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Welcome to as Greek as it Gets.We are a small restaurant in the
country and all food is prepared as you order, in a kitchen
the size of your 4x4. Kindly give us time to do your food
properly.When busy first come first served.
We will endeavour to have your meal ready in 40 minutes but
sometimes it may take longer. We are not geared for fast food.
We do not have space or electrical power for walk-in fridges.
The house was built in 1905 so kitchen equipment is limited.
We have only one dishwasher ... Her name is Catharine.
The Meze Menu is a good intro to Greek food.It is a complete
meal and great for sharing with family and friends. Main
meal portions are generous and if possible will be tweaked
slightly to suit patrons. However we will not tolerate anyone
trying to redo the whole menu.
The wine list is interesting and complete. We do not have

any

wine not on the wine list.There are some special wines in my
private collection that I do sell.. A gratuity of 10% is the norm
and will be added automatically to tables of 8 or more.
I like to feed the children first. Being Greek, “as Greek as it Gets
“is kiddie friendly. Please call me if you have children, and
then we can work out a menu together to make them happy.
Kick back, enjoy the outing and feel free to call me to help
with your choice of food or if you are unhappy with service or
the food is not what you expected. Where the complaints are
valid I will bend over backwards (not literally)
Stavros Vladislavic’ (Chef Patron)

“The Pencil Sketch”
On the 31st December 1942, 67,000 P.O.W were held in South
Africa. 63,000 of those were Italian P.O.W’s been held at
Zonderwater Camp just outside Cullinan.
The Union of South Africa belonged to Great Britain, being
part of the Commonwealth. As Britain was at war with
Germany and its ally in arms Italy, many South African
residents were enlisted to fight “Up North” in the Egyptian,
Somaliland and Ethiopian campaigns.
One such soldier was a Greek by the name of Spiro Calogeriou.
When he returned from Tobruk in 1943 he met an Italian
P.O.W. by the name of Perrini. All that is known of Perrini
is that he was from Napoli, and a highly gifted artist.Spiro
received from General Jannie Smuts 180 pounds and a ford
truck as a gratuity for services rendered during the war. He
travelled west of Pretoria and opened a trading store in an
area called Daspoort. At the same time, one of his friends that
he served with in Tobruk was appointed head of the food store
in Roberts Heights, a military training camp a few miles from
Pretoria.
At the time there was a shortage of food and groceries
and many other luxuries like toothpaste, nylon stockings,
cigarettes, chocolates etc. The government controlled all
these goods with a rationing system by issuing stamps that
allowed purchasing of these highly sought after goods. Spiro
quickly climbed on the band wagon. Buying the goods from
his good friend at the military camp, he transported them to
Cullinan that was buoyant with miners, traders, businessmen,

soldiers and P.O.W’s that were employed outside the camp and
had dispensable income. Perrini, who by now had built up
a name for doing excellent portraits was the “mule”, taking
orders and smuggling the goods in a huge leather bag that
people knew he carried all his artist equipment in. It was in
Dec. 1943 that Perrini saw a small photo of Costa Calogeriou
in Spiro’s wallet. Perrini took the photograph and produced
a pencil drawing which he gave Spiro as a gift.Spiro by now
had grown his business called Callys Cafe into a lucrative
venture. He was a busy man and when one of his cousins,
Anna, visited him in 1955 he found himself short of a present.
By now he was married with 4 children and his wife Zoey
suggested the sketch of his father would be a good gift for his
father’s brother. The portrait travelled to Hydra and then
to Athens. In 1983 Spiro’s sister Eleni went to visit her cousin
Anna in Athens and saw the portrait of her dad, beautifully
framed and hanging in the kitchen. She commented on the
excellent likeness and Anna gave the sketch to Eleni, saying
that after all it was Eleni’s father. Eleni brought it all the way
back to Pretoria and eventually gave it to her son Stavros. In
July 2006 as Greek as it Gets was opened in Cullinan, and the
sketch found its’ rightful place above the fireplace in one of
the rooms.
The sketch had travelled from Cullinan to Pretoria, from
there on to the Greek island of Hydra and then onwards to
Athens, back to Johannesburg in 1983, on to Pretoria in 1994
and eventually to Cullinan in 2006. It left Cullinan in 1943
and returned to where it was created .Many thousands of
kilometres and 63 years later it had completed the round trip.
Who knows, it’s not impossible to think that Perrini could of
been in that same room at some time or other.

“Wine, the nectar of the Gods”
Wine and Food are coupled to please the individual tastes of
each and every person. The old golden rule of white for fish
and red for meat is gone and forgotten. Today people choose
their wine according to the ingredients that make up the
dish they wish to enjoy. A good piece of salmon goes down well
with a fine Pinot Noir. Light fruity off dry wines compliment
a great chicken curry and a strong tomato based “Kleftiko”is
perfect with a splendid Syrah. Wine is used to celebrate special
occasions, to romance a would be lover or to spoil your
partner or even to chill out completely and get deliciously
inebriated. Our wines were chosen to offer different varietals
as well as different regions.
Our food is prepared with only the best ingredients so it stands
to reason it should be enjoyed with only the best wines. Some
times during the year some vintages may run out and while
waiting for the new vintage we might find ourselves out of
stock of certain wines for a short while. There are many other
great wines to choose from. In today’s times eating out for
many people is a luxury enjoyed by a very small percentage
of the population. Therefore if we are privileged to be able to
enjoy the visit to “as Greek as it Gets” then let’s not rush it but
enjoy every minute
spent in this quaint
dorp just 20 minutes
from Pretoria. If
you are unsure as
to what wine would
compliment your
meal, then feel free to
let me guide you.
Stavros V ladislavic’
(Chef Patron)

Aperitifs
Campari and Orange juice

55

Ouzo

25

Old Brown Sherry

20

Monis Med Cream Sherry

25

Allesverloren Port

30

Champagne & Sparkling Wine
Silverthorn “The Genie”

420

Krone Borealis

280

Bartho Eksteen “Dom”

495

Moet & Chandon

1100

Veuve Clicquot “Brut”

1250

Wine per Glass
Darling Cellars Sauv Blanc

55

Darling Cellars Cab Merlot

60

Ondine Malbac

80

HPF Bloos (Crisp Dry Rose)

60

Krone Borealis MCC

60

Rose Wines
Bartho Eksteen “ Blom”

210

Hermanuspietersfontein “Bloos”

195

Robertson (Natural Sweet Red)

130

White Wines
Alexanderfontein

Sauv/Chennin

160

Sauv Blanc

150

Chard/Pinot Noir

180

Chennin Blanc

185

Donkiesbaai (Superb)

Steen

420

Bartho Eksteen Meester

Sauv Blanc

320

Hermanuspietersfontein

Sauv Blanc

270

Chardonnay

210

Sauv Blanc

270

Cab/Merlot/Shiraz

170

Darling Cellars
Longridge “The Emily”
Seceteurs (Adi Badenhorst)

(Kaalvoet Meisie) No 7
Rustenburg Unwooded
Springield “Life From Stone ”

Red Wines

Darling Cellars
HPF **

Kleinboet

HPF **
Ondine
Porcupine Ridge
HPF **
Rust enVrede

Estate

Saronsberg Provenance
Springfield Whole Berry
Springfield “ Work of Time”
** Hermanuspietersfontein

Bordeux

350

Die Martha Shiraz

390

Malbac

240

Merlot

180

Swartskaap Cab Franc

450

Cab /Merlot /Shiraz

780

Shiraz

235

Cabernet

295

Bordeaux blend

380

Cocktails
Sex on the Beach

69

Blue Wings

69

Long Island Tea

79

Margarita

65

Green Mamba

59

Mojito

59

Virgin Mojito

39

“Stavvie Special”

72

(Archers Schnappes, Vodka , Orange Juice and Grenadine)

Red Bull, Blue Caracao)

(Vodka, Gin, Tequila, Bacardi, Triple Sec, Cane Spirits
and Coca Cola)

(Tequila, Contrieu and Fresh Lemon Juice)

(Stroh Rum and Cream Soda)

(Mint, Sugur Syrup, Lime, Bacardi, Soda)

Greek Meze
(Starters)

(All items dependent on availability of fresh ingredients )

Salads
Greek

89

Tuna

89

Chicken

89

Green

89

Bean

89

Village

89

Enticing Starters served with a Pita bread

89

Mussels

Done in white wine and creamy garlic

Chic livers
Snails
Keftedes
Chilli Calamari
Prawns

Chilly tomato and coconut milk
Creamy garlic and 3 cheeses
Meat balls done in red wine salsa
Mild Tomato chilli Sauce
4 prawns in creamy lemon sauce

SQ

Dips of the Day
Skorda (potato & garlic)

69

Tzaziki (Yoghurt, mint, cucumber)

69

Pesto (Rocket, spring onion, F eta)

69

Melitzana salata (Eggplant, garlic, nuts)

69

Patiti (Creamy feta, peppadew, chilli)

69

Tarama (Fish roe )

SQ

Pita Breads
Pita bread

10

Garlic or Chilli or Cheese

20

Combination

29

* Vegetarian

69

* A Pita bread topped with artichokes,olives,green and red
peppers covered with cheese and baked in the salamander

Greek Meze

Vegetarian Meze:
Artichokes

In a lemon yoghurt sauce

79

Dolmades

Vine leaves with dill infused rice

79

Eggplant

Topped with salsa and feta

79

Butter Beans

Done with chopped celery, peppers
and flat parsley

79

Saganaki

Crumbed feta, sweet& sour cherries

79

Spanakopita

Phyllo, spinach & feta

79

Tiropita

Phyllo with mint and 3 cheeses

79

Haloumi

Grilled to Cypriot cheese

79

Spinach

39

Beetroot

39

Wedges & Salsa

45

Spinach rice & Yoghurt

45

Fish Meze :

Meat Meze :

Calamari grilled or fried

95

Beef Souvlakia (2)

Chilli Calamari

110

Chicken Bourekia (4)

Crumbed Hake

95

Keftedes (meatballs in

Sardines (Onion &
green pepper)

red wine salsa)
89

Grilled pork chop

Platters: Minimum 2 Persons R195 per/head
Greek salad, Dips, garlic Pita bread
Choose any 5 “ different” items from the Meze Menu

95
120

95
69

STARTER PLATTERS

For tables of 4 to 8 people who would like to share a platter as
a Starter and then enjoy a Main Meal of their choice

Mixed Platter for 6

975

Calamari, Crumbed Hake, Mussels, Calamari,
6 Keftedes, 6 Chicken Bourekia, 1 Mousasaka,
1 Kleftiko Spinach Rice and Potato Wedges Greek Salad and 3
Garlic Pitas

Vegetarian Platter for 4

595

Dolmades, Haloumi, Artichokes, Olives, Tzaziki, Eggplant,
Spanakopita, Butter beans, 2 Garlic Pitas
Spinach rice, Beetroot and Potato wedges

Meat Platter for 4

695

4 Chicken Bourekia, 4 Keftedes, 2 Pork Chops, 1 Grilled
Half chicken , 2 Beef Kebabs , Greek Salad
Potato Wedges and 2 Garlic pitas
Extra garlic pitas
Large Greek salad

20 each
95

KIDDIES MENU
(NOT FOR ADULTS)

Chicken Kebab and potato wedges

79

Pasta

79

Schnitzel and potato wedges

79

Meat balls and potato wedges

79

Hake and potato wedges

79

KIDDIES PLATTER FOR 4
Calamari, Hake, 4 meatballs, 4 chicken kebabs,
2 pitas, potato wedges and Tomato sauce

295

Main Meals

(Served with potato wedges or rice)
300 Gr Fillet

210

Blackened Pepper Fillet

240

Fillet el Greco (Spinach & Feta)

240

500 gr T Bone

170

T Bone with Garlic chilli Feta

185

3 Lamb Chops

175

2 Pork Chops

145

Kleftiko (Lamb shank in red wine salza)

240

Lemon & Herb chicken

150

Garlic Chilli Ginger chicken

160

Chicken Schnitzel

150

Chicken Bourekia

160

Combo:

1 Lamb chop, 1 Pork chop, 2 Keftedes

180

Side orders
Spinach

35

Beetroot

35

Spinach rice

35

Mushrooms

49

Salad

55

Fried onions

35

Spinach & Feta

35

Artichokes

35

Garlic chilli Feta

35

Fresh chilli

35

Haloumi & Mustard spinach

55

Chicken livers

55

Sauces (Mushroom, Pepper, Cheese, Creamy Garlis)

49

Toppings

Befteki
Moussaka

Greek National Dishes
Greek burger served with wedges

Layers of potato tasty mince and
egg plant

Pastitio
Kleftiko

110
135

Pasta with savoury mince and a cheesy
béchamel topping

110

(Greek style lamb shank)

240

Seafood
(Served with rice, spinach rice or potato wedges)
Calamari grilled or deep fried

150

Chilli Calamari (Hot, mild, just tasty)

160

Calamari & Kinglip pieces (In a creamy lemon sauce)

180

Crumbed Hake

160

Crumbed Hake and Calamari (grilled or deep fried)

220

Crumbed Hake and Chilli Calamari

220

Grilled Kingklip

189

Grilled Kingklip with Calamari or Chilli Calamari

249

Kingklip el Greco (Spinach & Feta)

210

Prawns

6, 8 or 12

SEAFOOD PLATTER FOR 2

SQ

495

Calamari, Kingklip, Crumbed hake, Mussels, 4 prawns
Greek salad, garlic pita, Tzaziki, savoury rice,
potato wedges, Our special sauce or garlic butter or chilli

Mini Seafood platter
Crumbed Hake, 4 Prawns,Mussels, Calamari, RiceSauces

350

DESSERTS
Albany D’ light

Cointreau flavoured Belgium Chocolate

Baklava

Phyllo Pastry rolled with toasted Almonds
and apricots in a citrus ju served with
Vanilla ice cream
75

Choc 60

Dutch Chocolate Ice Cream topped with
Sweet and Sour Cherries and splashed
with Stroh Rum

85

Yoghurt

Topped with sweet and sour cherries

69

Yoghurt

Topped with honey and toasted almonds

69

Ice Cream

Vanilla and Chocolate

69

Ice Cream

Topped with sweet and sour cherries

85

Greek Coffee, Metaxa and a piece of Baklava

85

120

Espresso , Grappa and a scoop of Ice Cream

80

Jameson Irish coffee and a Ferrero Rocher chocolate

80

Flourless Orange and Almond cake topped with Belgium
Belocade chocolate and toasted almonds
(3 DAYS PRIOR NOTICE)

We cater for End of Year Functions, Birthdays,
Anniversaries, Bon Voyage’s, Cry-Aways and
any reason to celebrate.
Stavros Vladislavic’ (Chef Patron)
083 6325364
http://www.asgreekasitgets.co.za
asgreekasitgets@telkomsa.net

420

HOT BEVERAGES
Coffees and hot choc drinks
Americano (Dbl Espresso and boiling water)

30

Cuppacino (cream or foam)

30

Caffe Latte (Espresso and hot milk)

30

Espresso single

25

Double Espresso

35

Filter Coffee (Freshly ground every time)

25

Jameson Irish coffee

45

Liquore Coffees (Americano and choice of liquor)

SQ

Macchiato (Espresso with milk froth)

25

Mochacinno (Espresso with White or Dark chocolate and
hot milk)

39

Hot chocolate and Stroh Rum topped with cream

65

Hot Chocolate (Dark or white chocolate & hot milk)

39

Hot Chocolate and choice of liquore

SQ

Teas
Dilma 100% Pure Ceylon Tea

30

Dilma Special Teas

35

(Earl Grey, Honey& Ginger , Zesty Lemon, Green Tea,
Spicy Berry )

39

Rooibos with or without milk

25

Rooibos with lemon and honey

30

