
FRIED SCAMPI   £4.50
Served on a bed of salad and tartare sauce

(4pc) KING PRAWNS   £8.50
Pan-fried tiger prawns with garlic butter with white wine and parsley

PATÉ MAISON   £4.50
Farmhouse Paté served with toast

CLASSIC FRIED WHITEBAIT   £4.50

LAMB AND BEEF MEATBALLS   £4.50
Cooked with chilli and Italian tomato sauce

MINI MEZE   £6.50
Tzantiki , Taramasalata and houmous served with hot pitta bread

GARLIC MUSHROOMS   £3.50

APPETISERS
PRAWN COCKTAIL   £4.50

CHEF’S SOUP OF THE DAY   £3.50

AVOCADO PRAWNS   £6.50

PUFF PASTRY TART   £4.50
Filled with wild mushrooms in marsala sauce

HOUMOUS   £3.50
Creamy rich blend of chick peas with tahini
lemon juice, garlic, olive oil and hot pitta bread

TARAMASALATA & PITTA BREAD   £3.50
Greek dip made from tarama

SPECIALITY COFFEES - ALL £4.50
LIQUEUR COFFEES each 25ml CALYPSO COFFEE (Tia Maria) FRENCH COFFEE (Brandy) 

IRISH COFFEE (Jameson Irish Whisky) SAMBUCA COFFEE (Sambuca) JAMAICAN COFFEE (Dark Rum) 

RUSSIAN COFFEE (Smirnoff Vodka)  AVENIDA COFFEE (Cyprus Brandy)  

VEGETARIAN DISHES
VEGETABLE LASAGNE £8.50 OMELETTE A LA MEDITERRANEAN £6.50

MUSHROOM OMELETTE £8.50 VEGETABLE MOUSSAKA £8.50

RICOTTA & SPINACH PASTA SHELLS   £8.50 

Prices are inclusive of VAT.     Service charge not included.

For Reservations 020 8303 8500     www.avenidarestaurant.co.uk

Please note some of our foods may contain genetically modified food and may contain nut oil or traces of nut

CHIPS       BOILED POTATOES   £2.50

SAUTEED POTATOES   £3.00

GARDEN PEAS  FRENCH BEANS   £2.50

BROCCOLI   £2.50 

GRILLED TOMATOES   £2.50 

GRILLED MUSHROOMS   £2.50 

VEGETABLES 
DEEP FRIED ONION RINGS £3.00

SPINACH £3.50 

ASPARAGUS £3.50

MIXED SALAD £3.50

GREEK MIXED SALAD with feta cheese  £4.50

CONA FILTERED COFFEE £1.50
(rich & robust)

MORNING BAKED BREAD  £2.00 per basket

WHOLE DOVER SOLE £19.50

WHOLE SEA BASS £14.50

WHOLE LEMON SOLE £14.50

FRESH GRILLED FISH
SALMON STEAK £12.50

FRESH FISH PLATTER £14.50
(Grilled Halibut, Salmon, Scampi, Calamari)

HALIBUT £11.50

DESSERTS
HOME BAKED APPLE PIE  £4.50 
Served with cream or ice cream 

CHEESECAKE  £4.50
Rich and creamy cheesecake with fruit layer

TIRAMISU  £4.50
A light mascarpone flavoured mousse sandwiched with
three layers of white sponge soaked in coffee
and dusted with cocoa powder

CHEESEBOARD  £6.50
A selection of cheeses

CREAM CARAMEL  £4.50 
Homemade

BLACK FOREST  £4.50
A traditional moist kirsch flavoured gateau filled with
fresh cream and cherry, finish with fresh cream and chocolate

BAILEYS TORTE  £4.50
Rich layers of sponge and cream infused with Baileys liqueur

FRESH FRUIT SALAD  £4.50

STEAKS

SIRLOIN STEAK   £14.50
Tender and Succulent    

LARGE SIRLOIN STEAK   £17.50
Tender and Succulent      

T-BONE STEAK   £22.00
The king of steaks

FILLET STEAK   £18.50
Tender and Succulent

LARGE FILLET STEAK   £22.00
Tender and Succulent

LAMB CUTLETS   £14.50 
Charcoal grilled tender English lamb

The centrepiece of your meal. Fine selected cuts of prime guaranteed
Scotch Steaks, charcoal grilled to your requirements. Please specify how you wish your steaks to be grilled.

ENTRECOTE STEAK CHASSEUR  £17.50
A sirloin steak cooked in chopped mushrooms, tomatoes, peppers, herbs in a red wine sauce  

KLEFTIKO    £12.50
Tender English lamb on the bone seasoned with
oregano and lemon and slow oven roasted.
Served with rice and salad

KEBAB A LA GREQUE    £12.50
Diced lamb grilled on a skewer garnished with
chopped onions and tomatoes. Served with salad and rice

CHICKEN KEBAB    £10.50
Tender chunks of chicken marinated in yoghurt.
Served with rice and salad

BEEF STROGANOFF    £14.50
Fillet steak cut in slices and cooked in butter with onions,
mushrooms and white sauce and served on
a bed of rice, mushrooms and peas

VEAL A LA CREME    £12.50
A succulent slice of veal cooked in butter,
mushrooms, wine and cream sauce.

VEAL MILANESE    £14.50
Breaded in breadcrumbs, pan fried and
served with chips and salad

CHICKEN A LA CREME    £10.50
Breast of chicken cooked in butter, mushrooms,

wine and cream sauce

CHICKEN CHASSEUR    £10.50
Cooked in red wine, herbs, mushrooms, tomatoes & peppers, very nice

ROAST CHICKEN    £10.50
Succulent half spring chicken

DUCK A L’ORANGE   £12.50
Duck served with a rich orange glazed sauce

ROAST DUCK    £12.50
Succulent roast duckling

GREEK MOUSSAKA   £12.50
Layers of mince meat, aubergines and layer of potato topped with bechamel 

sauce, served with salad

MAINS

All main meals are served with either chips or boiled potatoes.


