miehael’s

High Street Chipping Campden

STARTERS

Homemade Soup of the day

Crisp Greek salad

Chicken liver & brandy pate with a red onion chuthey & toast rounds

Sizzling hot mushrooms in garlic butter with hot pitta bread

Homemade Hoummous with hot pitta bread and vegetable crudités v

Homemade Tzatziki a yoghurt, cucumber & mint dip with hot pitta bread v

Kieffedes savoury meatballs in a lightly spiced tomato & basil sauce

Halloumi cheese, pan fried, with a coriander , lime, caper & olive oil dressing

on salad leaves

Mediterranean prawns cooked in garlic butter ,served in a hot skittle

Salmon cakes , with a red onion, fomato, lime & hint of chilli salsa starter
main

Fresh Kalamari with lemon or lime starter
main

Mezedakia for sharing, a selection of hot & cold Greek Hor d oeuvres consisting

Of : Houmous, Tzatziki, Kalamari, Halloumi cheese, kieftedes, Mushrooms in red

Wine, Black eyed bean salad, Minted broad beans, and cous cous,with hot pitta bread

<

MAINS

Moussaka served with a crisp Greek salad

Kleftico, shank of lamb on creamy mashed potato and green beans

Chicken kebab, succulent chicken marinated in Greek yoghurt, mint & served
with rice

Stifado, tender pieces of beef cooked with shallots, onions, & herbs in a wine
Vinegar sauce served with rice

Supreme of chicken stuffed with chestnut & apricot & wrapped in bacon
Roasted breast of duck served in a fruit sauce laced with filfar liqueur

Fillet of cod with a crust of fresh herbs & breadcrumbs with a lemon butter
Sauce

Seared fillet of sea bass, on mashed potato dressed with a sweet chilli & spring
Onion sauce

Pan fried calves liver on a bed of sweet potato & cumin mash dressed with

A balsamic butter jus

Scampi Alexiou, Scampi cooked with crushed tomatoes, onions flamed with
Ouzo , finished with cream & served with rice

Medallions of pork served with an apple & cider cream sauce

Roasted rack of lamb on a bed of minted pea puree with a basilic jus

The “Meze” for two, the most famous meal of the eastern Mediterranean region
Consisting of an array Greek starters with hot pitta , followed by a platter
of BBQ meats cooked traditionally over charcoal embers for unique flavour.

£5.50

£6.50
£6.95
£7.95
£7.95
£7.95
£8.50
£8.50

£10.50
£8.50
£15.50
£9.95
£16.95
£15.50

£15.95
£17.95
£14.95

£17.50

£16.50
£17.50

£16.50
£17.95
£17.50

£17.95
£16.95
£19.50

£25.00
Each



STEAKS : Cooked to your liking

Sirloin Steak char grilled

Sirloin Steak cooked with a blend of herbs

Sirloin Steak cooked with our brandy, cream & green peppercorn sauce
Fileto Marathona prime fillet steak served on a wooden board with chips ,
Mushroom & tomato

All steaks served with chips, mushroom & tomato

VEGETARIAN- Vegetable Moussaka with a crisp Greek salad
~ Also Vegetarian specials on the night ~
SPECAILS- see board for the specials of the day

SIDE ORDERS - Chips , vegetables of the day, Greek salad, Olives

Desserts and coffees

DESSERTS FROM CHLOE'S KITCHEN

Ice cream and sorbets

Créme brulee

Baklava or Kataifi All at £6.95
Vanilla pana cotta with seasonal berries

Chloe’s chocolate tort

Wonderful white chocolate cheesecake

COFFEES

Americano All at £2.95
Espresso

Double espresso

Ristretto

Double Ristretto

Cappuccino

Café Latte

Latte Macchiato

Café Mocha

Hot Chocolate

Liqueur Coffee £6.95

£19.50
£21.00
£22.50
£26.50

£14.95

£3.95



