
MAIN COURSES 
 
SEA BASS *                                                                                             
                    
 
SEA BREAM *                                                                                           
                  
 
DOVER SOUL *                                                                                         
        
 
*All of our fresh fish is grilled to perfection and served with a delicate olive oil 
dressing and a crisp side salad 
 
  
 
KING PRAWNS - specially selected, grilled and served to you with a 
fresh side salad 
 
LAMB SOUVLAKI - tender pieces of selected lamb, skewered and 
grilled then served with a side salad                                                     
                                                            
 
KLEFTIKO - succulent lamb oven roasted slowly on the bone with 
garlic and herbs 
 
PAEDAKIA - tender lamb chops, grilled and served with a side salad     
 
PORK SOUVLAKI - choicest pork, skewered,grilled and served with a 
side salad 
 
SCOTCH SIRLOIN STEAK - a whole 8 oz of prime cut, juicy scotch 
sirloin steak served with a side salad   
 
CHICKEN SOUVLAKI - the tenderest pieces of chicken, skewered and 
grilled, then served with a side salad     
 
KRASI MIXED GRILL - all your favourites - grilled lamb chop, breast of 
chicken, seasoned minced beef and Greek sausage served with a side 
salad - for the seriously hungry! 
 



RISOTTO (V) - a delicate rice dish, with spinach, tomatoes and 
mushrooms     
 
VEGETARIAN PLATTER (V) - a sumptuous feast on one plate! Tzatziki. 
gigantes, haloumi, roasted red peppers, tiropitakia, spanakopitakia 
and grilled mushrooms   
 
KREMA KOTOPOLU - Succulent chicken, cooked in a creamy white 
wine sauce, served with rice and side salad     
 
MOUSSAKA - the world famous Greek dish, prepared with layer after 
layer of savoury mince, sliced aubergines, courgettes, potato and 
topped off with a creamy sauce   
 
GEMISTA (V) - oven roasted whole peppers or tomatoes stuffed with 
rice, raisins and herbs   
 
STIFADO - another famous Greek dish, prepared in the Krasi way - 
tender beef cooked slowly in red wine, tomatoes, herbs and onions 
then served with rice and side salad   
 
STEAK AGAPIMU - the tenderest scotch sirloin steak, served with a 
creamy white wine and mushroom sauce and special crispy fried 
bread   
 
KRASI CHICKEN - selected chicken breast, gently cooked in terracotta 
with onion, peppers and mushroom in a herby tomato sauce served 
with warm pitta bread or rice     
 
OMELETTE (V) - light and fluffy, served with chips and side salad   
 
KRASI SPECIAL FETA (V) - Feta cheese, oven baked in terracotta 
layered with tomatoes, onions and egg served with warm pitta bread 
or rice      
 
DOLMADAKIA - tasty mince beef, rice and herbs, wrapped in vine 
leaves served with a rich tomato sauce, rice and roast potatoes 
 


