GYROS & WRAPS

Follow us now to get the most up-to-date
news and offers!

Not available to order Friday and
Saturday evenings after 5pm

CuzinaNottingham

CHICKEN GYROS

Chicken gyros with onions, tomatoes,
chips and tzatziki

@CuzinaNotts

VEGETARIAN WRAP

@cuzinanottingham

www.cuzina.co.uk

25 Radcliffe Road, West Bridgford NG2 5FF

SHARE. EAT. BE GREEK.

Cuzina [gr Kouzina (in greek] is the
greek word for kitchen. Our name
reflects our concept. Inspired by the
traditional and contemporary Greek
Kitchen, we create modern Greek
little plates using only high quality
fresh ingredients. Our food embraces
the Greek approach to social style
dining, food to be shared amongst
family and friends in a casual yet
lively atmosphere.
Straight from our Cuzina and to your
table, It’s all about the experience!
Please note that all of our little plates
come out of the kitchen as and when they
are ready. We advise you order as a group
rather than individually

DIPS & NIBBLES (OREKTIKA)

(all our dips are homemade and served with
warm chargrilled pitta bread)

PANTZAROSALATA

(V)(GF)

3.80

Beetroot, yogurt, mint, garlic and olive
oil

HOUMOUS

3.60

(V)(GF)

Chickpeas, cumin, garlic and fresh lemon
juice

TZATZIKI

3.60

(V)(GF)

Greek Yogurt, mint, fresh cucumber, garlic

TIROKAFTERI

3.90

(V)(GF)

Crushed Greek cheese, red pepper and
chilli peppers blended together to make
this deliciously moreish dip

MIXED DIPS PLATTER

(V)(GF)

11.95

All four dips perfect for sharing, served
with warm chargrilled pitta bread

MARINATED OLIVES

(V)(GF)

2.95

Greek olives with mixed herbs and spices

SALADS

FAVA

CUZINA GREEK SALAD

5.95

(V)

Feta, tomatoes, cucumber, onions, peppers
and olives served inside our very own
artisan bread

CLASSIC GREEK SALAD

5.50

(V)

Lettuce leaves, Feta, tomatoes, cucumber,
onions, peppers and olives

DAKOS SALAD

5.00

(V)		

Greek style bruschetta, cherry tomatoes,
marinated olives, feta, fresh basil and
olive oil

FIG & MOZZARELLA SALAD

(V)(GF)

5.90

Green mixed leaves, dried figs, mozzarella,
cherry tomatoes, pine nuts and caramelised
balsamic vinegar

OUR LITTLE PLATES

METSOVONE AND GRAVEIRA 		
CROQUETTES (V)
5.50
Smoked and semi sweet greek cheeses fried
in to cheese balls served with homemade wild
berry jam

4.95

(V)(GF)

Grilled halloumi with basil and vinaigrette

BACON HALLOUMI

(GF)

Halloumi wrapped in bacon served with
mango chutney

SPANAKOPITA SPRING ROLLS

(V)

5.90

5.95

Spinach, spring onions, feta and herbs,
handmade in to spring rolls with filo pastry

LACHANIKA
GIGANTES

(V)(GF)

4.95

Giant beans cooked in a rich tomato and
dill sauce

GEMISTA

(V)(GF)

GIANT COUS COUS

(V)

5.90

One of the oldest Greek recipes, roasted
veg stuffed with rice, sultanas, fresh mint
and pine nuts

4.95

SLICED STEAK

4.95

CHICKEN SOUVLAKI

With fresh tomatoes, onions and parsley

CUZINA VEGETARIAN MOUSAKAS

(V)

The classic the Cuzina way - Filled
courgettes with bechamel sauce

FISH

CALAMARI

6.25

5.80

Lightly battered and served with lemon mayo

PRAWNS SAGANAKI

(GF)

8.50

Giant King Prawns in a bisque and tomato
sauce with feta cheese
(GF)

Pan fried sea bass with seafood sauce,
spinach and crispy capers

CHEESE

HALLOUMI

(V)(GF)

Yellow fava beans, crispy capers and
caramalised onion

SEA BASS

OCTOPUS WITH FAVA

(GF)

7.25

8.65

Grilled Octopus with fava yellow split pea
puree. A true Greek delicacy

SALMON SKEWERS

(GF)

7.95

Grilled Salmon skewers marinated in lime
and zivania

MEAT

SESAME SWEET CHILLI CHICKEN

5.80

LAMB KLEFTIKO

8.90

Chicken strips in a sweet chili sauce with
sesame seeds and mix herbs
(GF)

Slow cooked braised lamb in wine, onions
and fresh garlic

CUZINA MOUSAKAS

7.95

SOUTZOUKAKIA

5.95

The classic the cuzina way - Filled
courgettes with beef mince and bechamel
sauce
(GF)

Pork and Lamb meatballs in a tomato and
parsley salsa

PAIDAKIA

(GF)

(V)		

Halloumi, tomatoes, onions, chips and
tzatziki

Grilled lamb cutlets with salsa verde

9.90

5.95
5.95

9.50

(GF)

Marinated chargrilled sirloin steak, served
sliced and cooked to your liking
(GF)

Grilled marinated chicken skewers

SIDES

CHIPS (V)(GF)
HOMEMADE RUSTIC CHIPS

(V)

with oregano
with melted feta and tomato

SWEET POTATO WEDGES
PITTA BREAD (V)
LEMON RICE

(V)(GF)

DESSERTS

LOUKOUMADES

5.50

2.95
3.50
4.50
3.95
1.50
3.50
5.50

Greek ‘puffed’ donuts served with a choice of
- Nutella sauce and vanilla ice cream
- Honey, nuts, cinnamon and vanilla
ice cream

KORMOS

5.50

Chocolate and biscuit cake served with ice
cream

BOUGATSA

Homemade traditional greek dessert made
with creamy custard wrapped in golden
brown crispy filo, sprinkled with icing
sugar and cinnamon

5.00
7.50

Individual
Sharer

GREEK YOGURT DESSERT

(V)

4.50

SELECTION OF ICE CREAMS

4.50

Served with honey and strawberries

(V) - VEGETARIAN
(GF) - GLUTEN FREE
Please ask your server if you have any special
dietary requirements at the time of order.

