CAFFE
ESPRESSO
MACCHIATO
CAFFE AMERICANO
CAPPUCCINO
LATTE
FLAT WHITE
MOCHA
VANILLA CHAI LATTE
HOT CHOCOLATE
CARAMEL LATTE
VANILLA LATTE
HAZELNUT LATTE

REG

LARGE

£1.75
£1.75
£1.75
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.45
£2.45
£2.45

£2.25
£2.25
£2.45
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95

Our coffees are made using our 100% Arabica great taste award winning espresso.

FRAPPUCCINO MOCHA £3.45
FRAPPE LATTE
£3.45

Sweetened espresso shot foamed with milk then poured over ice.

LU X U RY
LO O S E T E A
ENGLISH BREAKFAST
EARL GREY
PURE ORGANIC
PEPPERMINT
GREEN TEA INFUSED
WITH PEACH
WILD BERRIES
INFUSED TEA

£1.95
£1.95
£1.95

£3.95
£3.95
£3.95
£3.95

£1.95
£1.95

JUICES
APPLE
CRANBERRY
PEACH
PEAR
PINEAPPLE
ORANGE (TROPICANA)
FRESHLY SQUEEZED
ORANGE

MILKSHAKES
OREO COOKIE
VANILLA
STRAWBERRY
CHOCOLATE

S M O OT H I E S
MANGO MADNESS

£1.95
£1.95
£1.95
£1.95
£1.95
£2.45
£3.45

Mango with a touch of apple,
melon, grape and pineapple

£3.45

VERY BERRY

£3.45

CRAZY PINEAPPLE

£3.45

Mango, blackberries,
strawberries and blueberries
Pineapple with a touch of
mango, melon and mandarin

£1.95

SAN PELLEGRINO
ROSSATA

£1.95

SAN PELLEGRINO
ORANGATA

£1.95

SAN BENEDETTO
LEMON ICE TEA

£1.95

SAN BENEDETTO
PEACH ICE TEA
SPRITE
COCA-COLA
DIET COKE
SPARKING WATER
AQUA PANNA
STILL WATER

BOTTLE

GRASPELLO BIANCO(ITA)

£3.95

£13.99

PINOT GRIGIO DELLE VENEZIE (ITA)

£4.95

£19.95

ROCCA DEL DRAGONE
FALANGHINA (ITA)

£6.25

25.95

LOS ESPINOS SAUVIGNON BLANC

£5.50

£22.00

£3.95

£13.99

CA DI PONTI NERO D'AVOLA

£4.50

£17.50

CHIANTI CAPOFOSO DOCG

£4.75

£18.95

TENUTE FIOREBELLI ROSSO
CABALETTA (ITA)

£5.25

£24.95

LES CERISIERS’ COTES DU RHONE ROSE

£5.25

£21.00

LA VIE EN ROSE

£5.45

£21.00

£5.95
£5.95

£24.50
£25.00

Grapes: Coupage of different grapes from the
Veneto region 6 Pale straw colour; dry, strong
fragrance with a pleasant taste
Grapes: Pinot Grigio 100%. Strong aromatic fragrance;
pale straw yellow aspect; full, soft taste with certain
brightness; intense fragrance.

Grapes: 100% Falanghina. Pale, yellow colour,
an elegant palate, good acidity & a touch of
minerality, hints of melon and almond.

RED WINE
GRASPELLO ROSSO(ITA)
Grapes: Coupage of different grapes from the Veneto
region, ruby red in colour; dry, very soft and a pleasant
subtle taste.
Sicily, Italy, Grapes: 100% Nero d'Avola
A deep coloured, medium bodied, spicy red with
juicy plum flavours, slightly smoky characters &
a hint of bitter chocolate.

This wine represents in full characteristics of Chianti.
Grapes: Sangiovese 90% - Canaiolo 10%, The nose is
fragrant, spicy and fruity. Dry palate and long fresh finish

Grapes: 70% Corvina, 20% Rhondinella, 10% Cabernet
Sauvignon. Intense Ruby red colour, prunes, cherries
& redcurrants, full-bodied, supple with a long, finish.

ROSE
Grapes: 40% Grenache Noir, 40% Grenache Gris,
20% CInsault. Sublime & elegant Rose, delicate red fruit
flavours combined with aromatic southern Rhone herbs.
Grapes: 100% Cinsault. Beautifully elegant, blushed
with colour, spicy wood and red fruits deliver on the
palate - supremely balanced.

FOUNDED IN 1993 BY

SPARKLING

SOFT DRINKS
SAN PELLEGRINO
LIMONATA

175ml

WHITE WINE

Central Valley, Chile (13%ABV). A lively and vibrant
Sauvignon Blanc with citrus fruit and a hint of exotic guava.

I C E D CO F F E E
FRAPPUCCINO CARAMEL £3.45
FRAPPUCCINO VANILLA £3.45

WINE LIST

£1.95
£1.95
£1.95
£1.95
£2.25
£2.25

PROSECCO
PROSECCO ROSE

BEER
KEO (the favourite beer of Cyprus)
PERONI NASTRO AZZURO
BIRRA MORETTI
CORONA
Ask a member of staff if you would like to see our full wine list.

£3.95
£3.95
£3.95
£3.95

www.silverpalate.co.uk
info@silverpalate.co.uk

PA S TA

MEDITERRANEAN

MEZETHES
Delicious small dishes to share

BASILICO £7.95

PATE AND TOAST £5.95

MEDITERRANEAN
OLIVES £3.75

SPAGHETTI BOLOGNAISE £7.95

MEDITERRANEAN FRITTATAS £6.95

SICILIAN NOCELLARA
OLIVES £3.75

Linguine pasta with oven roasted cherry tomatoes, pesto genovese and grated parmesan.
Spaghetti served with beef mince, onions, garlic, oregano and tomato sauce.

LASAGNE AL FORNO £8.95

Smooth duck liver paté, served with granary toast.
Oven baked Parma ham shell filled with courgette, roasted red pepper,
feta cheese and egg.

Layers of bolognaise, lasagne sheets and parmesan cheese topped with béchamel,
served with rocket and tomato salad with a side of toasted ciabatta.

BRUSCHETTA £6.95

LINGUINE GAMBERI £9.95

SPANAKOPITA £6.95

Linguine served with cherry tomatoes, garlic and spinach sauce topped
with grilled king prawns.

Fresh chopped tomatoes, basil and garlic on toasted ciabatta.
Topped with goat’s cheese and sundried tomatoes.
Layers of filo pastry filled with spinach and ricotta, topped with grated provolone
and served with tabbouleh, olives and Greek yogurt.

GREEK DIP PLATTER £8.95

POLLO MILANESE £9.95

Thin breast of breaded chicken escalope topped with rocket, lemon, olive oil
and parmesan, served with linguine arabiatta.

C I A B AT TA PA N I N I
All ciabattas are served with a side salad and marinated olives

Humus, taramasalata, kopanisti and tzatziki dips served with pitta bread and salad.

CALAMARI £4.45

DIPS

Fried baby squid.

HUMUS £3.75

A classic Greek dip, with zesty lemon,
whole chick peas and fresh parsley,
served with warm pitta.

TARAMASALATA £3.75

Grilled Cypriot halloumi cheese, served with humus, marinated olives, tabbouleh,
Greek yoghurt and handmade pitta bread.

A classic Greek dip, made from cod
roe, served with warm pitta.

KOPANISTI £3.95

FOR 2
PIATTO DI CARNE £12.95

HALLOUMI £4.95

grilled halloumi, topped with fresh parsley
and olive oil.

CHORIZO £4.45

TZATZIKI £3.75

GRILLED HALLOUMI PLATTER £7.95

MILANO £6.95

Thinly sliced prosciutto di Parma, mozzarella, pesto and beef tomato.

Small spicy red peppers stuffed with
feta cheese.

Sicilian Arborio rice ball coated in breadcrumbs filled with
Ragu Bolognaise served on a bolognaise base topped with rocket and parmesan

Pesto genovese, chopped sundried tomatoes and melted mozzarella.

PARMA £6.95

FETA BIBERIA £3.95

A classic Greek dip, with Greek
yoghurt, cucumber and mint dip,
served with pitta.

ARANCINI BOLOGNAISE £5.95

CAPRESE £6.95

Salami, mortadella, pesto genovese, mozzarella and sundried tomato.

GIGANTES £2.95

Slow roasted giant beans in a tomato
and dill sauce.

Classic Greek dip of chopped roasted
red peppers, chilli, crumbled feta and
olive oil, served with warm pitta.

Slices of cured Italian cured meats - Parma, Milano and mortadella - with chunks
of provolone cheese, artichoke hearts, olives, sundried tomatoes and ciabatta bread.

Thinly sliced and pan seared with lemon,
olive oil and paprika.

PASTOURMA £4.45

Chargrilled spicy Cypriot sausage,
made with beef and lamb.

KOLOKITHAKIA £4.95

Shredded courgette, chilli, feta and dill
rolled into balls and lightly fried.

KEFTEDES £4.45

Minced pork, shredded potato and spices,
rolled into balls and lightly fried.

MEZE £19.95

HOT £7.95

Ventrecinna salami, sliced chicken breast, mozzarella, sundried tomatoes,
olive oil and chilli.

Small dishes of marinated olives, taramasalata, humus, tzatziki, gigantes beans,
marinated artichoke hearts, stuffed vine leaves, tabbouleh, grilled halloumi cheese
and pitta bread.

POLLO £7.95

HOT MEZE £27.95

Sliced chicken breast, roasted pepper, melted fontina cheese and olive oil.

Kolikithakia, kefdethes, pastourma, grilled halloumi, fried calamari, Kalamata
olives, tzatziki, taramasalata and pitta bread.

Specialties

DELI SANDWICHES
All deli sandwiches are served with a side of salad and coleslaw
THE NEW YORK DELI £6.95

Pastrami, turkey, mustard, mayo, beef
tomatoes, Swiss cheese, pickles and lettuce,
served on granary bread.

TURKEY CLUB £6.95

Lots of turkey, provolone cheese, coleslaw
and tomato, served on granary bread.

TUNA MELT £6.95

Tuna, chopped sundried tomato and melted
Swiss cheese, served on ciabatta bread.

PHILLY CHEESE STEAK £6.95

THE FAT SPANIARD £8.95

Fat spaniard sausages, harissa mayonnaise
and manchego cheese, served on ciabatta
bread.

CYPRUS PITTA £7.95

Grilled thick cut lounza, grilled halloumi
cheese, light spread of pesto and sundried
tomato in handmade pitta bread, served with
marinated olives and rocket salad.

VEGGIE MED PITTA £7.95

Warm handmade pitta bread, with a spread
of humus, grilled halloumi and roasted bell
pepper, served with rocket salad and olives.

Grilled strips of sirloin steak, Sautéed onions
with melted cheese, served on ciabatta bread.

ADD FRENCH FRIES £2.95

S O U P O F T H E DAY £4.95
Ask a member of staff which wonderful homemade soup is available today

MOUSSAKA £8.95

I N S A L AT E
TRICOLORE £7.95

INSALATE POLLO £8.95

VEGETABLE TABBOULEH £8.95

Marinated skewered chicken, served with hand cut Cyprus chips, salad and tzatziki.

GREEK SALAD £7.95
Made the traditional way, with thick cut vine
tomatoes, chunky cucumber, lemon and olive
oil dressing, with feta and lots of Kalamata
olives.

SEAFOOD PAELLA £11.95

HALLOUMI SALAD £7.95

Layers of grilled aubergine, courgette and potato with lamb and oregano mince
topped with béchamel, served with Greek salad.

CATALAN CHICKEN £10.95

Chicken casserole, with a smoky tomato roasted pepper and chorizo sauce,
served with rice.

CHICKEN SOUVLAKI £10.95

Classic Spanish rice dish with baby squid, roasted peppers, chorizo and saffron,
topped with grilled king prawns.

MEDITERRANEAN FISH CAKES £7.95

Swordfish and smoked salmon fish cake, served with fries and salad.

BEEF STIFADO £10.95

Classic Cypriot slow cooked stew, with shallots, red wine and cinnamon
served with tomato infused cous cous and Greek yoghurt.

Sliced avocado, beef tomato and mozzarella
glazed with a basil and olive oil dressing.

Grilled halloumi, sun blushed tomatoes and
avocado on rocket salad with balsamic
dressing.

PROSCIUTTO £8.95

Rocket leaves with thinly sliced Parma ham,
beef tomato and mozzarella, served with a
pesto dressing and toasted ciabatta.

Chicken Milanese, chopped sundried
tomatoes, pine nuts, shaved parmesan
served on a rocket base with pesto dressing
and toasted ciabatta.
Homemade tabbouleh topped with warm
roasted aubergines, courgettes and peppers,
finished with grilled goat’s cheese.

MEDITERRANEAN £8.95
COUS COUS

Bulgar wheat cooked with courgette,
aubergine, almonds, coriander and paprika
topped with chorizo sausages and harissa
mayonnaise.

