GIGS

EST 1958

HOMEMADE DIPS

all served with warm pitta bread

TARAMOSALATA (GS) [
cod roe, olive ail and lemon

HOUMOUS (V) (]
chick pea, tahini, clive oil and lemon
TZATZIKI (V) [

greek yogurt, cucumber, garlic and mint

MIXED DIPS (V)
taramosalata, houmous and tzatziki

12.5

MEAT

all served with greek salad, warm pitta
and chips or rice

CHICKEN SOUVLAKI

chicken breast cubes marinated in olive oil
and lemon, grilled over charcoal

LAMB SOUVLAKI

succulent lamb cubes marinated in olive oil and
lemon, grilled over charcoal

CYPRIOT SOUVLAKI (GS)
succulent pork cubes marinated in olive il
and femon, grilled over charcoal

LAMB DONER

minced lamb seasoned with herbs and
spices, grilled and finely sliced
SHEFTALIA (GS)

minced pork wrapped in banna, seasoned
with herbs and spices, grilled over charcoal
GIGS MIXED GRILL

a combination of chicken souvlaki,
sheftalio and lamb doner
LOUKANICA (GS)

charcoal grified pork sausage marinated in full
bodied red wine

PASTOURMA (GS)

charcoal grifled hot and spicy

beef sausage

KLEFTICO (GS)

lamb shank slowly cooked in the oven
with potatoes, served with salad

MEAT SHARING
PLATTER FOR 2 - 49.5
served with greek salad, chips and rice
CHICKEN SOUVLAKI
CYPRIOT SOUVLAKI
LAMB DONER
SHEFTALIA
LOUKANICA
PASTOURMA

18.9

21.9

18.9

17.9

21.9

249

18.9

18.9

23.9

GIGS HAVE BEEN SERVING TRADITIONAL BRITISH FISH & CHIPS AND
AUTHENTIC CYPRIOT CUISINE IN FITZROVIA SINCE 1958.

OUR GRILLED DISHES ARE STILL COOKED THE TRADITIOMAL WAY,
OVER REAL WOOD CHARCOAL AND OUR FISH & CHIPS ARE FRIED
USING ONLY THE HIGHEST QUALITY OILS.

APPETISERS
MIXED OLIVES (V) 5.5
in oil and lemon
FASOLIA (V) (GS) 5.5

butter beans served in a tomato
and herb sauce
GRILLED MUSHROOM (V) 4.5

charcoal grilled with a drizzle of
olive oil and lemon

FETA CHEESE 5.5

with a drizzle of olive ail

GRILLED HALLOUMI (GS) 7.5
charcoal grilled traditional Cypriot cheese

MAIN COURSES

TRADITIONAL
FISH & CHIPS

all served with chips, dipped in our homemade
batter and delivered fresh daily.
We recommend a side of mushy peas for 3.5

COD 19.9
HADDOCK 21
ROCK 19.9
PLAICE 2]
WHOLETAIL SCAMPI 19.9
KALAMARI 19

GRILLED FISH

all drizzled in olive oil and leman, served with two
sides; chips, boiled potatoes, grilled vegetables
or greek salad and fish grilled over charcoal

LOUKANICA (GS) 7.5
charcoal grilled pork sausage

marinated in full bodied red wine
PASTOURMA (GS) 7.5
charcoal grilled hot and spicy
beef sausage

KING PRAWNS

charcoal grilled, with a drizzle of

olive il and lemon

KALAMARI (GS) 7.5
cypriot style or dipped in batter

SCAMPI (GS) 7.5
breaded and fried

13.9

VEGETARIAN

all served with greek salad, warm pitta
and chips or rice

VEGETABLE KEBAB (V) 17

seasonal vegetables marinated in herbs
and ofive oil, grilled over charcoal

FALAFEL (V) 16.5
chick pea patties seasened with herbs

and spices, served with houmous

GRILLED HALLOUMI (GS) 17.5

traditional Cypriot cheese, grilled over charcoal

BURGERS

all served in a bun with chips and greek salad,
grilled over charcoal

BEEF BURGER 17.5
CHICKEN BURGER 16.5
VEGETARIAN BURGER (V) I5

SALADS & SIDES

SEABASS FILLET 23.9
SALMON FILLET 239
KING PRAWNS 28.9
GREEK SALAD (V) 7.5

wild rocket, red cabbage, lettuce, tomato,
onion, cucumber, parsley, olives and feta
cheese, in an olive oil and lemon dressing

TOMATO & ONION SALAD (V) 6

tomatoe, onion and parsley in an olive oil
and lemon dressing

HOUSE SALAD (V) 6.5
wild rocket, lettuce, tomato, anion,

cucumber and parsiey in an olive oil and
lemon dressing

(V) = vegetarian, (G5) = greek speciality. Some dishes may contain traces of nuts

RICE (V) 4.5
CHIPS (V) 4.9
MUSHY PEAS (V) 3.5
BAKED BEANS (V) 3
CURRY SAUCE (V) 3.5
GRAVY 3
GHERKIN (V) L5
PICKLE ONION (V) 1
BREAD & BUTTER ROLL (V) 1
PITTA BREAD (V) 1



HOUSE WINES
RED OR WHITE
REGULAR 175ML
LARGE 250ML
BOTTLE

SPARKLING WINE
HOUSE PROSECCO

ROSE

PINOT GRIGIO
fresh and elegant aromatic profile, with flavours of
red and citrus fruits and delicate floral notes

SPIRITS 25ML

PIMMS

ARCHERS

CAMPARI

MALIBU

CAPTAIN MORGAN
FAMOUS GROUSE
GIN

ouzO

BACARDI
SOUTHERN COMFORT
TEQUILA

METAXA STAR
VODKA

BLACK LABEL

JACK DANIELS
JAMESON
GLENFIDDICH
MARTELL V.§

REMY MARTIN

7.5

25.7

35

27.5

LIQUEURS 25ML

RED

MERLOT 29
a beautiful deep purple red wine with expressive nose
of ripe red fruits and underbrush. Full round

structure, fine balance with fresh acidity

SHIRAZ
o well-balonced, approachable soft and smooth wine
with juicy redcurrant and blackberry flavours

29.5

CABERNET SAUVIGNON
a full bodied, round, soft and generous dry red wine
with a spicy strong character

29.5

BAILEYS 5.5
COMMANDARIA 5.5
DISARONNO 5i5
JAGERMEISTER 5.5
SAMBUCA 5.5
TIA MARIA 55
GRAND MARNIER 6.5
MIXERS

TONIC WATER 2.5
GINGER ALE 2.5
SODA WATER 25

WHITE

PINOT GRIGIO
a dry refreshing white wine with crisp, zesty flavours
of pear and lemon

27.5

SAUVIGNON BLANC 29.5
a fresh, aromatic elegant wine with great varietal
character with flavours of citrus

KDUF_.T.AKI RESTINA NV 29.9

CHARDONNAY 29.9
aromas of white blossorn, citrus and stone fruits
balanced by delicate toasty notes and hints of vanilla

KEO (CYPRIOT)

PERONI (ITALIAN)
LONDON PRIDE (BRITISH)
GUINNESS (IRISH)

CIDER ASPALL

- - - - -

COKE 330 ml bottle 39
DIET COKE 330 mi bottle 39
COKE ZERO 330 mi bottle 19
SPRITE 3
FANTA 3
LILT 3
GINGER ALE 3
MINERAL STILL s
SPARKLING WATER as
JUICES APPLE OR ORANGE 35
ICED LEMON TEA a5

ESPRESSO
DOUBLE ESPRESS0
CAPPUCCINO
LATTE
AMERICANO
MACCHIATO
MOCHA

CYPRIOT COFFEE
HOT CHOCOLATE
TEA

HERBAL TEA

3.5
39
39
3.9
3.7
3.9
39
3.9
39
29
a2

BAKLAVA

GREEK YOGURT WITH HONEY

STICKY TOFFEE PUDDING

CHOCOLATE FUDGE BROWNIE

VANILLA ICE CREAM
one scoop of vanilla ice cream

layers of filo pastry filled with a blend of chopped crunchy nuts, garnished with honey syrup

traditional thick greek yogurt drizzled with honey, served chilled

awarm moist sponge cake covered in a toffee sauce, served with vanilla ice cream

awarmed soft chocolatey brawnie, served with vanilla ice cream

7.5

7.5

49

[ Service Charge of 12.5%




