
BBQ FAMILY STYLE MENU

Corfiot Deli Welcome Table and Welcome Drink Prosecco*

Pastries  

Assortment of freshly baked pastries

Salads         &         Appetizers      

Greek salad (VEGGIE – G/F)

Tomato | cucumber | onion | peppers | olives | capers | feta cheese olive oil

Corfiot salad (D/F – L/F)

Noumboulo | mellon | cherry tomatoes | red chili peppers | baby rocket

Dips and Pita bread

Tzatziki | Tarama | Cheese dip | Eggplant salad

Stuffed mushrooms (VEGGIE)

Grilled fresh mushrooms | Spinach | Feta cheese | Bechamel

Zucchini balls (VEGGIE)

Zucchini | Herbs | Mix cheese | Yogurt dip



Sides  

Grilled vegetables (VEGGIE – G/F)

Eggplant | Zucchini | Peppers | Halloumi cheese | Pomegranate Vinaigrette

Oven potatoes (VEGGIE – VEGAN – G/F – D/F – L/F)

Baby potatoes | Thyme / butter

Main         Course         (mixed         grill)         G/F         –         D/F         –         L/F)      

Veal rib eye (of special breeding)

Pork souvlaki

Chicken souvlaki

Lamb chops

Sauce and dips - Lemon dressing, honey mustard, BBQ

Vegetarian or vegan dishes (individual)

Laxanodolma (Stuffed cabbage rolls) (VEGGIE – VEGAN – G/F – D/F – L/F)

Cabbage rolls | Rice | Herbs | Egg and lemon sauce

OR

Gemista (Stuffed tomato) (VEGGIE – VEGAN – G/F – D/F – L/F)

Tomato | Rice | Herbs | Fresh tomato sauce
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