
A  L I T T L E  T A S T E  O F  G R E E C E  R I G H T  H E R E  I N  C A M D E N
T O W N .

Andy's  first  opened in 1967 and since then we have been known for our fantastic

Greek traditional dishes,  warming hospitality and great Greek wine.

C H E F  R E Q U E S T S

At Andy's ,  we believe every guest deserves to enjoy fresh,  made-from-scratch

food served in abundance.  If  you or any of your guests  have an allergy or

dietary restriction, please inform your server and our chefs will  be happy to

accommodate your needs 

Opening Times - Monday to Sunday 

12:00 to 22:30

Service Charge - 10% of Total

Our Website: andystaverna.co.uk

Telephone Number: 020 7485 9718

Andy's Taverna
D I N N E R  M E N U



-TZATZIKI-

A cold creamy dip made from Greek

yogurt with cucumbers,  garl ic ,  salt

and olive oil .

-£5.50-

-HOUMOUS-

A traditional dip made from

chickpeas blended with tahini ,  ol ive

oil ,  lemon juice,  salt  and garlic.

-£5.50-

-TARAMOSALATA-

(Tarama dip) A salted and cured cod

roe dip with olive oil  and lemon

juice.

-£5.50-

-GIGANDES-

Large dried white beans cooked in a

tomato-based sauce.

-£6.00-

Cold Starters
-AUBERGINE DIP-

A tasteful aubergine dip made with

mayo, yoghurt and olive oil .

-£6.00-

-TIROKAFTERI-

A Greek cheese spread made from feta

cheese,  hot peppers,  ol ive oil ,  lemon

juice,  yogurt and oregano.

-£6.00-

-PRAWN COCKTAIL-

A traditional baby prawns dish,  served

in a cocktail  sauce.

-£6.00-

-AVOCADO PRAWNS-

Sliced avocado topped with fresh baby

prawns and cocktail  sauce.

-£6.50-

-FETA CHEESE- 

A sl ice of Greek feta cheese topped with olive oil  and oregano. 

-£5.50-  

*ANDY'S MIXED DIP FOR TWO*

TARAMOSALATA - HOUMOUS - TZATZIKI

-£11 .95-

*ALL STARTERS ARE SERVED WITH A BASKET OF BREAD*

*ADDITIONAL BREAD* 

-  £1 .50 -  



-DOLMADES-

 Vine leaves stuffed with either

seasoned rice (vegetarian) or

flavoursome minced meat served in a

tomato sauce.

-£6.00-

-LOUKANIKO-

Greek spiced pork sausage.

-£6.00-

-PASTOURMA-

Greek beef sausage,  seasoned with

wine and black pepper.

-£6.00- 

-LOUNTZA-

Salted,  smoked, pork tenderloin

cooked on the gril l .

-£6.00-

-GRILLED PRAWNS-

Mediterranean prawns gril led in garlic

butter.

-£8.50-

-CORFU STYLE PRAWNS-

Gril led prawns seasoned with fresh

tomato,  chil i  sauce and feta cheese

-£8.50-

Hot Starters
-BROAD BEANS-

Broad beans served with artichokes

cooked in tomato sauce.

-£5.50-

-SPANAKOPITA-

Home made spinach pie -  chopped

spinach and feta cheese inside a

delicious f i lo pastry.

-£6.50-

-GRILLED HALLOUMI- 

Soft gri l led Cypriot cheese.

-£6.00-

-HALLOUMI SAGANAKI-

Deep fried Cypriot cheese.

-£6.00-

-MELITZANES-

Sliced aubergines with feta cheese in a

tomato sauce.

-£6.00- 

-KALAMARI-

Fried crispy squid,  with lemon on the

side for the choice of the extra zest.

-£6.95-

-CHEF'S MIXED GRILL-

Halloumi,  Loukanika,  Lountza & Pastourma.

-£9.95-

*ALL STARTERS ARE SERVED WITH A BASKET OF BREAD*

*ADDITIONAL BREAD* 

-  £1 .50 -  



-AFELIA-

Tender pork marinated in red wine and coriander.

-£13.95-

-KLEFTIKO-

One of Andy's most popular dishes,  a traditional leg of

lamb, cooked in tomato sauce,  served with roast potatoes

and vegetables.

-£15.50-

-MOUSSAKA-

*Andy’s awarded dish.  Minced beef mixed with vegetables

topped with a creamy souffle-l ike bechamel souce.

-£14.95-

-STIFADO-

Beef stew cooked with onions in tomato sauce.

-£14.95-

-DOLMADES-

A larger portion than the starter of dolmades,  pork mince

and rice herbs stuffed in vine leaves.

-£13.95-

-BIFTEKI-

Greek style burger patties served with cheese and

tomatoes.

-£13.95-

-SIDE ORDERS-

Chips,  Rice,  Broccoli ,  Carrots,  Green Beans,  New Potatoes,

Roast Potatoes.

-2.95 per side-

Mains
A N D Y ' S  F A V O U R I T E S  



-CHICKEN SOUVLAKI-

Two marinated chicken souvlaki skewers (breast f i l let) .

-£13.95-

-GRILLED CHICKEN BREAST-

Option of garl ic butter melted over the breast.

-£13.95-

-PORK SOUVLAKI-

Two marinated pork souvlaki skewers.

-£13.95-

-ANDY'S SPECIAL SOUVLAKI-

Two marinated souvlaki skewers of lamb with vegetables.

-£14.95-

-SPECIAL MIXED SOUVLAKI-

Pork,  lamb and chicken souvlaki skewers.

-£14.95-

-LAMB CHOPS-

Gril led with oregano and olive oil .

-£15.95-

-MIXED GRILL-

A mix of :  lamb chops,  chicken and pork souvlakia (kebab

skewers) ,  Seftalia,  and Greek loukaniko (Greek pork

sausage).

-£16.95-

-CALVES LIVER-

Pan fried calves l iver cooked with a choice of onionsand

bacon. 

-£16.95-

-SIRLOIN STEAK-

Cooked to your choice.

-£18.95-

-T-BONE STEAK-

Cooked to your choice.

-£21.95-

Meats



-ANDY'S SPECIAL SHARING MEZEDES-

-£21.95 PER PERSON-

MINIMUM 2 PERSONS TO ORDER

The Andy's Special  includes:

7 Cold Starters,

3 Hot Starters,

A sharing platter of mixed kebabs,  loukanika (Greek sausages)

and

Kleftiko 

Served with Andy’s Greek Salad.

-CHEF'S MIXED PLATTER FOR TWO-

-£33.95- 

The Chef's  Mixed Platter includes:

Starters:  -  Taramosalata

 -  Houmous

  -  Tzatziki

Mains:  -  Chicien and pork souvlaki 

  -  Lamb chops

   -  Loukaniko 

Served with a sharing portion of chips and Andy’s salad.

ALL MAIN COURSES ARE SERVED WITH AN ANDY’S SALAD.

Meats ~ Set Menus 



-VEGETARIAN MOUSSAKA-

The delicious vegetarian twist on the classic Greek moussaka

recipe,  made with mixed vegetables.

-£13.95-

-GEMISTA (STUFFED PEPPERS)-

Peppers stuffed with rice,  herbs and tomato sauce,  oven

cooked to perfection.  Feta cheese available on request.

-£13.95-

-VEGETARIAN DOLMADES-

A larger portion than the starter of 'Dolmades'  vine leaves

stuffed with seasoned rice,  topped with tomato sauce.

-£12.95-

-GRILLED HALLOUMI-

Soft gri l led Cypriot cheese.

-£12.95-

-HALLOUMI SAGANAKI-

Soft Cypriot cheese pan-fried.

-£12.95-

-MELITZANES-

Sliced aubergines with feta cheese in a tomato sauce.

-£12.95-

ALL MAIN COURSES ARE SERVED WITH AN ANDY’S SALAD

Vegetarian



-SPANAKOPITA-

Home made spinach pie -  chopped spinach and feta cheese

inside a delicious f i lo pastry.

-£12.95-

-ANDY’S SALAD-

Traditional country style salad with tomato and optional feta

cheese.

-£9.95-

-ANDY’S HORIATIKI SALAD-

Traditional Greek salad with tomato,  cucumber,  onions,

olives,  peppers and feta cheese,  dressed in olive oil  and

oregano.

Small  -£6.95-   Large -£10.95-

-VEGETARIAN PLATTER-

A mixed selection of the above l isted options.   

-£15.50-

ALL MAIN COURSES ARE SERVED WITH AN ANDY’S SALAD

Vegetarian - Continued



-LAVRAKI (SEA BASS)-

Fresh Greek sea bass (whole f ish or f i l let)  gri l led and served with a

portion of chips.

-£17.95-

-TSIPOURA (SEA BREAM)-

Fresh Greek sea bream (whole f ish or f i l let)   gri l led and served with a

portion of chips.

-£17.95-

-KALAMARI-

Deep fried crispy squid,  with lemon on the side.

-£14.95-

-SALMON FILLET-

Fresh salmon gril led and served with Greek salad.

-£15.95-

-TUNA STEAK-

Fresh tuna steak cooked on the gril l  and served with a Greek salad,

-£14.95-

-XIFIAS (SWORDFISH)-

Swordfish cooked on the gril l  and served with Greek salad.

-£14.95-

-MEDITERRANEAN PRAWNS-

King prawn, gri l led or cooked in garlic butter.

-£18.95- 

-CORFU STYLE PRAWNS-

King prawns cooked in a rich tomato sauce with feta cheese and

chill i .

 -£18.95-

-FISH SOUVLAKI-

A variety of marinated xif ias,  tuna and salmon souvlaki .

-£15.95-

Fish & Seafood



-ANDY'S SHARING FISH MEZEDES-

-£23.95 PER PERSON-

MINIMUM 2 PERSONS TO ORDER

The Andy's f ish meze includes:

7 Cold starters

3 Hot starters

Fish of the day

Mediterranean king prawns

Kalamari

Tuna steak

and

Xifias

Served with Andy’s Greek salad.

-ANDY'S FISH PLATTER FOR TWO-

-£35.95-

The Fish Platter includes:

Starters:  -  Taramosalata

 -  Houmous

  -  Potato salad

    Mains:  -  Fish of the day

          -  Fish steaks 

       -  Kalamari  

            -  King prawns

Served with a sharing portion of chips and Andy’s salad.

ALL COURSES ARE SERVED WITH  A FRESH ANDY’S SALAD.

Fish & Seafood ~ Set Menus



T H E  F A N T A S T I C  T A S T E  O F  G R E E K  A N D
C Y P R I O T  W I N E S .

As Greece is  one of the oldest wine-producing regions in the world and

among the first  wine-producing territories in Europe,  here at Andy's  we

believe it  is  important for us to have a variety of  tasteful wines available

to our customers looking to have a taste of  Greece and Cyprus.  

P E R F E C T  W I N E S .

Greece has so many of its  own distinctive indigenous vine grapes,  over 300

different varieties and the weather that occurs there is  the best to make

wines.  The blazing sun, the imposing mountains,  and the windy islands all

make for exceptional grape growing.

B E E R S  A N D  S O F T  D R I N K S .

Here at Andy's  we also have a selection of Greek beers and soft  drinks.

We also have champagne and spirits .  

Andy's Taverna
D R I N K S  M E N U



-HOUSE RED-

Smooth dry red.

-£5.95 (175ml Glass)  £17.95 (750ml Bottle)-

-HOUSE WHITE-

Crispy dry white.

-£5.95 (175ml Glass)  £17.95 (750ml Bottle)-

-RETSINA UNIQUE WINE-

Traditional Greek white wine.

-£6.50 (175ml)  £19.95 (750ml Bottle)-

G R E E K  R O S É  W I N E S

-ASKITIKOS-

-£7.50 (175ml Glass)  £23.95 per bottle-

-MAKEDONIKOS P.G.I-

-£7.50 (Glass)  £22.95 per bottle-

C O N T I N E N T A L  W I N E S

-CHABLIS -  WHITE-

-£27.95 per bottle-

-MERLOT -  RED-

-£21.95 per bottle-

-ST.  EMILION - RED-

-£27.95 per bottle-

-SYRAH - RED-

-£23.95 per bottle-

ALL CONTINENTAL WINES AVAILABLE AT £8.50 PER GLASS.

Wines
A N D Y ' S  H O U S E  W I N E S



-ASKITIKOS-

Cabernet Sauvignon, Agiorgitiko and Syrah.

-£23.95 per bottle-

-DASMASKINOS FUME P.D.O.-

Xinomavro.

-£26,95 per bottle-

-MAKEDONIKOS P.G.I . -

Xinomavro,  Syrah.

-£22.95 per bottle-

-NAOUSSA GRANDE RESERVE-

Xinomavro.

-£26.95 per bottle-

-NEMEA RESERVE P.D.O.-

Xinomavro.

-£25.95 per bottle-

-OTHELLO-

Agiorgitiko,  Syrah,  Cabernet Sauvignon.

-£23.95 per bottle-

-PIROGA-

Merlot,  Syrah,  Agiorgitiko.

-£22.95 per bottle-

-AGIORGITIKO-

Dry red wine.

-£23.95 per bottle- 

-SAINT PANTELEIMON-

Mildly sweet red wine.

-£22.95 per bottle-

ALL RED WINES AVAILABLE  AT £7.50 PER GLASS.

Greek Red Wines



-APHRODITE-

Xynisteri  (Dry) .

-£23.95 per bottle-

-MOSCHOFILERO-

Dry wine.

-23.95 per bottle-

-MAKEDONIKOS P.G.I-

Xinomavro (Blanc de Noir)

-£22.95 per bottle-

-MALAGOUZIA P.G.I-

Malagouzia 100%

-£24.95 per bottle-

-PIROGA-

Chardonnay,  Assyrtiko and Muscat.

-£23.95 per bottle-

-SAINT PANTELEIMON-

Xynisteri  (Semi -  Sweet)

-£22.95 per bottle-

-THISBE-

Xynisteri  (Medium - Dry)

-£22.95 per bottle-

ALL WHITE WINES AVAILABLE AT £7.50 PER GLASS.

Greek & Cypriot White Wines



-COURVOISIER-

-£6.95 per glass-

-METAXA 5 STARS-

-£5.95 per glass-

-OUZO / TSIPOURO-

-£4.50 (shot glass)   £15.95 (200ml bottle)  £37.95(700ml bottle)-

ALL OTHER SPIRITS & LIQUORS AVAILABLE AT £5.95 PER SINGLE SHOT 

AND £6.95 PER DOUBLE SHOT. 

G R E E K   B E E R S  &  L A G E R S

-MYTHOS-

-£4.25 per bottle-

-ALFA-

-£4.25 per bottle-

P R O S E C C O  &  C H A M P A G N E

-PROSECCO-

-£7.95 (Glass)   £23.95 (Bottle)-

-HOUSE CHAMPAGNE-

-£39.95 per bottle-

-MOET & CHANDON-

-£62.95 per bottle-

Spirits & Others



-COCA COLA-

-£2.95-

-COKE ZERO-

-£2.95- 

-DIET COKE-

-£2.95-

-LEMONADE-

-£2.95-

-ORANGE FANTA-

-£2.95-

-MINERAL WATER-

-£2.50 (Small  Bottle)  £3.95 (Large Bottle)-

-SPARKLING WATER-

-£2.50 (Small  Bottle) £3.95 (Large Bottle)-

-APPLE JUICE-

-£2.50-

-ORANGE JUICE-

-£2.50-

-PINEAPPLE JUICE-

-£2.50-

-CRANBERRY JUICE-

-£2.50-

-TONIC-

-£2.95-

-SODA WATER-

-£2.95-

Soft Drinks



W E  H A V E  A  V A R I E T Y  O F  T R A D I T I O N A L  G R E E K
D E S E R T S .  

Many of the popular Greek desserts we know today, their ingredients and

combinations date back to Ancient Greece.  

P A S T R I E S .

 There are many different kinds of pastries but the most common pastry in

Greece is  without a doubt the fi lo pastry.  It  works amazingly with most

sweet and savoury dishes.

C O F F E E S .

We offer a range of coffees,  please speak to a member of staff  who will  be

able to assist  you with your order.   

Andy's Taverna
C O F F E E  &  D E S E R T S  M E N U



Coffees
-GREEK COFFEE-

-£2.00-

-CAPPUCCINO-

-£2.50-

-ESPRESSO-

-£2.00-

-LATTE-

-£2.50-

-DECAFF COFFEE-

-£2.00-

-TEA-

-£2.00-

L I Q U E U R  C O F F E E

-FRENCH COFFEE SERVED WITH BRANDY-

-£5.00-

-IRISH COFFEE SERVED WITH IRISH WHISKY-

-£5.00-

-CARIBBEAN COFFEE SERVED WITH MALIBU-

-£5.00-

-RUSSIAN COFFEE SERVED WITH VODKA-

-£5.00-

-GAELIC COFFEE SERVED WITH SCOTCH WHISKY-

-£5.00-

-CALYPSO COFFEE SERVED WITH TIA MARIA-

-£5.00-

-MEXICAN COFFEE SERVED WITH TEQUILA-

-£5.00-



Desserts

-MÕVENPICK ICE CREAMS &

SORBETS- 

-£1 .75 per scoop-

PASTRIES

-BAKLAVA-

Crushed nuts in baked pastry

topped with syrup.

-£4.00-

-BAKLAVA WITH ICE CREAM-

-£5.00-

-KATAIFI-

Shredded wheat f lakes soaked in

honey.

-£4.00-

-KATAIFI WITH ICE CREAM-

-£5.00-

-GREEK YOGURT & HONEY-

Served with sweet honey and

walnuts.

-£4.00-

-GREEK YOGURT & CHERRY-

Served with sour cherry syrup.

-£4.00-

-BOUGATSA-

Creamy custard wrapped in crispy

pastry topped with icing sugar and

cinnamon.

-£5.00- 




