SPANISH PAELLA

SEAFOOD PAELLA (Gr) £18.50
Traditional Valencia saffron rice cooked in rich fish stock with saffron and extra virgin olive oil,

combined with king prawns, mussels, and squid.

VEGETABLE PAELLA (v.cF) £15.95
Mediterranean saffron rice with seasonal vegetables, including peppers, courgettes,

and green beans, gently cooked with saffron and extra virgin olive oil.

CHICKEN PAELLA p £16.50
Golden saffron rice cooked with tender chicken, peppers, and traditional Spanish spices.

SALADS & SIDES

GREEK SALAD (v.GF) £9.95
Traditional Greek salad with tomatoes, cucumber, olives, feta cheese, onion, peppers,
and extra virgin olive oil.

HALLOUMI SALAD (v.Gp) £8.50
Flame-grilled halloumi on mixed leaves with tomatoes, oregano, olive oil, and balsamic glaze.

PRAWN CAESAR SALAD

Crisp romaine lettuce, parmesan, croutons, Caesar dressing, and grilled prawns. £12.95
INSALATA TRICOLORE (v)

Fresh mozzarella, sliced avocado, tomato, rocket and honey mustard dressing. £10.50
GREEK CHIPS (v)

With feta cheese, oregano, paprika, and sea salt. £4.50
CLASSIC CHIPS (v) £3.95
ONION RINGS v) : £3.95
VEGETABLES (vG,GF) £4.95
SWEET POTATO CHIPS (v) £3.95

GREEK SHARING MEZZE

£45.95 For 2 people F £42.95 For 2 people £54.95 For 2 people
STARTER STARTER STARTER
Hummus - Tzatziki - Greek Meatballs Hummus - Dolmades - Gigantes Mussels - Crispy Calamari
MAIN . MAIN Gamberoni Amar
Greek Salad - Chicken Skewers Greek Salad - Halloumi Skewers MAIN
Pork Skewers - Lamb Chops - Lasagna Grilled Vegetables - Cannelloni Garides Saganaki - Fillet Sea Bass
Served with chips. Served with chips. Prawn Caesar Salad

KIDS MENU

Allitems (excluding meat and fish)can be made as a kids portion for half price.
CHICKEN NUGGETS & CHIPS gs5.95 FISH FINGERS & CHIPS 595

PIZZA

LIA

MEDITERRANEAN RESTAURANT & BAR

MAIN MENU

V.

APPETISERS

PIZZA GIULIETTA PIZZA AMAR PIZZA VERDURE
(V) £13.50 £15.95 (V)(can be VG) £13.50
Tomato sauce, cherry tomatoes, BBQ sauce, chicken, pepperoni, ham, Tomato sauce, mozzarella, mushrooms,
caramelised onions, sun-dried tomatoes, Italian sausage, red onion, roasted peppers, artichokes,
goat's cheese, mozzarella. and mozzarella. and cherry tomatoes.
PIZZA QUATTRO FORMAGGI PIZZA DIAVOLA PIZZA TROPICALE
(V) £13.95 £13.95 (V)(can be VG) £12.95
Creamy sauce, gorgonzola, mozzarella, Tomato sauce, spicy pepperoni, mixed Tomato sauce, ham, pineapple,
parmesan, and goat's cheese, peppers, fresh chilli, and mozzarella. and mozzarella.
topped with rocket.
PIZZA PROSCIUTTO FUNGHI PIZZA MARGHERITA PIZZA MARINARA
£13.95 (V)(can be VG) £10.95 £14.95 '
Tomato sauce, mushrooms, ham, Tomato sauce and mozzarella. Tomato sauce, mozzarella, anchovies, king
and mozzarella. prawns, mussels, and squid.
PIZZA FIORENTINA PIZZA TONNO
(V without parmesan) £14.95 £13.95

Spinach, free range egg. tomato, mozzarella,
black olives and parmesan shavings.

Tomato, mozzarella, tuna, olives,
sweetcorn, onions.

GARLIC BREAD (V) £3.45 PIZZA GARLIC BREAD (V) £6.50

with MOZZARELLA (V) £4.50 with MOZZARELLA (V) £6.90

BREAD and BALSAMIC (V) (GF) £3.20 with PESTO (V) £6.90

BREAD and OLIVES (V) (GF) £3.95 with TOMATO BASE (V) £6.90
ALLERGY ADVICE

In compliance with Food Labelling Regulation-EC1169/2011 customers are advised to let our staff know if any
food may cause allergic reaction prior to order. If you would like to know the list of ingredients used in a
particular dish from our menu, our manager will be happy to assist you.

(V) Vegetarian (VG) Vegan (GF) Gluten free




Served with homemade bread (gluten-free option available)

SOUP OF THE DAY
Soup of the day. Ask a member of staff.

HUMMUS (vG,GF)
Our daily blend of chickpeas and tahini, delicately spiced with garlic, olive oil, and cumin.

TZATZIKI (v.cF)
Refreshing Greek yogurt with cucumber, fresh dill, and garlic.

BRUSCHETTA NAPOLETANA (v, can be GF, can be VG)
Toasted homemade bread, topped with chopped tomato, Greek feta, olive oil, and oregano.

MUSSELS (GF)

Pan-fried mussels with garlic, chilli, and cherry tomatoes in a white wine lemon tomato sauce.

DOLMADES (vG, GF)
Vine leaves stuffed with rice and fresh herbs, finished with lemon and olive oil.

GIGANTES (vG,GF)

Traditional Greek giant butter beans baked in a rich tomato sauce with fresh herbs and olive oil.

GREEK MEATBALLS

Homemade Greek meatballs spiced with cumin and red wine, cooked in a rich tomato sauce.

CALAMARI
Golden, crispy deep-fried squid served with homemade tartar sauce.

KING PRAWNS AMAR (p)

Pan-fried king prawns with sage and garlic in a creamy sambuca tomato sauce.

KING PRAWNS SICILIAN @GP

Pan-fried king prawns with garlic, chilli, and spinach in a white wine sauce.

CREAMY MUSHROOMS (V, can be GF)
Mushrooms with garlic and fresh herbs in a creamy white wine sauce.

GARLIC MUSHROOMS (v, can be GF)

Mushrooms with garlicin a buttery white wine sauce.

ARANCINI
Deep-fried balls of Italian rice mixed with bolognese sauce, peas and mozzarella, covered in
breadcrumbs served with rocket salad and tomato sauce.

MIXED FRIED CHEESE

Truffle Mozzarella, Mac & Cheese and Tomino Cheese. served with rocket salad and tomato sauce.

CHICKEN PORCINI @GF)
Pan-fried chicken breast cooked with porcini mushrooms in a creamy white wine sauce,
served with roasted new potatoes.

CHICKEN DIAVOLA p

Pan-fried chicken breast cooked with fresh chilli, garlic, cherry tomatoes, spring onion, and lemonin a

white wine sauce, served with roasted new potatoes.

STUFFED CHICKEN BREAST (Gr)

Chicken breast stuffed with pancetta, gorgonzola, and baby spinach, wrapped in Parma ham.

LAMB SKEWERS (GF)
Grilled lamb skewers, served with chips, salad and tzatziki.

CHICKEN SKEWERS (GF)
Grilled chicken skewers, served with chips, salad and tzatziki.

PORK SKEWERS (cF)

Grilled pork skewers, served with chips, salad and tzatziki.

LAMB CHOPS @Gr)

Traditional Greek-style marinated lamb chops, served with hand-cut chips and tzatziki.

DRY AGED SIRLOIN STEAK 80z (GF)
Grilled prime sirloin steak, served with chips and salad.

DRY AGED RIBEYE STEAK 8oz (GF)
Grilled ribeye steak, served with chips and salad.

STEAK SAUCES

Peppercorn - Rossini - Creamy Mushroom - Creamy Garlic - Mushroom - Blue Cheese

£5.50

£5.95

£5.95

£8.95

£8.95

£5.50

£5.95

£8.50

£8.95

£9.95

£9.95

£8.50

£8.50

£8.50

£8.95

£16.95

£16.95

£19.50

£16.95

£16.50

£15.95

£22.50

£24.50

£27.50

£3.95

CREAMY SALMON @p) £18.95
Oven-baked salmon fillet, served with blue cheese sauce and vegetables.

TASTE OF THE SEA (F) £23.95
Pan-fried sea bass fillets with mussels, king prawns, chilli, garlic, cherry tomatoes, and
spring onions in a white wine tomato sauce, served with vegetables.

SEA BASS FILLET £16.50

Pan-fried sea bass fillets dusted in semolina flour, served with vegetables and rocket salad.

MONKFISH Gr)
Pan-fried monkfish with mussels, king prawns, leeks, chilli, garlic, and cherry tomatoes £23.95
in a creamy mustard sauce, served with roasted vegetables.

LASAGNA £14.95
Traditional oven-baked lasagna with layers of pasta, rich beef ragu, béchamel sauce, and
melted mozzarella cheese.

CANNELLONI (v) £14.50
Flat pasta filled with ricotta, fresh spinach, and mascarpone, finished with béchamel sauce
and mozzarella, baked in the oven.

OVEN RIGATONI £14.50

Oven baked rigatoni with chicken, peppers, mushrooms in a white creamy sauce with mozzarella on top.

(All pasta can be gluten-free using penne pasta)
CRAB LINGUINE £16.95

With crab meat, king prawns, garlic, chilli, cherry tomatoes, in white wine butter sauce and fresh herbs.

MEATBALL TAGLIATELLE £14.50
Tagliatelle with homemade meatballs in pomodoro sauce.

SEA BASS LINGUINE £16.50
With fresh sea bass fillet, king prawns, mushrooms, and mixed peppers in a white wine butter and sage sauce.
SEAFOOD LINGUINE £15.95
With prawns, mussels, squid, cherry tomatoes, garlic, and white wine sauce.

MONKFISH LINGUINE £19.50
Linguine with monkfish, king prawns, mussels, salmon, leeks, cherry tomatoes and garlicin a white wine tomato sauce.
CLASSIC BOLOGNESE TAGLIATELLE r) £13.95
Classic Italian slow-cooked beef ragu in arich tomato sauce, served with tagliatelle and finished with parmesan.
SAUSAGE TAGLIATELLE £13.95
With fresh sausage, mushrooms, and red onions in a white wine tomato sauce.

SPICY ARRABBIATA RIGATONI (v. canbe vG) £13.50
With chilli, garlic, olives, cherry tomatoes, fresh herbs, red onion, and tomato sauce.

LINGUINE DA VINCI (v) £14.95
With chicken, pancetta, broccoli, and leeks in a creamy white wine gorgonzola sauce.

TAGLIATELLE DI CASA (v, canbe VG) - £13.95
With chicken, mushroom, and fresh garlic in a creamy white wine tomato sauce with fresh rosemary.

TAGLIATELLE CARBONARA £13.95
With pancetta, cream, egg yolk, black pepper, and parmesan cheese.

RIGATONI AL SALMONE £15.50
With fresh salmon, king prawns, broccoli, spring onions, cherry tomatoes, and garlic in a white wine lemon tomato sauce.
RIGATONI ALLA RUSTICANA £14.50
Rigatoni with chicken, pancetta, peppers and rosemary in a creamy pomodoro sauce.

TAGLIATELLE VODKA E GAMBERI £15.95

Tagliatelle with king prawns, pancetta, courgettes, cherry tomatoes, garlic, chilli, fresh herbs and
tomato cream vodka sauce.



