ZOREBAS

GRE€€K RESTAURANT

0121 706 4709
www.zorbas.co.uk

Voted Mediterranean Restaurant of the Year
(Birmingham Evening Mail) f
Zorbas not only offers great food and drink but also
superb entertainment into the early hours.
As soon as you walk into Zorbas
you feel like you are on holiday because of its
decor, warm ambiance and relaxing atmosphere. /

When it comes to food there is nowhere that
can surpass the choice - whatever your budget.
Zorbas has an extensive A la carte menu with NN
everything from Moussaka and Stifado P,
(beef in red wine) to Steak's . N
There is plenty of choice for vegetarians to.

For groups of seven or more there is the
additional choice of having the Party Menu
(not for x'mas) - three courses at a fixed price

But the speciality of the house - and

the one customers come back for again and

again - is the Mezzes a banquet of Greek dishes {
To wash all of this down there is an
excellent wine list with plenty of Greek, European

'S and New World wines to choose from. Prices '
start from 11.95 for a bottle of the house wine.
w x>
%@ There is also a full bar with a late licence. A

. While you are wining and dining our Bouzouki player |
will entertain your party ( mainly on Friday and Saturdays).
But it is when the lights go down that the real fun starts ...
the Zorbas Dancers take to the floor to give
breathtaking displays of traditional Greek dancing.
And then its your turn! J
Antomos and the rest of the team show everyone the steps. |
But if Greek dancing really isn't your forte - don't worry
there is also a disco for those of you who
' find rock and roll easier to grapple with. A
So winter or summer, rain or shine, business or pleasure,
young or old - Zorbas has something for everyone.
Booking is recommended,

particularly for groups and essential at weekends.

TWO COURSE?PARTY MENU 2012

STARTERS MAIN COURSE
SOUP (V) | SOUVLAKI
Soup of the day served with bread Richly marinated tender chunks of chicken, With extra virgin olive oil and charcoal
PARTY PRAWN COCKTAIL ) grilled on skewers. Served with salad garnish and chips
Norwegian prawns on a bed of salad leafs served with Marie Rose sauce PORK & OUZO
GREEK SAUSAGE Scallops of Pork with ouzo,
Grilled spicy Greek sausage served with salad garnish mushrooms, garlic, herbs, cream and white wine sauce, vegetables and potatoes
HALOUMI (V) CHICKEN ALA CREAM
Grilled goat's cheese served on a bed of salad leafs and a Fillet of chicken cooked with mushroom , cream and white wine sauce.
sprinkle of extra virgin olive oil. Served with potatoes and vegetables.
HOUSE PATE MOUSSAKA
Layers of meat and vegetables topped with a creamy cheese sauce. Served with salad.
ZORBAS MUSHROOMS (V) TORTELLINI (V)
Pan fried mushrooms with white wine, fresh tomato and garlic. Fresh pasta filled with ricotta cheese and spinach. Served in a tomato and basil sauce.
Served with salad garnish and warm bread. KLEFTIKO
CALAMARI Lamb oven roasted slowly, with herbs, fresh vegetables and potatoes.
LINGUINE MARI MONTI

_ Linguine pasta with smoked salmon and mushrooms in a tomato,

Chicken liver pate with toasted bread and salad garnish

Deep fried calamari with tartar sauce served with salad garnish ;

KEFTEDES |
Home made meat balls, tomato sauce and chilli . white wine and cream sauce.
THREE WISE MEN (V) ,Y / 4 SALMON
A selection of dips to spread over our Mediterranean bread. Gnlled salmon steak on a bed of salad leafs, olive oil and lemon dressing.
INSALATA CAPRESE (V) J/ Served with potatoes and vegetables.

] . / SAGANAKI PRAWNS
Prawns sautéed with garlic, white wine, creamy and tomato sauce and finished
with fetta cheese. Served with traditional risotto.

FOR £1.50 EXTRA AD A DESSA T —3 MUSHROOM RISOTTO (V)
BAKIAVA Arborio rice risotto infused with wild mushrooms,

Famous Greek sweet with thin layers of crispy filo pastry
sandwiched together with chopped nuts and syruj
ICE CREAM
Zorbas very own special mix of ice cream.
TIRAMISU
Layers of soft sponge soaked with
Espresso Coffee and liqueur, filled with zabaglione crea
And dusted with cocoa powder
CHOCOIATE CAKE
A rich chocolate layered cake served with
a spoon of ice cream.

Buffalo mozzarella cheese, fresh tomatoes and basil sauce

BOOK YOUR PARTY

First make a provisional booking by
telephone or e-mail
Sunday - Saturday

Then complete the form below and

either post or deliver in person

Aong with a £5.00 per head deposit
J (NON RETURNABLE)

ompleted form and deposit should be received

seven days of the provisional booking for it to be

cotlfirmed. Please enclose a stamped self addressed

envelope if a receipt is required.

BOOKING FORM

PARTIES COMPRISE:

2 COURSE MEAL
Greek Music / Greek Dancing

Entertainment available on Friday and Saturday only

¢ Disco music / Late Bar ¢

Sunday only
£9.95

Tuesday and Wednesday
£11.95

BELH............oooeeeeeeeeect et eree et n s esreaens (landline)

Thursday and Friday |[WEAL -~ T [ oo (mobile)

£14.95 Date you have booked for ..........cccoevieieiriieinnnns
Time you have booked for .........ccocovvvrerriiinnnnn.
%Ygg’—nlx Number of seating confirmed ..........cccccovvvrurrurnnen.

Amount of deposit enclosed (£5 p/p) .ovovvvevrireeennnes

This booking form is for party menu only.
Cash.............. / Cheque.............. C.C...c...e...
The party menu is for the tables of six people and over with a fix

price at all times. Price is shown on the menu itself, on the official %gn T N
I times. Prics s showr on the menu fteal, o ATULCL.......oooccecvccecccciccneeenc s
The management reserves the right to withdraw any agreements.




