
MEZE - STARTERS 
TEX-MEX POTATO SKINS..................................................................................
Fried & mixed in cajun spice served with guacamole, salsa & sour cream

NACHOS..........................................................................................................
Deep fried topped with melted cheddar & mozzarella served with guacamole & salsa

BUFFALO CHICKEN WINGS..............................................................................
Dipped in a buffalo sauce, slow grilled, served with a blue cheese ranch dressing

CHICKEN LIVERS PERI-PERI.............................................................................
Simply delicious - sautéed in a traditional Portuguese peri-peri sauce

GRILLED CALAMARI & CHORIZO....................................................................
Grilled and served with a creamy tomato sauce in garlic and white wine

HALLOUMI & SWEET CHILI SAUCE...................................................................
Fingers of halloumi cheese fried & served with sweet chili sauce

SQUID HEADS...................................................................................................
Grilled or fried served with a tartar (herb & mayo) sauce dressing

OCTOPUS - PICKLED........................................................................................
Marinated in vinaigrette dressing (STA - Subject to Availability)

SALMON CARPACCIO.....................................................................................
80g thinly sliced Norwegian smoked salmon served with capers & sour cream

GREEK MEZE PLATTER.......................................................................................
Served with pita bread, pickled squid heads, taramasalata, tzatziki, dolmades, 
houmous, calamata olives, feta, grilled halloumi.........use your fingers & enjoy! 
SANDWICHES, BAGELS & TRAMEZZINIS
Toasted on your choice of white – brown – rye – ciabatta  – baguette – bagel 
or on a freshly baked croissant +20 / Tramezzini +25 served with rustic fries

CHEDDAR/MOZZARELLA & TOMATO........................................................................................... 

BACON/HAM, EGG & CHEESE & TOMATO...................................................................................

CHICKEN MAYO.........................................................................................................................................

CHICKEN MAYO & AVO..........................................................................................................................

SMOKED SALMON, CREAM CHEESE & AVO.............................................................................

ROAST BEEF, EMMENTALER CHEESE, TOMATO, ROCKET, GHERKINS & 

MUSTARD......................................................................................................................................................

PARMA HAM, MOZZARELLA & ROCKET......................................................................................

BEEF PASTRAMI, TOMATO, AVO, RED ONION & LETTUCE...............................................

SALAMI, MOZZARELLA, AVO & ARTICHOKE.............................................................................

ROAST VEG, MOZZARELLA & BASIL PESTO..............................................................................

ROAST VEG, AVO, PEPPERDEW & ARTICHOKE......................................................................

SALADS
HOUSE SALAD..................................................................................................
Mixed fresh greens, avo, cherry tomatoes, spring onion, sesame & sunflower  
seeds, cashew nuts, served with balsamic vinaigrette / halloumi +40

CHICKEN CEASER............................................................................................
Grilled chicken, boiled egg, bacon bits on a bed of crisp lettuce, cherry  
tomatoes & chopped cucumber, sprinkled with Parmesan shavings, served  
with a classic Caesar dressing

GREEK VILLAGE................................................................................................
Tomato, cucumber, red onion, Kalamata olives & feta, drizzled in olive oil, vinaigrette & 
oregano

BEEF, BROCCOLI & GREEN BEANS..........................................................
Grilled beef strips, long stem broccoli & noodles, topped with roasted peanuts & a Thai 
dressing

CHICKPEA & BUTTERNUT..................................................................................
Roast chickpeas & butternut on a bed of quinoa & baby spinach, topped with  
feta, dried cranberries & toasted almonds, served with a lemon & olive oil dressing

SMOKEN SALMON SALAD..............................................................................
80g Norwegian salmon trout, crisp butter lettuce, cottage cheese, capers, asparagus, 
basil, rocket, micro herbs, cherry tomatoes, red onion, with melba toast and balsamic/
olive oil dressing 

ALL DAY BREAKFAST
Served with your choice of white – brown – rye – ciabatta  

THE ENGLISH....................................................................................................
2 eggs, crispy bacon, beef sausage, hashbrowns, sautéed mushroom & roast tomato

THE GREEK........................................................................................................
Roasted aubergines, grilled halloumi, sliced avo, hummus, charred cherry tomatoes & 
mushrooms

THE ITALIAN......................................................................................................
3 egg frittata with sautéed onion, tomato, artichoke hearts, mushrooms,  
roasted bell peppers, zucchini & feta, sprinkled with Parmesan shavings

THE SOUTH AFRICAN.......................................................................................
2 eggs, crispy bacon, boerewors, 100g fillet steak, hashbrowns & roast tomato

THE BREAD BASKET FAVOURITE........................................................................
Scrambled eggs with Norwegian smoked salmon, smashed avo, cream cheese, 
capers, fresh cherry tomatoes and spring onion

BACON EGG ROLL..........................................................................................

EGGS BENEDICT...............................................................................................
2 poached eggs, crispy bacon on a toasted English muffin with creamy  
Hollandaise sauce / Substitute 80g Norwegian smoked salmon  +60

MUSHROOMS & TOAST....................................................................................
Creamy black mushrooms, topped with rocket, shaved Parmesan and charred cherry 
tomatoes

OMELETTES.......................................................................................................
3 egg omelette served with 3 toppings

Cheddar / Mozzarella		 Halloumi		
Bacon Onion
Ham Tomato
Salami Bell Peppers
Avo Spinach

Add 80g Norwegian smoked salmon +80 / Egg-white only omelette +30

THE FRENCH.....................................................................................................
2 slices bread soaked in egg and toasted golden-brown, drizzled with  
honey/maple syrup & cinnamon / Add bacon +30

THE AMERICAN................................................................................................
5 stacked flapjacks drenched in honey/maple syrup, topped with whipped cream

HOT OATS.........................................................................................................
Creamy rolled oats made with milk, topped with either

CINNAMON BAKED APPLES...............................................................................................................
BANANA & PEANUT BUTTER.............................................................................................................

Almond / Oat / Soya milk alternative +20

HEALTH BREAKFAST........................................................................................ 
Muesli, Greek yoghurt, seasonal fruit, garnished with toasted nuts & drizzled honey 

CLASSIC CROISSANT.......................................................................................
Freshly baked plain croissant served with butter & jam 
Custard, cinnamon, almond or chocolate croissants +10

MUFFINS & SCONES.........................................................................................
Choose from our selection of freshly baked muffins or scones, served with butter & jam

MINI BREAKFAST “PICOLO” ...........................................................................
Fried or scrambled egg, bacon, beef sausage & french fries 

EXTRAS.............................................................................................................

AVOCADO...........................................		 CONTINENTAL HAM.......................................
BACON..................................................		 2 SAUSAGES........................................................
EGG.........................................................		 HALLOUMI............................................................
MUSHROOM......................................		 TOAST.....................................................................
CHEESE................................................		 FETA........................................................................
FRENCH FRIES.................................		 ROAST BEEF.......................................................
HASHBROWN...................................		 PASTRAMI............................................................
SALMON 80G....................................		 SALAMI..................................................................
GRILLED CHICKEN........................		  EGG WHITE OPTION......................................
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DERBY SALAD.............................................................................................
Robert Cobb’s famous salad, crisp iceberg leaves, watercress & romaine lettuce, 
chives, cherry tomato, avo, hard boiled egg, bacon bits, croutons, crumbled blue 
cheese & creamy Mayo/Dijon dressing

PASTA
Your choice of spaghetti – penne – linguine

ARRABIATTA...............................................................................................
Tomato based sauce, basil & chili

PRIMAVERA................................................................................................
Spinach, olives, carrots, mushrooms, fresh chili, in tomato creamy sauce

BOLOGNESE..............................................................................................
Tender beef mince cooked in a tomato based sauce

CHICKEN PASTA.........................................................................................
Grilled chicken strips, mushrooms, chives, garlic in a tomato based sauce

ZUCCHINI PASTA........................................................................................
Grilled zucchini, artichoke hearts, roasted cherry tomatoes, mushrooms, capers & 
olives

CREAMY PESTO.........................................................................................
Mushrooms, cherry tomatoes, basil, cream pesto and white wine sauce
Add beef strips R150 / Add chicken strips R140

ALFREDO....................................................................................................
Ham & mushroom covered in a creamy white sauce with Paresan shavings
Add chicken +R50 

CALAMARI & CHORIZO............................................................................
Served in a tomato sauce with white wine and garlic

GRILLS & SPECIALTIES
PREGO ROLL
Served on a freshly baked Portuguese roll with grilled onions, our homemade 
Prego sauce & French fries

CHICKEN BREAST............................................................................................................................ 
BEEF FILLET........................................................................................................................................ 

PERI-PERI BABY CHICKEN.........................................................................
Char-grilled whole baby chicken marinated in garlic, peri-peri & white wine

MELANZANE..............................................................................................
Layers of brinjal, mozzarella & basil, oven-baked in napoletana sauce and  
topped with Parmesan cheese

STEAK.........................................................................................................
Served traditionally basted or pepper-crumbed with French fries, stir fry 
veggies or side salad

RUMP 300g......................................................................................................................................... 
FILLET 250g........................................................................................................................................

Add mushroom sauce +40 / Add egg +10

PORK RIB PLATTER......................................................................................
Basted in an apricot glaze, served with your choice of French fries or stir fry 
veggies

400g........................................................................................................................................................
600g........................................................................................................................................................
1kg............................................................................................................................................................

ATHENIAN CHICKEN BREASTS...................................................................
Two chicken breasts basted in lemon, butter and oregano sauce, pan roasted with 
capers, garlic & lemon topped with cherry tomatoes, red onion, olive & feta served 
with fries

PAIR OF BREASTS........................................................................................
2 crispy chicken breast schnitzels stuffed with Parmesan cheese & basil pesto

VEAL LIMONE.............................................................................................
Seared and finished in a lemon, caper & butter sauce served on a bed of mash 
potato
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ADDITIONS & ALTERNATIVES

ALMOND, OAT, SOYA MILK..............................................................................................................

FRESH WHIPPED CREAM.................................................................................................................

COLD DRINKS

VALPRE STILL/SPARKLING WATER............................................................................................
VERVE MINERAL WATER 
Still / Sparkling 250ml..................................................................................................................................
Still / Sparkling 750ml..................................................................................................................................
COOLDRINKS...........................................................................................................................................
ICED TEA....................................................................................................................................................
ROCK SHANDY.......................................................................................................................................
CORDIALS WITH SCHWEPPES MIXERS..................................................................................
FRESHLY SQUEEZED FRUIT JUICE.............................................................................................
Add ice cream +15 / Add Ginger +15
MILKSHAKES...........................................................................................................................................
Bar-One, Oreo Cookie & classic flavours
FRUIT CRUSHES.....................................................................................................................................
Strawberry, mango, passion fruit, pineapple 
FRUIT SMOOTHIES...............................................................................................................................
Green machine, berry passion, mango paradise, strawberry split 
DOM PEDROS..........................................................................................................................................
Liqueur-infused ice cream drink 

130

150

170

160

140

190

180

280

230

90

130

190

170

190

95

115

85

80

140
160
180

250

250

300

350

220

39

L

34

M

32
42
4438
40
48

31

40
38
48
80

40

55
45
50
40
35
48

30
33

4840

4840

48

+20

+20

30

25

70
30
35
50
45
55

55

50

65

80

BURGERS
Your choice of 200g, chicken breast / beef patty / vegetarian falafel patty, served on 
a freshly baked bun with crisp lettuce, onion and tomato, with your choice of French 
fries or side salad  

BARBECUE BASTED, PICKLES & SPICY MAYO SAUCE.....................................

CHEDDAR, MOZZARELLA & EMMENTALER......................................................

BACON, AVO & HALLOUMI.............................................................................

BACON, EGG & CHEDDAR..............................................................................

HOT DOGS.......................................................................................................
On a brioche roll, bratwurst cheese sausage, served with grilled onions, gherkins
and french fries

WAGYU BURGER...............................................................................................
200g Wagyu patty, seeded bun, mozzarella cheese, tomato, rocket, avocado, mayo 
dressing, home-cut fries

SEAFOOD GRILLS
Served with your choice of French fries, stir fry veggies or side salad

CRISPY CRUMBED HAKE with tartare sauce.........................................................

GRILLED KINGKLIP (250g) with lemon butter sauce..................................................

FRIED/GRILLED CALAMARI with lemon butter sauce.............................................

SQUID HEADS (STARTER PORTION) fried or grilled...............................................

STIR FRY
Thinly sliced mixed veggies served with noodles in a rich soy dressing  

VEG ONLY....................................................................................................

BEEF STRIPS...................................................................................................

CHICKEN STRIPS...........................................................................................

CALAMARI...................................................................................................

SOUVLAKI WRAPPED
Traditional Greek souvlaki wrapped in a toasted pita with tzatziki, Italian parsley, 
rocket, red onion & tomato. Add halloumi +40 

BEEF..............................................................................................................

LAMB............................................................................................................

CHICKEN......................................................................................................

HALLOUMI....................................................................................................

SOUVLAKI MEAL
2 Skewer sticks with salad pita/chips served with tzatziki, hummus & chili

CHICKEN........................................................................................................................................................
BEEF.................................................................................................................................................................
LAMB................................................................................................................................................................

ON THE BONE
Plain grilled / basting / pepper crusted, served with roast veg & mash / fries 

T-BONE..............................................................................................................
500g, pure beef grilled to perfection

LAMB CHOPS...................................................................................................
The Greek way - Pan fried and seared in olive oil, oregano, lemon juice & garlic

FILLET ON “DA BONE”......................................................................................
400g of prime beef

BEEF TOMAHAWK............................................................................................
500g of executive prime rib on bone

RIBEYE..............................................................................................................
400g special cut of Sirloin on bone

DRINKS & COFFEE
COFFEES (ILLY)

AMERICANO.............................................................................................................................................
CORTADO...................................................................................................................................................
FLAT WHITE.............................................................................................................................................. 
CAPPUCCINO...........................................................................................................................................
LATTE............................................................................................................................................................
FLAVOURED LATTE..............................................................................................................................
MACCHIATO..............................................................................................................................................
DOUBLE MACCHIATO
ESPRESSO (ILLY)....................................................................................................................................
DOUBLE ESPRESSO.............................................................................................................................
CAFE MOCHA...........................................................................................................................................
IRISH COFFEE..........................................................................................................................................

COLD COFFEES

FREEZOCHINO........................................................................................................................................
ICED LATTE...............................................................................................................................................
FLAVOURED ICED LATTE.................................................................................................................
FREDO CAPPUCCINO.........................................................................................................................
FREDO ESPRESSO................................................................................................................................
ICED MOCHA............................................................................................................................................

HOT DRINKS

RED CAPPUCCINO................................................................................................................................

CHAI LATTE...............................................................................................................................................

HOT CHOCOLATE..................................................................................................................................

TEA
Rooibos, Five Roses, Earl Grey, Chamomile...................................................................................
Herbal.......................................................................................................................................................................
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