
DRINKS

MENU
kuzina

greek street food

White Wine 125 ml 175 ml Btl 

House white wine 6.25 7.25 24.95
We carefully select our house wine from the best 
vineyards around the world.

Kleoni - Greece 6.50 7.50 25.95
Dry, light and refreshing on the palate with 
fine texture, this fruity wine is perfect with salads, 
white meats, seafood and vegetables.

Pinot Grigio – Italy 6.95 7.95 28.50
Elegant aroma with hints of orange flowers 
and fruity and fresh notes of apple, pear and exotic 
fruit with slight nuances of dried 

Sauvignon Blanc KARYOS - Greece   29.50
White Dry Shine, crystal clear, slightly greenish 
shades and yellowish color. A bold and rich nose, typical 
of this variety, with citrus, peach and melon aromas at the end.

Picpoul de Pinet – France   28.50
Elegant aromas of citrus, pear and herbs with 
a crisp mineral palate that is ideally suited to seafood.

Rose 125ml 175ml Btl

House Rosé 6.25 7.25 24.95
We carefully select our house wine from the best 
vineyards around the world.                                                     

Red Wine 125 ml 175ml Btl 

House Red 6.25 7.25 24.95
We carefully select our house wine from the best 
vineyards around the world.

Kleoni - Greece 6.50 7.50 25.95
This pale purple-red wine has intense notes 
of red fruit and pungent peppery spices

Montepulciano d'Abruzzo – Italy 6.95 7.95 29.95
Montepulciano has a rich red colour, 
with a nose of chocolate and cherry stones. (vegan)

Naousa - Greece   28.95
Naousa is a full-bodied wine, ruby-red in appearance, 
with aromas of ripe berries accented by new oak, 
well balanced with an elegant long finish.

Sparkling wines  125ml Btl

Prosecco   6.25 26.50
Creamy mousse, ripe peach, apple, pear, 
cut through by citrusy zip

Beers in draft  half pint Pint

Moretti 4.6% ABV  3.75 5.95
COLD TOWN BEER PURE BALTIC IPA 5.3ABV  3.95 6.25

Beers in bottles   330ml

Mythos   4.95
Salonikia Honey Pilsner                       4.95
Corfu Hoppy & free 0%                        4.95

Ouzo 4.50
Tsipouro 4.50
Rakomelo 4.95
Mastiha Xiou liquer 4.95
Metaxa 5* 4.50
Metaxa 7* 4.95
Metaxa 12* 6.50

Soft Drinks
Aqua Panna Still water 750ml 4.50
San Pellegrino Sparkling water 750ml 4.50
Soda water & lime 2.50
Tonic water 2.50
Ginger Beer 2.50
Ginger Ale 2.50
Lemonade 2.50
Appletiser 2.50
Irn bru 2.50
Bottle Coca-Cola, Diet-Cola 2.50
Loux Orange, Lemon 2.50
FRUIT JUICE Orange, Apple 2.50

Coffee & Tea
ESPRESSO 2.25
DOUBLE ESPRESSO 2.50
CORTADO 2.50
CAPPUCCINO 2.95
LATTE 2.95
AMERICANO 2.50
FLATWHITE 3.20
HOT CHOCOLATE 2.95
GREEK TRADITIONAL COFFE 3.20
TEA OPTIONS 2.75
Breakfast tea, earl grey, green tea, 
peppermint, chamomile

APEROL SPRITZ Aperol, Prosecco, Soda  8.95
CAMPARI SPRITZ Campari, Prosecco, soda  8.95
GIN CUCUMBER  7.50
Hendrick's Gin, Cucumber, Mint, Tonic Water, Black Pepper

ESPRESSO MARTINI  8.95
Vodka, Espresso, Kalhua

PASSON FRUIT MARTINI 8.95
Vodka, Passoa, pineapple juice, 
lemon juice, Gomme syrup, served 
with a shot of prosecco 

STRAWBERRY MARGARITA 8.95
Tequila, triple sec, strawberry syrup, 
lime juice, crushed ice

MOJITO OPTIONS: 8.95
CLASSIC Bacardi, lime juice, mint,sugar syrup
PASSION FRUIT Rum,lemon juice, mint, passion puree
STRAWBERRY Rum, lime juice, mint, strawberry puree

LIME MASTIHA MARGARITA 8.95
Tequila, Mastiha liqueur, lime juice, sea salt, lime wedgeCo
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Kalamata olives (V, VG, LF) 3.95
PitTa bread (VG, LF)  2.95

Alifes (Dips)
Tzatziki (V)  6.25
Greek yoghurt with grated cucumber, dill, garlic and olive oil

Tirokafteri (V)  6.95
Spicy dip with feta, grilled red peppers, smoked paprika and chill flakes

Melitzanosalatsa (v, VG, LF)  6.95
Smoky roasted aubergine dip with roasted red peppers, 
garlic, parsley and olive oil

Hummus (v, VG, LF)   5.95
Blended chickpea dip with tahini, cumin, garlic, lemon and olive oil

Salates (Salads)
Horiatiki - Greek Salad (v)  8.95
Tomatoes, cucumber, mix peppers, onion, 
olives, feta cheese and olive oil

Psita Lahanika (V, VG, LF)  9.50
Grilled seasonal vegetables with hummus, 
olive oil and balsamic vinegar

Cretan Salad (v)  8.95
Barley rusk, tomatoes, kalamata olives, capers, 
feta cheese, olive oil and Greek oregano

Prasini Salad (V, VG, LF)  8.50
Green mix lettuce salad with cucumber, 
spring onion, dill, olive oil and lemon

Orektika (Appetizers)
Ntolmadakia (V) Stuffed vine leaves with 7.50
rice and herbs served with tzatziki

Bougiourdi (V) Baked feta with tomatoes, peppers and chili flakes  7.95

Revithokeftedes - Falafel (V, LF)  8.50
Crispy chickpea patties served with hummus

Kolokithakia Tiganita (V) Courgettes fritters with tzatziki 7.50

Halloumi (V) Grilled Cypriot goat’s cheese, served with dried fruit puree  7.95

Saganaki (V) Deep-fried Greek cheese, served with lemon  8.50
and a drizzled with honey 

Kalamarakia Tiganita Crispy fried calamari with tzatziki dip  11.95

Psites garides Grilled Shrimp, served   12.95
with aromatic butter, lemon and cocktail sauce

Sinodeftika (Sides)
Pita (VG, LF) Pita bread 2.95

Patates Tiganites (V, VG, LF) Potato fries  3.50

Patates Tiganites me Kefalotyri & Trufa (V)   4.95
Potato fries with kefalotyri cheese and truffle

Patates Tiganites me Feta & Chili (V)   4.95
Potato fries with feta cheese and chilli flakes

Merides (Portions)  14.95

Chicken Gyros halal Served with mustardmayo sauce, 
iceberg lettuce, tomatoes and fries

Grilled Pork Belly Served with tzatziki, tomatoes, onions and fries

Grilled Chicken Skewers Served with mustardmayo, 
iceberg lettuce, tomatoes and fries

Grilled Pork Skewers Served with tzatziki tomatoes, onions and fries

Grilled Pork Sausages Served with tzatziki, tomatoes, onions and fries

Grilled Soutzoukakia Beef & Lamb Halal
Greek kebab served with tirokafteri, tomatoes, onions and fries

Falafel (V, VG, LF) Served with hummus, iceberg lettuce, tomatoes and fries

Halloumi (V) Served with tzatziki, iceberg lettuce, tomatoes and fries

Skepasti (Greek Club Sandwich)  15.95
MAYO, KETCHUP  AND CHEESE ON TOP OF THE FRIES

Chicken Gyros with mustardmayo, iceberg lettuce, tomatoes and fries

Grilled Pork Belly Served with tzatziki, tomatoes, onions and fries

Halloumi (V) Served with tzatziki, iceberg lettuce, tomatoes and fries

Falafel (V, VG, LF) Served with hummus, iceberg lettuce, tomatoes and fries

Grilled Veggies (V, VG, LF) Served with hummus, iceberg lettuce, 
onions, tomatoes and fries

EXTRA ADD ON’S - Halloumi, Tzatziki, Hummus,  (EACH) 2.50
Sausage, Salad, Chips, Gyros

Tilihta (Wraps) 9.50
IN TRADITIONAL PITA BREAD

Chicken gyros with mustardmayo, iceberg lettuce, tomatoes and fries

Grilled pork belly with tzatziki, tomatoes, onions and fries

Grilled chicken skewers with mustardmayo, iceberg 
lettuce, tomatoes and fries

Grilled pork skewers with tzatziki tomatoes, onions and fries

Grilled pork sausages with tzatziki, tomatoes, onions and fries

Grilled soutzoukakia beef & lamb (halal) with tirokafteri, 
tomatoes, onions and fries

Falafel with hummus, iceberg lettuce, tomatoes and fries (V, VG, LF)

Halloumi with tzatziki, iceberg lettuce, tomatoes and fries (V)

Grilled veggies with hummus iceberg lettuce, tomatoes and fries (V, VG, LF)

EXTRA ADD ON’S - Halloumi, Tzatziki, Hummus,  (EACH) 2.50
Sausage, Salad, Chips, Gyros 

Temahia (Singles)  4.50

Single chicken/pork skewer served with lemon.

Loukanika served with lemon.

Soutzoukakia served with lemon.

Pork belly served with lemon.

Glika (Desserts)
Baklava (V) Oven-baked filo pastry with walnuts and honey syrup 6.50
Portokalopita (V) Traditional orange cake with honey and orange zest 6.50
Pagoto (V) Vanilla (LF) and chocolate ice cream.  5.95
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Pork skewer, chicken skewer, sausage, 
soutzoukakia, served with fries, tzatziki, tirokafteri 
and pitta bread.

Kuzina mix grill plater for two  24.95
Chicken gyros, chicken skewer, pork skewers, 
pork belly, sausage, soutzoukakia, served with 
fries, tzatziki, tirokafteri, and  pita bread.

Green plater (V)  18.95
Falafel, kolokuthia tiganita, haloumi, served with 
prasini, Greek salad, melitzanosalatsa, 
hummus and pita bread.

(V) VEGETARIAN (VG) VEGAN (LF) LACTOSE FREE

PLEASE INFORM YOUR WAITER OF ANY DIETARY REQUIREMENTS OR ALLERGIES. 
Traces of gluten, lactose or nuts: all our dishes are prepared in kitchens 
where nuts, flour & dairy products are commonly used, we regret that we 
cannot guarantee that our dishes are completely free from traces of gluten, 
lactose or nuts 

PLEASE NOTE: WE ADD AN OPTIONAL SERVICE CHARGE TO YOUR BILL


