
Emilios Greek Restaurant
8 HIGH STREET ARNOLD NOTTINGHAM TEL No : 0115 926 2550

WWW.emiliosgreekrestaurant.co.uk Email: info@emiliosgreekrestaurant.co.uk

2 courses £23.90pp  -  3 courses £27.90pp 

Val e n t i n e ' s  Day
STARTERS

Valentine’s Day Platter
Mixed selection of four dips, Greek salad with haloumi Lounza served with 

pitta bread [share for 2] 

Soutzoukakia 
(Mince meatballs, served in a spicy tomato sauce) 

Stuffed Mushrooms 
Pan fried mushrooms cooked in white wine and garlic

butter dressed with lemon & olive oil, salad garnish & fresh parsley

 Haloumi Saganaki 
Haloumi cheese, fried served with salad garnish 

Freshly Made Pate
freshly homemade pork pate served with pieces of toasted bread and garnished with 

caramelised red onions 

Greek brochette ‘Dakos' 
Greek style garlic bread with feta, tomatoes, and olives in olive oil dressing 

Calamari
deep fried rings of fresh squid, served with salad garnish & lemon 

Smoked mackerel
(Classic smoked mackerel, served with beetroots salad 

Prawn Cocktail 
Prawns dressed with a Marie rose sauce served on bed of shredded lettuce 

Greek Salad
Fresh seasonal vegetables, with feta cheese and Greek olives 

in homemade dressing sauce
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8 HIGH STREET ARNOLD NOTTINGHAM TEL No : 0115 926 2550
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10oz Sirloin Steak ‘Sofrito’ 
10 oz Sirloin Steak with lemon, parsley, & a garlic creamy sauce 

Kleftiko 
A piece of lamb slowly braised in the oven with herbs & seasoning  

Stifado 
diced beef, casseroled in red wine vinegar with onions, herbs & spices 

Chicken ala cream 
Supreme chicken breast with garlic, mushrooms, white wine, and creamy sauce 

Chicken Souvlaki 
Tender pieces of chicken on a skewer grilled over charcoal. 

Pork Souvlaki 
Tender fillets of Pork, grilled over charcoal, with rich cream sauce, with mushrooms, red 

peppers, onions, herbs & spices

Solomos 
Salmon fillet topped with a creamy tomato sauce with mushrooms and prawns

Spanakopita
Feta cheese and spinach wrapped in filo pastry.

Vegetarian Moussaka
Layers of potatoes, peppers, courgettes & aubergines topped with bećhamel sauce

2 courses £23.90pp  -  3 courses £27.90pp 

Val e n t i n e ' s  Day

DESSERTS
Tiramisu | Lemon Cheesecake | Chocolate Boston Cake

Baklavas | Galaktoboureko | KataifiMango Cheesecake |GL / FR  | Coffee 

MAIN COURSE


