
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

GREEK  
CUISINE  
BY THE SEA 

DE L’ETANG 
TAVERNA   

YIA MAS! 
 



You are kindly requested to inform us of any Food allergies, INTOLERANCES OR ANY SPECIAL 
DIETARY REQUIREMENTS. Please speak to our staff about the ingredients in your meal when 

giving your order  
 

 

DE L’eTANG taverna 
menu 

 
 
 

appetizers 
 
 

HOUMOUS, TZAZIKI, Taramasalata (fish roe) WITH 
feta, olives & pitta bread – 9.00 

 
SLICED TOMATOES topped with feta, oregano & basil (v) 

– 9.00 
 
GRILLED HALLOUMI with rocket & tomatoes (v) – 10.00 

 
GRILLED LOUNZA (pork loin) with rocket & tomatoes – 

9.00 
 

WHITE BAIT with salad & tomatoes – 9.00 
 

KING PRAWNS cooked with TOMATOES & OUZO – 12.00 
 

MUSHROOMS with feta & tomatoes (v) – 10.00 
 

FETA IN FILO PASTRY WITH HONEY & SESAME (V) – 11.00 
 

HALLOUMI BITES WITH SWEET CHILLI SAUCE  (V) – 10.00 
 

GARLIC BREAD (v) – 4.00 
add CHEESE - 1.00 

 
 
 
 
 



You are kindly requested to inform us of any Food allergies, INTOLERANCES OR ANY SPECIAL 
DIETARY REQUIREMENTS. Please speak to our staff about the ingredients in your meal when 

giving your order  
 

 
 

 
SPECIALITIES 

 
CHICKEN kebabs – 18.00 

 
LAMB KOFTA KEBABS – 18.00 

 
HOMEMADE GREEK BURGER – 18.00 

 
HALLOUMI VEG. KEBAB (v) – 18.00 

 
(ALL ABOVE SERVED with PITTA BREAD, SALAD, CHIPS & TZAZIKI) 

 

T.BONE STEAK WITH POTATOES & VEG. – 33.00 
 

RIBEYE STEAK WITH potatoes & veg. – 25.00 
ADD Pepper sauce or Diana sauce – 2.00 

 
lAMB CHOPS with red wine sauce, potatoes & veg. – 

22.00 
 

MOUSSAKA with Greek salad & CHIPS – 20.00 
 

LAMB KLEFTIKO with traditional bulgar wheat & 
veg. – 22.00 

 
CALVES LIVER WITH BACON & ONIONS – 20.00 

 
PASTA 

 
Spaghetti with king prawns, ouzo & tomatoes – 20.00 

 
MEZE 

 
Combination of cold & hot appetizers, grilled & oven 

dishes, sweets (minimum order 2 persons) – 65.00 
 

 



You are kindly requested to inform us of any Food allergies, INTOLERANCES OR ANY SPECIAL 
DIETARY REQUIREMENTS. Please speak to our staff about the ingredients in your meal when 

giving your order  
 

 
SEAFOOD 

 
 

GRILLED FILLETS OF SEA BASS – 25.00 
 

FILLET OF SALMON with prawns – 22.00 
 

OCTOPUS GREEK SALAD & CHIPS – 25.00 
 
KING PRAWNS SAGANAKI (tomato, ouzo & feta) – 22.00 

 
SCALLOPS WITH OUZO, TOMATOES & gARLIC SAUCE – 24.00 

 
KING PRAWNS in garlic butter sauCe – 20.00 

 
(all above serveD with POTATOES & VEG. 

 
DEEP FRIED SCAMPI WITH chips & peas – 17.00 

 
SQUID RINGS panko coated with greek salad – 17.00 

 
GRILLED JUMBO PRAWNS IN GARLIC BUTTER, CHIPS & SALAD 

– 22.00 
 
 
 

SALADS 
 
 

GREEK SALAD (v) – 17.00 
 

DE L’EtANG SALAD WITH GRILLED HALLOUMI (V) – 17.00 
 

ROYAL GREENLAND PRAWN SALAD – 18.00 
 
 
 

A 10% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 PERSONS & OVER. 
 

ALL PRICES include TAX CHARGES. 


