
FESTIVEMENU
1-23 December 2022

Email: contact@troyrestaurant.co.uk
Address: 101 Queensway, Petts Wood,

Orpington, BR5 1DQ

3 Courses

Web: http://TroyRestaurant.co.uk



Main Course

Humus, Cacik, Ezme
TRIO OF DIPS

Starters

Filo pastry wrapped with feta cheese and
spinach

SIGARA BOREK (V-D-G)

Crispy coated squid rings served with
tartar sauce and lemon

CALAMARI (G)

Mashed chickpeas and vegetables with
herbs, deep fried served with humus

FALAFEL (V-VG-S)

Threaded chargrilled minced lamb, finely
chopped red peppers and onions served

with rice and salad

ADANA KOFTE

Chargrilled cubes of marinated lamb,
served with rice and salad

LAMB SHISH

Chargrilled cubes of marinated chicken,
served with rice and salad

CHICKEN SHISH

Oven baked moussaka with layers of
minced beef, aubergine, peppers, potatoes,
courgettes topped with bechamel sauce
and cheese. Served with rice and salad.

MEAT MOUSAKKA (D-G)

Oven baked moussaka with layers of
aubergine, courgettes, potatoes, cheese and
bechamel sauce served with rice and salad

VEG MOUSAKKA (V-D-G)

Traditional Mediterranean dish. Lamb
shank slowly cooked in a sealed clay over
and marinated with a mixture of fresh

herbs and lemon juice, served with creamy
mash potatoes and salad

KLEFTIKO (D)

Chargrilled Seabass fillet served with mash
and salads

SEABASS FILLET (D)

Desserts

Traditional mediterranean pastry soaked
in honey syrup with pistachio nuts (can be

served with ice cream)

BAKLAVA

Baked New York style Oreo Cheesecake on
the special biscuits with Oreo pieces on

OREO CHEESE CAKE

Delicious tiramisu with soft mascarpone
cheese between cake layers flavoured with

espresso

TIRAMISU

Vanilla, Strawberry, Chocolate
ICE CREAM

Festive Menu
1-23 December 2022

3 Courses

+ A service charge of 12.5% will be added to your bill.

£29.95
3 Course Price

If you have any food allergy please inform your waiter.
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