CHRISTMAS MEAL AT KRI KRI NESTON
THURSDAY 5™ DECEMBER 2024 — 7PM

Please take a menu for each person, and write your name and contact number
at the top. Please tick the menu item you require and place the menus with the
correct money in a sealed envelope with your name on it and post through the
presbytery door. Thank you.

NAME........ccccovvtinirrnrrenrienneenensaeees CONTACT NUMBER: .........ccccecurueunen.

MENU
STARTERS

SOUP OF THE DAY (Please Ask)

HOUMOUS (VEG)

Chick peas with tahini, lemon and garlic ( )
TZATZKI (V)

Greek yogurt with garlic, cucumber, and olive oil ( )
TARAMA

Creamed smoked cod roe with lemon ( )
KEFTEDES

Home-made meatballs in tomato sauce ( )

MANITARIA GEMISTA (V)
Mushrooms stuffed cheese in breadcrumbs ( )

DOLMADES (VE)
Vine leaves stuffed with rice, herbs and spices. ( )

Starters served with warm pitta bread

MAIN MEALS

MOUSAKA ()
Layers of potatoes, minced meat, aubergines,
courgettes & béchamel sauce

VEGETARIAN MOUSAKA (V) ()
Layers of potatoes, tomato and herbs, aubergines,
courgettes & béchamel sauce

BRIAMI (VE) ()
Oven roasted vegetables with herbs and spices

LEMONATO ()
Lean cubes of port in lemon sauce

KOTOPOULO SKORDATO ()
Chicken fillet in a creamy garlic and wine sauce

KEFTEDES ()
Homemade meatballs in tomato sauce

CHICKEN SOUVLAKI ()
2 skewers of chicken, charcoal grilled

PORK SOUVLAKI ()
2 skewers of pork, charcoal grilled

Main meals are served with reek roast potatoes & rice unless stated
otherwise.

Payment £16 per person
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