
BABY CALAMARI  R45
Fried or grilled in olive oil, served with
side salad and tartar sauce

SPANAKOPITA  R50
Baby spinach. feta, dill wrapped in Phyllo
pastry served with side salad

DOLMADES  R45
Savoury rice stuffed in Vine leaves in a 
creamy lemon / mint sauce

SNAILS ALA GRECA  R40
Simmered in white wine, garlic, spinach
and cream

CRUMBED HALOUMI 
CHEESE  R45
Fried in olive oil, served with side salad
and tzatziki dip

MEDITERRANEAN MEZE
PLATTER FOR 2  R125
An assortment of delicacies

1. TARAMASALATA DIP
2. TZATIKI DIP  R45
1. Smooth cod roe with olive oil and lemon
2. Greek yoghurt with cucumber, olive oil, 
garlic, fresh dill and fresh mint

APPETISERSAPPETISERS

MARGHERITA  R50
Feta, mozzarella and tomato base

PITA BREAD  R25
Garlic, feta & herbs

MEDETARRANEAN  R65
Chicken, feta, olives, tomato base with
pepperdew, spinach, garlic, feta and
mozzarella

SEA FOOD, CALAMARI  R75
Calamari, tomato base, mozzarella, 
garlic, feta and fresh herbs

GREEK LAMB  R80
Slivers of lamb, bell peppers, garlic and 
feta with a tomato base and mozzarella
cheese

PIZZAPIZZA

MEATBALL PASTA  R65
Lamb and beef mince cooked in red wine,
tomatoes and fresh herbs

PASTA ALEXIA’S  R65
Spinach, mushrooms and bacon with a 
creamy marinara sauce

PASTA ARABIATA  R65
Marinara, olives, basil and fresh chillies

PASTA BOLOGNAISE  R55
The Italian Way

VEGETARIAN PASTA  R65
Seasonal veg, feta, mushrooms, garlic, 
onions and olives

PASTA ATHENIAN  R75
Strips of beef flambed with brandy with
mushroom & bechamel sauce topped with
assorted cheeses and baked in pizza oven

PASTAPASTA

VILLAGE GREEK SALAD  R55
Mixed fresh greens, feta, onion, cucumber,
tomato, radish, spring onions and calamata
olives

ALEXIA’S SALAD  R60
Layers of sliced tomato, onion, avocado*,
mozzarella, fresh basil with balsamic vine-
gar, pesto, olives and olive oil

SALADSSALADS

Please note half portions are less R20-00



CHICKEN SCHNITZEL  R85
Crumbed chicken breast served with
cheese and mushroom sauce

CHICKEN ALA GREKA  R90
Chicken breast stuffed with feta, spinach,
cumin, basil and Napolitano sauce

All mains come with veggies and a choice of chips, mash, polenta, cous cous or greek rice

FILLET                                                   R105                 R125
SIRLOIN                                                 R85                   R110
                                                                 

200g                     300g

CHICKEN ALEXIA’S  R90
Chicken breast grilled in olive oil topped
with eggplant, baby marrow, haloumi
cheese, lemon and rosemary

BEEF PICCATA  R105
Beef medallions, mushrooms, marsala
wine and garlic

BEEF ATHENIAN  R105
Pan-fried beef medallions served with green
peppercorn, mushroom and brandy sauce
and topped with fresh asparagus*

SALTIMBOCCA  R105
Beef, gypsy ham, provolone cheese,
mushrooms, wine, maranara and sage

ALEXIA’S STEAK  R125
220g fillet or 300g sirloin pan fried
flambéed with olive oil, topped with grilled
aubergine, baby marrow and haloumi
cheese, fresh lemon and rosemary

MUSTARD STEAK  R125
220g fillet or 300g sirloin pan fried 
flambéed in brandy served with mustard
and mushroom sauce served in the pan

PEPPER STEAK  R125
220g fillet or 300g sirloin flambéed in 
brandy with green & black peppercorns,
served with mushroom and a touch of
mustard served in the pan

STEAK A LA GEORGE  R125
Two 125g sirloin steaks, filled with mush-
room & avocado*, topped with white
sauce and assorted cheeses then baked in
the pizza oven

MAIN COURSEMAIN COURSE

LAMB CRETAN  R95
Simmered slowly - phyllo wrapped lamb
parcels with yoghurt, mushrooms and 
tomato, fresh herbs and paprika

LAMB KNUCKLES A LA
GEORGE  R105
Simmered slowly in brandy and red wine
with baby onions and herbs

LAMB DISHESLAMB DISHES

LAMB SHWARMA  R95
Slivers of lamb served in pita bread, topped
with tzatziki and cosmos salad

TRADITIONAL MOUSSAKA  R95
Lamb mince, layers of aubergine, baby
marrow, potato & bechamel sauce, topped
with assorted cheeses. Baked in the oven
and served with salad

LAMB YOUVETSI  R105
Presented in a pan with greek rice, topped
with assorted cheeses and baked in the oven

TRADITIONAL GREEK 
ROAST  R105
Slow roasted with olive oil, lemon, garlic,
bay leaves and rosemary

Please note we do not split bills
A 10% service charge will be added for parties of 8 or more



CHICKEN STRIPS  R40

FRESH FISH FINGERS  R40

All kiddies orders get ice cream & chocolate sauce

(Kids under 12)

BOLOGNAISE  R45

Choice of 2 toppings: ham, mushroom, chicken, olives, bacon, lamb (R5 extra per topping)

KIDDIES MENUKIDDIES MENU

BURGER 100g  R45

PIZZA  R40

Please note we do not split bills
A 10% service charge will be added for parties of 8 or more

BAKLAVA  R40
Layers of phyllo pastry with nuts, honey,
cinnanom served with cream or ice cream

MALVA PUDDING  R35
Served with creme anglaise, cream or ice
cream

CASSATA ICE CREAM  R40
Served with a touch of Drambuie liquer

DREAMY YOGHURT  R35
         Creamy greece yoghurt with assorted 
         nuts, honey and cinnamon

ICE CREAM & CHOCOLATE
SAUCE  R26
3 scoops with thick chocolate sauce

DESSERTSDESSERTS
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