
F E S T I V E  M E N U

AY L A’ S
M E D I T E R R A N E A N  T A P A S

3  C O U R S E S  F O R  £ 2 7 . 9 5
NOVEMBER 23RD -DECEMBER 30TH

Includes: Bread & Dips to Share, 3 Tapas from Vegetarian,Chicken & 
Meat or Fish sections and Dessert or Co�fee & Mince Pie.

 Not available on Saturdays, Christmas Eve & New Years Eve. 

PATATAS BRAVAS (V) (GF)  
Potatoes roasted in tomato 
chilli  and garlic

PATATAS ALI OLI (V) (GF) 

Potatoes roasted served with 
garlic mayo

PATATAS BRAVAS ALI OLI (V) (GF) 

Potatoes roasted in tomato 
chilli  with garlic mayo

DOLMADES (V) (GF)  
Greek style vine leaves stu�fed with 
rice and herbs in tomato sauce

HALLOUMI FRIES (V) (GF) 

Deep fried halloumi served 
with sweet chilli  sauce and 
mixed salad

FUNGHI GORGONZOLA (V) (GF) 

Mushrooms in creamy blue cheese 
sauce served with ciabatta bread

PENNE VEGETARIAN (V)  
Penne pasta with garlic,  onions, 
peppers in a rich tomato sauce

BEANS SAGANAKI (V) (GF) 

Greek-style beans in a spicy 
tomato sauce with feta cheese

MUSHROOM 

STROGANOFF (V) (GF)

Mushrooms demi-glaze, cream paprika, 
onions, French mustard & garlic

SPICY VEGGIE LASAGNA (V)  
Layers of  pasta, courgette,  ricotta, 
spinach and mozzarella cheese, 
baked in a spicy tomato sauce 
and topped with feta

BOREK (V) 

Turkish style feta cheese and 
spinach rolled in ��lo pastry, 
deepfried and served with salad

CROQUETTES (V)  

Golden fried croquettes ��lled with 
creamy cheese, onion and leek, served 
with mixed salad & mustard mayo 

GREEK SALAD (V) (GF)  
Mix leaf  salad with cucumber, 
tomato, red onion, olives and feta 
with a vinaigrette dressing

MOZZARELLA IN COROZA (V) 

Deep fried breaded mozzarella 
served with chipotle mayo

SAKSUKA (V) (GF) 

Chunky peppers, aubergine, courgettes 
with a touch of  tomato sauce

BRUSCHETTA (V) 

Tomato, onion and basil served 
on ciabatta with balsamic reduction

BREADED GARLIC 

MUSHROOMS (V) 

Served with salad and alioli sauce

ZUCCHINI FRIES (V) 

Battered Courgette served with salad 
and sweet chilli  sauce

V E G E T A R I A N

BLACK PUDDING 

Black pudding spring roll served 
with mixed salad and mustard mayo

LASAGNA AL FORNO 

Oven baked beef  lasagna made 
from chef ’s secret recipe, 
topped with Mozzarella

PENNE ARRABBIATA 

Penne pasta cooked with salami, 
onions, garlic,  chilli  in a tomato sauce

ALITAS DE POLLO (GF) 

Chicken wings in our famous 
Spanish BBQ sauce 

ACILI KANAT (GF)  
Chicken wings served with 
hot peri peri sauce

SALT & PEPPER 

CHICKEN WINGS (GF)

Fresh chilli ,  spring onions, 
peppers and garlic

MEATBALLS  
Homemade meatballs served 
in a spicy tomato sauce with
melted mozzarella and bread

FEGGATINI AL MARSALLA (GF)  
Pan fried chicken livers with 
onion, chilli  and garlic.  
Finished with Marsala wine

POLLO ESPANOL (GF)  
Chicken strips with chorizo, 
chilli ,  red onion, peppers, 
red wine and tomato sauce

POLLO AL A CREMA  
Chicken strips, mushroom, 
garlic in a white wine sauce

POLLO DE PIMIENTA  
Chicken strips cooked in a red 
wine peppercorn sauce

CHICKEN  STROGANOFF (GF)  
Strips of  chicken, onion, 
mushrooms demi-glaze, 
cream paprika, French 
mustard and garlic 

CHORIZO VINO ROJO 

Pan fried chorizo with red onion 
and ��nished in red wine

GREEK CHICKEN SOUVLAKI (GF) 

Greek style marinated chicken 
skewer and salad wrapped with 
tortilla bread served with garlic mayo

PENNE  BOLOGNESE  
Penne pasta in traditional meaty  
bolognese sauce

GREEK PORK SOUVLAKI (GF) 

Greek style marinated pork skewer 
and salad wrapped with tortilla bread, 
served with garlic mayo

C H I C K E N  &  M E A T

F I S H  D I S H E S
CALAMARI FRITTI 

Lightly  battered with 
seasoned � �our,  deep 
fr ied and served with 
garl ic  mayo dip

KING PRAWNS SAGANKI 

Greek s ty le  king prawns  in  
spicy   tomato sauce  with 
fe ta  cheese

MUSSELS 

I tal ian s ty le ,  in  a  
spicy   tomato basi l  &
garl ic  sauce  OR 
French s ty le  creamy 
white  wine sauce

GAMBAS PIL PIL  
King prawns  in  
a  chi l l i   lemon 
garl ic  butter  sauce

TEMPURA KING PRAWNS 

Deep fr ied king prawns 
served with sweet  chi l l i  
sauce  and mixed salad  



AY L A’ S

TIRAMISU 

STICKY TOFFEE PUDDING

CHRISTMAS PUDDING

SELECTION OF ICE CREAM

Served with a Mince Pie 

AMERICANO

CAPPUCINO

LATTE

ESPRESSO

ENGLISH TEA

 T E R M S  &  C O N D I T I O N S
For group bookings, the entire party must choose either the festive menu or the main menu. 
We are unable to o�fer a mixture of both menus within the same booking. Christmas party 
bookings are available for up to 40 guests. For larger groups, pre-orders may be required.

Any changes in guest numbers must be communicated to us ASAP.
PLEASE ARRIVE AT YOUR BOOKED TIME
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O P E N I N G  T I M E S
M O N D A Y - S A T U R D A Y :  5-9pm Serving food & Bar open till late
S U N D A Y : Closed 

 


