
Homemade Dips

Houmous (V)(GF)                                                                  
Chickpeas, cumin, garlic and fresh lemon juice

Tzatziki (V)(GF)                                                                  
Greek Yogurt, fresh cucumber, garlic

Pantzarosalata (V)(GF)                                                      
Beetroot, yogurt, mint, garlic and olive oil 

Melitzanosalata (V)                                                        
Smoked aubergine, garlic, parsley, citrus

Tirokafteri (V)(GF) 
Crushed greek cheese, red pepper, chilli 
peppers blended together to make this 
deliciously moreish dip   

Salads

Cuzina Greek Salad (V)(GF)                                            
P.D.O feta, tomatoes, cucumber, lettuce, 
onions, peppers and olives

and

Fig and Ricotta Salad (V)(GF)(N)                                      
Green mixed leaves, dried figs, ricotta,
cherry tomatoes, pine nuts and caramelized
balsamic vinegar                                                         

Little Greek Plates

Halloumi in Blankets (GF)                                                      
Halloumi wrapped in bacon served with
mango chutney

Calamari                                                                                     
Lightly battered and served with citrus and 
tarragon mayo

Sesame Sweet Chilli Chicken (N)     
Chicken strips in a sweet chili sauce with 
sesame seeds and mix herbs, a Cuzina favourite

Beef Stifado (GF)                                                                        
Slow roasted beef stew cooked in pearl onions 
and red wine

Lamb Kleftiko (GF)                                                       
Slow cooked braised lamb in wine, onions and 
fresh garlic

Sides

Saffron and Lemon Rice (GF)            
Honey and Fennel Roasted Carrots (GF)                   

Dessert

Bougatsa   (5.50 supplement)                                                   
Traditional Greek Custard Pie served with 
Nutella sauce and vanilla ice cream 

(V) Vegetarian   (N) Contains Nuts   (GF) Gluten Free

Please ask your server if you have any special dietary requirements at the time of order. 
A discretionary service charge of 10% will be added to parties of 6 or more, all of which is distributed to the team.

Christmas Menu 2025     
Minimum table 6 diners

35.95pp
Our Christmas party menu follows a mezze format. Dips and Salads are the 
only way to start a Greek meal. The menu is based on the sharing concept, a 
selection of the following little plates will be brought to the table continuously
as they are ready from the Cuzina (kitchen) We will send the appropriate 
number of each dish depending on the final number of guests in your 
party. The set menu allows for everyone to be eating at the same time.


