
L
/LADOKOLLAONTHEHILL @LADOKOLLAONTHEHILL

S A L AT E S  |  S A L A D S

Xoriatiki    

classic Greek salad with tomatoes, cucumbers,
onions, capsicum, feta, seasoned with salt, olive
oil and oregano

Ladokolla 

mixed greens, chicken, shaved cheese, tomato,
croutons, caesar dressing
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O R E K T I K A  |  A P P E T I S E R S

Warm olives   

a versatile appetiser heated to
perfection; pair with beer, wine
or ouzo

Taramas   

made from cured roe mixed
with olive oil, and lemon juice
served with pita

Tzatziki  

Greek yogurt mixed with
cucumbers, garlic, olive oil,
apple cider vinegar, and fresh
dill served with pita

Tirosalata  

made from feta and capsicum
with spices

Trio of dips   

taramas, tzatziki, tirokafteri
served with two pites

Saganaki  

grilled until golden-brown
served with lemon

Halloumi Sxaras  

grilled until golden brown
served with lemon

Patates lemonates   
 

oven-baked potatoes
marinated in lemon juice, olive
oil, garlic and oregano

Patates tiganites   

hand-cut potato chips deep-
fried until golden-brown and
crispy, seasoned with salt and
oregano

Dolmadakia   

bite-size parcels of seasoned
rice, herbs, and lemon served
warm; enjoy as appetiser or a
snack

Manitari sautee   

stuffed mushroom with a trio of
cheese & capsicum �lling

Gigantes    

oversized white beans with
aromatic herbs, garnished with
olive oil

Bougiourdi  

baked feta

Pita   

yeast-leavened �at bread

Florinis gemisti  

�orinis pepper �lled with feta
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S FO L I AT E S

Spanokopita 

traditional Greek pastry dish with spinach and
feta in pastry

16 Tiropita  

traditional Greek pastry dish with feta
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LOCAL |  SIMPLE | AUTHENTIC

 

T H A L A S I N O S  M E Z E S  |  S E A FO O D  M E Z E

Xtapodi sxaras   

grilled octopus with olive oil,
apple cider vinegar, onions,
and olives

Kalamari   

lightly �oured kalamari deep-
fried

Fish of the day   

served with salata and patates
tiganites
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L A D O KO L L A  D EG U STAT I O N

55 per person
2 pites
1 dip
�orinis gemisti
patates tiganites
salata
4 souvlakia
dessert

65 per person
2 pites
1 dip
haloumi
dolmadakia
salata
4 souvlakia
tiganites patates
dessert

75 per person
2 pites
1 dip
haloumi
bougiourdi
salata
patates lemonates
4 souvlakia
2 paidakia
dessert

M A K E  YO U R  O W N  L A D O KO L L A
P L AT T E R

To make your own platter choose a
minimum of four items

Souvlaki  

succulent pieces of marinated meat -
options from pork, chicken, lamb grilled to
juicy perfection

Paidaki  

lamb cutlet

Haloumi   

four pieces

Kontosouvli   

marinated tender chunks of chicken on a
skewer

Patates tiganites    

hand-cut potato chips deep-fried until
golden-brown and crispy, seasoned with
salt and oregano

Mini dip 

tarama, tirosalata, tzatziki

Pita   

yeast-leavened �at bread
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D E S S E RT

Backlava  

�aky phyllo dough, crunchy nuts, and sweet
syrup

Galaktobouriko  

rich, creamy custard and �aky layers of
phyllo pastry, all soaked in a sweet syrup
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M A G E I R E F TA  |  R E A DY  TO  E AT

Mousakas 

layered eggplant and
potatoes in rich tomato
mince topped with bechamel
sauce served

Pastitsio 

layered pasta in rich tomato
mince topped with bechamel
sauce

Laxanodolmades  

stuffed cabbage leaves with
rice and mince meat dressed
with avgolemono sauce
served with politiki side salad

Arnaki fournou   

lamb shank marinated with
olive oil, garlic, lemon juice,
oregano, served with patates
lemonates

Smyrneika  

meatballs seasoned with
spices, served with rice

Pappoutsakia  

baked eggplant stuffed with
minced meat, topped with
cheese

Imam Bayildi    

baked eggplant stuffed with
caramelised onions, garlic
and herbs
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