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G R E E K   T A V E R N A
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welcome to
acropolis

Greek cuisine is Mediterranean cuisine. Traditional Greek

cookery makes wide use of vegetables, olive oil, grains,

fish, wine (white and red) and meat including lamb,

poultry, veal, beef and pork. Other important ingredients

include olives, cheese, lemon juice, herbs bread and

yoghurt. Our dessert ingredients include nuts, honey,

fruits and filo pastry.

Greek cuisine has a culinary tradition of some 4000 years

and is a part of the history and the culture of Greece, it’s

flavours change with the season and it’s geography. Greek

cookery, historically a forerunner of western cuisine,

spread it’s culinary influence, via ancient Rome,

throughout Europe and beyond. It has influences from the

different people’s cuisine the Greeks have interacted with

over the centuries, as evidenced by several types of

sweets and cooked foods.



starters are served with hot pitta bread

food allergies: before placing an order, please inform a member

of staff if a person in your party has any food allergies.

starters
SOUP OF THE DAY Please ask the server for today’s special!

garlic bread

cheese garlic bread

prawn cocktail

Beetroot

feta with olives

feta filo

haloumi

saganaki

tzatziki

houmous

taramasalata

felafel

potatosalata

keftedes

dolmades

KUBBA

manitaria gemista

spanakopitakia

loukanika

manitaria skordo

gigantes

MELIZANES

Marinated in garlic, vinegar and olive oil.

Greek cheese topped with olive oil, oregano and olives.

Feta cheese in filo pastry, drizzled with honey and topped with sesame seeds.

Cypriot goats cheese chargrilled.

Cypriot goats cheese in breadcrumbs.

Greek yoghurt with cucumber, garlic, mint and dill.

Creamed chick peas with tahini, lemon & garlic.

Creamed smoked cod roe.

Chick pea balls with vegetables and herbs.

Diced potato, red onion, dill, mint, oregano and lemon juice.

Meat balls in a homemade tomato sauce.

Vine leaves stuffed with rice and minced meat.

Homemade rice balls filled with minced lamb and deep fried.

Mushrooms stuffed with cheese in breadcrumbs.

Homemade spinach and feta pies in olive oil pastry.

Greek village sausage chargrilled.

Mushrooms in a garlic cream sauce.

Giant white beans cooked with tomato, onions, olive oil & parsley.

Crete style aubergine lightly battered and deep fried.

3.95

3.95

4.95

3.85

4.85

5.45

4.45

4.45

3.85

3.85

3.85

3.75

4.95

4.95

4.75

4.75

4.75

4.75

4.65

4.85

4.85

4.75

2.95



seafood starters

salads

mini meze

maridaki
Deep fried lightly battered white bait.

kalamari

mydia

garides skaras

garides skordates

garides special

garides saganaki

OCTOPUS

Deep fried battered squid.

Mussels streamed in garlic butter and white wine.

Chargrilled king prawns.

King prawns in a wine and garlic sauce.

King prawns wrapped in bacon, chargrilled.

Prawns oven baked in a tomato and ouzo sauce.

Lightly battered and deep fried.

cold mini meze
Tzatziki, houmous, taramosalata and potatosalata.

vegetarian mini meze

meat mini meze

fish mini meze

Falafel, manitaria gamista, vegetable dolmades and spanakotiropitakia.

Keftedes, dolmades, loukanika and lountza.

Kalamari, king prawns, white bait and scampi.

traditional greek salad
Fresh salad with feta and olives.

salmon salad

PRAWN & Avocado salad

Fresh salad with a chargrilled fillet of salmon.

Fresh salad with prawns and avocado.

food allergies: before placing an order, please inform a member

of staff if a person in your party has any food allergies.

5.45

5.45

6.45

6.65

6.95

6.95

7.95

5.50

10.95

10.95

11.60

11.60

12.95

13.95

5.45



food allergies: before placing an order, please inform a member

of staff if a person in your party has any food allergies.

main meals

sides

mousaka
Layers of potato, minced meat, aubergines and courgettes topped with bechamel sauce.

stifado

kleftiko

afelia

keftedes

kotopoulo skordato

kotopoulo spanaki

kotopoulo aphrodite

kotopoulo manitaria

Spaghetti & meatballs

Cubes of lean beef cooked slowly with red wine, tomato and onions.

Tender slow roasted lamb with tomato, wine, herbs and spices.

Lean cubes of pork cooked in red wine and coriander seeds.

Meatballs in a homemade tomato sauce.

Tender fillet of chicken cooked in a creamy garlic and wine sauce.

Tender fillet of chicken stuffed with spinach & feta cheese and cooked in a creamy sauce.

Tender fillet of chicken cooked in ouzo and a creamy tomato sauce.

Tender fillet of chicken cooked in a creamy mushroom sauce.

Served in a homemade tomato sauce.

all of the above meals are served with rice

11.95

13.95

11.95

11.95

11.95

11.75

11.75

11.45

12.45

12.75

chips

roast potatoes

rice

boiled vegetables

(homemade)

pita bread

pickled peppers

olives
(black, green or mixed)

£2.95

£2.95

£2.60

£3.20

£1.00

£2.50

£2.95



seafood dishes

vegetarian dishes

kalamari
Deep fried battered squid.

seabass

salmon

acropolis salmon

sword fish

garidies skaras

garidies skowrdates

garidies special

scampi

Whole or filleted chargrilled seabass, lightly battered if preferred.

Chargrilled salmon fillet.

Fillet of salmon with baby prawns, cooked in a fresh cream and dill sauce.

Chargrilled sword fish fillet.

Chargrilled king prawns.

King prawns in a white wine and garlic sauce.

King prawns wrapped in bacon chargrilled.

Whole tail scampi served with homemade chips.

vegetarian dolmades
Stuffed vine leaves with rice and vegetables.

briam

gemista

spanakoyiropitaki

vegetarian mousaka

Baked vegetables in a rich tomato and wine sauce.

Stuffed peppers with a blend of vegetables, rice and herbs.

Traditional Greek spinach and cheese pie.

Layers of potato, aubergine, courgettes with vegetables and a bechamel sauce.

all vegetarian dishes are served with salad

all seafood dishes are served with salad

food allergies: before placing an order, please inform a member

of staff if a person in your party has any food allergies.

12.75

13.95

14.95

13.95

16.95

14.95

10.95

11.95

10.95

11.95

11.95

11.75

15.95

14.95



grilled dishes

steaks

chicken souvlaki
2 Skewers of chicken chargrilled.

pork souvlaki

lamb souvlaki

combo chicken and pork souvlaki

combo sheftalia chicken pork

combo afelia sheftalia

mixed souvlaki
3

grilled paidakia lamb chops

sheftalia

mixed grill

2 Skewers of pork chargrilled.

2 Skewers of lamb chargrilled.

2 Skewers of chicken and pork chargrilled.

1 Skewer souvlaki and homemade Greek sausages.

Homemade Greek sausage and pork cooked in red wine and coriander seeds.

Skewers of chicken, lamb and pork chargrilled.

Homemade Greek sausages delicately spiced.

Lamb chop. pork kebab, chicken fillet, lounza, haloumi and sheftalia.

or or

sirloin
10oz Steak grilled to your liking.

Add 2 x king prawns for

Classic creamy sauce made with brandy and mustard.

Creamy sauce made with stilton cheese and white wine.

peppercorn

blue cheese

Have one of our delicious sauces, made to
complement our steak and grills perfectly

all grilled dishes are served with salad

steaks are served with grilled tomato, mushroom

and fresh homemade chunky chips

food allergies: before placing an order, please inform a member

of staff if a person in your party has any food allergies.

11.95

12.95

11.95

11.95

14.95

11.95

11.95

14.95

18.95

2.55

2.55

14.95

11.95

3.95



food allergies: before placing an order, please inform a member

of staff if a person in your party has any food allergies.

acropolis
grilled platter

greek banquet

dishes may vary occasionally

consisting of 2 skewers of chicken & pork kebab,

2 lamb chops, 2 sheftalia, 2 lounza, 2 loukanika

and 2 haloumi.

served with tzatziki, houmous, taramosalata,

greek salad, beetroot and hot greek pita bread.

29.95

for 2 or more persons only

ACROPOLIS banquet

1st course

2nd course

3rd course

18.95 per person

A Greek banquet Athenian style, using only high quality fresh ingredients.

A traditional Greek feast, delicious especially selected dishes.

Normally served in three courses at your leisure.

Tzatziki, Houmous, Taramosalata, Potatosalata, Greek Salad and hot Pitta Bread.

Kalamari, King Prawns and Scampi.

Pork Souvlaki, Chicken Souvlaki, Lamb Chops and Afelia.

Your food is made

fresh every order.

please be patient, thank you.


