
New Years Eve Menu 2023 

STARTERS 

Garides Cocktail, cold water prawns, baby gem lettuce, Marie Rose sauce, lemon 

Burrata, plum tomatoes, oxymelo balsamic, Cretan olive oil, rocket dressing

Panko scallops with spicy pastourma sausage, grilled halloumi and pearl peppers

Baked aubergine saganaki with spicy tomato sauce and Mediterranean vegetables 

Calamari, floured and fried squid rings, tartare, lemon 

Keftedes, lamb meatballs with herb tomato sauce

Garides saganaki, prawns in tomato sauce, white wine, chilli, garlic and feta 

Padron Peppers   -   Tzatziki  -   Houmos

Petrino Baso - Pan fried Stone Bass fillet with white wine, kalamata olives, capers and tomato 

Scottih Solomos Souvlaki - Charcoal grilled Salmon with Greek salsa and extra virgin olive oil

Fankri - Charcoal grilled butterflied Black Bream with Maldon sea salt and lemon

Chicken Souvlaki - Charcoal grilled Suffolk chicken breast and thigh, roasted red pepper sauce and feta

Beef Souvlaki - Charcoal grilled and cubed Surrey Farm sirloin with Greek chimichurri 

Yiamas Land & Sea - Charcoal grilled Sirloin with chimichurri and Jumbo Tiger prawns, garlic chilli butter

Jumbo Garides - 2 shelled Jumbo Tiger prawns charcoal grilled with garlic chilli butter, olive oil and lemon

Vegan and Vegetarian dishes available from our a la carte menu

MAINS

SIDES 
Feta mash ~ Rustic potatoes ~ Roast med veg ~ Asparagus ~ Greek salad ~ Chunky chips ~ Lemon Rice

Baklava Mille-Feuille - Puff pastry, pistachio and white choclate ganache, vanilla ice cream, caramel

Popcorn Cookie Dough - Semi baked choc chip cookie dough, vanilla ice cream and caramelised popcorn

Sticky Toffee Pudding - Toffee pudding with vanilla ice cream and caramel sauce

Yiamas Espresso Martini - Eristoff vodka, coffee liqueur, baileys, espresso shot

DESSERTS 

Please advise your server of any food allergy or intolerance upon placing your order. Whilst every effort is made to avoid contamination from 
nuts some dishes may contain traces. Our in house fishmonger takes every care to prepare your fish, however some dishes may contain shell or 

small bones. A discretionary 10% service charge is applicable. Menu subject to change without prior notice.

£130 p/person

Glass of Prosecco on arrival


