
P E L I C L A S S I C

MINIMUM 4 PEOPLE | 25 € pp

Peli Deli Flatbreads & Dips *

Beetroot & Gin Cured Salmon

Lemon & Thyme Roast Chicken

Oven-Roasted Rosemary New Potatoes*

Broccoli & French Bean Slaw

Rocket & Parmesan Salad

Peli Deli Chocolate Brownies with Vanilla Ice Cream

MED I T E R R AN EAN MED L E Y

MINIMUM 4 PEOPLE | 28 € pp

Peli Deli Flatbreads & Dips *

Sea Bass en Papillote with Sun-dried Tomato, Chorizo & Olive Oil

Sweet Potato Falafel with Mint & Coriander Yoghurt *

Pipirrana (Gazpacho Salad) *

Pasta Salad with Olives, Courgette & Roasted Peppers *

Rocket & Parmesan Salad

Zakynthian Olive Oil Cake with Almond Ice Cream

TH E P I C N I C

MINIMUM 4 PEOPLE | 20 € pp

Peli Deli Flatbreads & Dips *

Mediterranean Vegetable Couscous *

Parma Ham, Peach & Manouri Salad

Apricot & Prosciutto Foccaccia

Peli Deli Quiche of the Day

Broad Bean, Radish & Mint Salad *

Elderflower & Raspberry Vanilla Cake



S P L A SH I NG OUT

MINIMUM 4 PEOPLE | 35 € pp

Grilled Goat’s Cheese, Pickled Beetroot, Toasted Hazelnuts & Rocket *

Harissa-Marinated Beef Fillet

Giganti Mash

Buttered Greens *

Salsa Verde *

Lemon Curd with Basil Jelly & Meringue

S T R A I G H T F ROM TH E S E A

MINIMUM 4 PEOPLE | 35 € pp

Peli Deli Flatbreads & Dips *

Marinated Octopus in Olive Oil, Lime & Oregano

Lemongrass & Garlic Sauteed Prawns

Local Whole Fish with Lemon & Dill

French Beans with Toasted Almonds & Shallots *

New Potatoes with Garlic & Parsley Butter *

Chargrilled Peaches with Local Honey & Mascarpone *

S P R I N G D I NN I NG

MINIMUM 4 PEOPLE | 32 € pp

Peli Deli Quiche of the Day

Rosemary & Oregano Lamb Leg

New Potatoes with Garlic & Parsley Butter *

Pea & Broad Bean Salad with Lemon & Chilli *

Sundried Tomato Romesco Sauce, Feta and Pine Nut Crumb

Berry and Local Lemon Curd Mille Feuille, Strawberry Coulis and Italian Meringue

*Can be made vegan


