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BAKLAVA almonds & walnuts in crisp

phyllo pastry soaked in citrus syrup  R56

CHICKEN AVGOLEMONO SOUP R75
BEEF AVGOLEMONO SOUP R88 .

Vegetarian MEZE Plate grilled vegetables,
GREEK BEEF & ORZO SOUP Rg2 hummus, tzatziki, pita bread, feta, Kalamata
HEARTY LENTIL SOUP & KOULOURI R57 olives and vegetarian dolmades R1449

KATAIFI almonds & walnuts in crisp
shredded phyllo & citrus syrup  RS6

A modern twist to the traditional Gyro
T o m— YIAYIA’'s SWEET PHYLLO OPTIONS

Pita plate with Greek salad & tzatziki:

Beef Fillet R154
Chicken Fillet R132
Pit ket with k d tziki
ita pocket with Greek salad & tzatziki BOUGATSA sweet Greek custard phyllo pie
Fillet Steak R116 Pouch RSG - |
Chicken Ffillet Rqq cigar R22 EKMEK KATAIFI - Kataifi topped with

crema patisserie, cream, baklava nuts R79



