw
CIDER BATTERED FISH & CHIPS (GF, DF) 
 Triple cooked chips, mushy peas, tartare sauce, lemon

8OZ RIBEYE STEAK (GF, DFA) 
Dressed salad, triple cooked chips, tomato,
mushrooms 

£28

£ 1 9

£18

£17

£ 1 8

SANDWICHES 
( 1 2 p m - 3 p m )

Sandwiches are served with fries & salad. Available
on ciabatta, white, brown or gluten-free bread

CLASSIC BLT (GFA, DF) 
Bacon, gem lettuce, tomato, mayonnaise 
FISH FINGER SANDWICH (GFA,DF) 
Crispy fish fingers, baby gem, tartare sauce
CHICKEN&BACON (GFA,DF)
Grilled chicken, bacon, baby gem, tomato, mayonnaise 
ROASTED VEGETABLES (GFA, DFA, V) 
Halloumi, baby gem, spiced tomato chutney

£ 1 4

£ 1 5

£ 1 5

£ 1 3

P A T A T A S  A L I O L I
Crispy golden potatoes served with garlic alioli (v) (vg) (df) (gf)
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