
SALADS
Village
Greek
Green
Gorgonzola
Halloumi
Salmon
Calamari
Grilled Chicken
Steak

Costes Club
Chicken Mayo
Roast Beef
Spinach
Grilled Chicken

Halloumi
Spanakopita
Tiropita
Mama’s Cheese Balls
Dolmades
Beetroot
Xorta
Peppers
Baby Marrow
Greek Feta
Platter for 1

Dolmades
Keftedes
Chicken Livers
Yiro Meat
Grilled Calamari
Fried Calamari
Pickled Baby Octopus
Squid Heads

Tsatsiki, Tirokafteri, Taramasalata, Melinzanasalata, Scordalia, Hummus and Tahina
Pita Bread

Beef or Chicken Yiro
Lamb Yiro
Keftedes
Calamari or Squid Heads
Vegetarian Yiro

- Cucumber, tomato, red onion, calamata olives and greek feta.......................................................................................................

- Mixed lettuce, cucumber, tomato, red onion, calamata olives and Danish feta

- Baby rocket, avo, shaved parmesan, cherry tomatoes and red onions

- Mixed lettuce, Panini croutons and walnuts

- Mixed lettuce, rocket, cherry tomatoes, cucumber, and red onions

– Mixed lettuce, tomato, capers and cottage cheese

– Roasted Greek peppers, cucumber, spring onion and grilled baby corn

– Mixed lettuce, crip pancetta, caramelised onion, goat’s cheese, avo and pine nuts

– Grilled sirloin strips, roasted sweet potato, charred pickled brinjals, roasted peppers and pine nuts

(On your choice of: White, Brown, Rye, Panini or Tramezzini)

- Chicken mayo, bacon, mozzarella, avo, tomato

– Chicken mayo with pickled gherkins

– Roast beef with pickled gherkins and Dijon mustard

– Spinach with feta and calamata olives

– Grilled chicken with avo, halloumi and tomato

– Served with lemon and cranberry jelly

– Phyllo parcels filled with spinach and feta cheese

– Phyllo parcels filled with greek feta

– House recipe

– Rice and parsley wrapped in vine leaves

– Bulbs and leaves with olive oil and lemon

– Endives dressed in olive oil and lemon

– Roasted peppers dressed in olive oil, garlic and vinegar

– Deep fried baby marrows with scordalia

– Dressed with olive oil and origanum

– Halloumi, Dolmades, Spanakopita with one pita bread and a dip of your choice

– Mince with rice and parsley wrapped in vine leaves, served with tsatsiki

– Five meat balls served with lemon and tsatsiki

– Served with home-made prego sauce

– On a plate with sliced tomatoes, cucumber, onion and tsatsiki

– Grilled with butter, mixed herbs and lemon

– Served with tartar sauce and lemon

– Dressed with olive oil, garlic and vinegar

– Grilled or fried, served with lemon

– Greek wrap, with tomato, cucumber, onion and Tsatsiki (or a dip of your choice)

(All served with a side order of you choice)

....................................................................................................................................................................................

– Halloumi cheese and chips.............................................................................................................................................
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R58

s

Platter for 1
Platter for 2

– Calamari, Keftedes, Halloumi, Mama’s cheese balls, dolmades with a pita bread and a dip of your choice....................

– Chicken livers, Calamari, Halloumi, Keftedes, Baby marrows, Spanakopita, Tiropita, Mama’s Cheese balls

2 pita breads with 2 dips of your choice .............................................................................................................................................................

R125

R265

SANDWICHES

VEGETARIAN MEZE

MEZE

YIRO’S

DIPS

MEZE PLATTERS

MAIN COURSES
(All served with a side order of your choice)

– slow cooked lamb shoulder, with tomato, onion, garlic, herbs and kritheraki pasta rice.........................................................

– mince and pasta topped with kefalotiri cheese, baked in the oven...........................................................................................

– layered charred brinjals and mince topped with kefalotiri cheese, baked in the oven......................................................

– “stolen” lamb, slow cooked with sherry, thyme, oregano, garlic, white wine and onion............................................................

– Tomato and a green pepper stuffed with parsley, rice, pine nuts, raisins and spring onion..........................

– three per portion, grilled with mixed herbs, olive oil and lemon............................................................................

– 300g matured fillet, flame-grilled with a sauce of your choice.................................................................................................

– 250g matured sirloin flame-grilled.......................................................................................................................................

– Two mini beef patties, grilled with either peri-peri sauce or olive oil, lemon and mixed herbs..................................................

– Two chicken breasts, grilled with salt, pepper, oregano and lemon...........................................................

– Cubed chicken fillets, grilled in a creamy lemon sauce.............................................................................

– Two grilled chicken breasts, topped with avo and feta cheese.....................................................................

– Flame- grilled basted in lemon and herb or peri-peri...................................................................

– Two skewers of cubed beef or chicken..........................................................................................................................................

– Two skewers of cubed lam ...............................................................................................................................................

– Fried or grilled with olive oil, oregano and lemon......................................................................................

– Dry-grilled fillet with mixed herbs....................................................................................................................................

– Grilled and topped with feta cheese and chopped tomato..........................................................................................

– Grilled with mixed herbs and lemon...............................................................................................................................

– Grilled with a sweet lemon, oregano and a touch of mayo......................................................................

– 8 Mozambique Queen prawns with rice and a side order of your choice.....................................................................

- 6 Mozambique King prawns with rice and a side order of your choice.............................................................................

– Dry grilled kingklip, four queen prawns and baby Falkland calamari tubes served with rice....................................

....................................................................................................................................................................

– Served with vanilla ice-cream........................................................................................................................................................

- Greek rice pudding........................................................................................................................................................................

- Served with ice-cream.....................................................................................................................................................

- Layerd with nuts, caramelised pears and honey..............................................................................................................

- Nuttella chocolate wrapped in phyllo pastry served with ice-cream.....................................................................

...............................................................................................................................................................................................

............................................................................................................................................................

Youvetsi
Pasticcio
Mousaka
Kleftiko
Vegetarian Yemmista

Lamb Loin Chops
Beef Fillet
Sirloin Steak
Bifteki
Grilled Chicken Breasts
Mama’s Chicken Breasts
Costes Chicken Breasts
Grilled Deboned Chicken

Souvlaki
Lamb Souvlaki

Baby Falkland Calamari
Kingklip Fillet
Mama’s Kinklip
East Coast Sole
Norwegian Salmon Fillet
Queen Prawns
King Prawns
Seafood Platter

Rice
Rosemary and lemon roast potatoes
Thin Fries
Home-cut chips
Grilled seasonal vegetables
Roasted sweet potato mash

Baklava
Rizogalo
Pistaccio Halva
Greek Yoghurt
Chocolate Parcels
Cake of the day
Ice-cream with chocolate sauce

R85
R75

..... R85
R115
R80

R95
R112
R90
R75

R70
R75
R75

R77
R82

R85
R95
R95
R105
R135
R135
R145
R155

R19

R35
R32
R35
R35
R35
R32
R32

Half
Full

R62
R79

COSTES SPECIALITIES

DESSERTS

MEAT AND POULTRY

SEAFOOD

SIDE ORDERS


