RESTAURANT WEEK 2026 MENU

THREE COURSE DINNER $45

Choice of Starter
KG Kale Salad KG Tasting Plate Tapas Duo
preserved lemon-shallot vinaigrette, peppadews, mini boreks, stuffed grape leaves, Choice of any two tapas
walnuts, dried figs, shaved Pecorinog”:  wedge of kashkaval, hummus with pita\¢- | served with pita \(
Choice of Main
Fondue for One Two Skewers Plate . KG “Cheeseburger”
choose from Classic, Truffle, or any two Classic Skewers with choice of served with chopska salad
Kashkaval served with baguette ( mushroom bulgur (- or squash caponata and house pickles

Choice of Dessert

Homemade Baklava &7 Chocolate Torte &
THREE COURSE LUNCH $30 THREE COURSE BRUNCH $30
Starter Starter
Choice of Soup or Single Tapas with Pita\( Choice of Soup or Single Tapas with Pita ¢
Main Salad
Choice of Small Kale Salad &7
Kale Salad with Classic Skewer
Fondue for One with Veg & Baguette Main
Two Classic Skewers with Side .
Choice of
Shakshuka roasted potatoes
i Dessert " KG Egg Sandwich (- kashkaval, crispy cheese, soujouk,
Baklava &7 \( or Chocolate Torte &’ onion jam, chopska salad & house pickles
Artichoke Egg Strata roasted potatoes
Beverage
Glass of House Wine or Draft Beer Beverage
Mimosa, Bellini, Bloody Mary, or Bloody Caesar
Coffee or Tea

Specialty Skewers can be selected for any Skewer Plate for an additional charge

J=o | ST

$30 WINE BOTTLES

With purchase of any restaurant week menu

CheninBlanc Carmenére %
Western Cape, SA FairValley, 2023 Rapel Valley, Chile Rayun, 2023

Sl

Please note that a gratuity of 20% will be added for parties of six or more.

O &’ Contains Nuts \(- Contains Gluten Y£ Vegan



TAPAS CHOICES

Hummus¥2
Tzatziki
Babaganoush¥2
Olive Tapenade Tapenade
Walnut Pepper Spread &7 V£
Beet Skordalia” Y2
Stuffed Grape Leaves¥2
Lentil Salad¥2

Extra Pita +3
Rice Crackers +3

Assorted Crudité +7

EXTRAS FOR FONDUE DIPPING

Fruit and Vegetable Plate +8
Charcuterie Board +14
Roasted Potatoes +9
Extra Baguette +4
SKEWER SELECTIONS

CLASSIC SKEWERS
‘Q Kofte Colorado lamb, herbs, spices

Chicken yogurt, red pepper, herbs, spices

% Garden squash, bell peppers, onion, mushroom

V£ King Oyster Mushroom salsa verde
% Falafel herbed falafel with tahina

SPECIALTY SKEWERS
with an additional charge per skewer ordered

Marinated Salmon wrapped in grape leaves
Grilled Octopus lemon, herbs, spices

Please note that a gratuity of 20% will be added for parties of six or more.
O &7 Contains Nuts \(- Contains Gluten Y2 Vegan

e



	Restaurant Week 2026 Menu  
	Three Course Dinner $45 
	Choice of Starter 


	KG  Kale Salad 
	preserved lemon-shallot vinaigrette, walnuts, dried figs, shaved Pecorino🥜 

	KG Tasting Plate 
	peppadews, mini boreks, stuffed grape leaves, wedge of kashkaval, hummus with pita🌾 

	Tapas Duo 
	Choice of any two tapas 
	served with pita 🌾 
	 
	Choice of Main 

	 

	Fondue for One 
	choose from Classic, Truffle, or Kashkaval served with baguette🌾 

	Two Skewers Plate 
	any two Classic Skewers  with choice of 
	mushroom bulgur🌾 or squash caponata 

	KG “Cheeseburger”🌾 
	served with chopska salad 
	and house pickles 
	Choice of Dessert 

	Homemade Baklava 🥜🌾 
	Chocolate Torte 🥜 
	Three Course Lunch $30 
	Starter 
	Choice of Soup or Single Tapas with Pita🌾 



	 
	Main 

	Choice of 
	Kale Salad with Classic Skewer 
	Fondue for One with Veg & Baguette 
	Two Classic Skewers with Side 

	 
	Dessert 
	Baklava 🥜🌾 or Chocolate Torte 🥜 

	 
	Beverage 
	Glass of House Wine or Draft Beer 


	 
	Three Course Brunch $30 
	Starter 
	Choice of Soup or Single Tapas with Pita🌾 

	 
	Salad 
	Small Kale Salad🥜 

	 
	Main 


	Choice of 
	Shakshuka  roasted potatoes 
	KG Egg Sandwich 🌾 kashkaval, crispy cheese, soujouk, 
	onion jam, chopska salad &  house pickles 
	Artichoke Egg Strata  roasted potatoes 
	 
	Beverage 
	Mimosa, Bellini, Bloody Mary, or Bloody Caesar  
	Coffee or Tea 


	Specialty Skewers can be selected for any Skewer Plate for an additional charge 
	 
	 
	 

	$30 Wine Bottles  
	With purchase of any restaurant week menu 

	Chenin Blanc  
	Western Cape, SA  FairValley, 2023 
	Carmenère 🍇 
	Rapel Valley, Chile  Rayun, 2023 
	  
	 

	Tapas Choices 
	Hummus🌿 
	Tzatziki 
	Babaganoush🌿 
	Olive Tapenade Tapenade 
	Walnut Pepper Spread🥜🌿 
	Beet Skordalia🥜🌿 
	Stuffed Grape Leaves🌿 
	Lentil Salad🌿 
	Extra Pita  
	+3 
	Rice Crackers 
	+3 
	Assorted Crudité 
	+7 


	Extras For Fondue Dipping 
	Fruit and Vegetable Plate 
	+8 
	Charcuterie Board 
	+14 
	Roasted Potatoes 
	+9 
	Extra Baguette 
	+4 

	Skewer Selections 
	Classic Skewers 
	🌾 
	Kofte Colorado lamb, herbs, spices   

	 
	Chicken yogurt, red pepper, herbs, spices 

	🌿 
	Garden squash, bell peppers, onion, mushroom   

	🌿 
	King Oyster Mushroom salsa verde  

	🌿 
	Falafel herbed falafel with tahina  

	Specialty Skewers 
	Marinated Salmon wrapped in grape leaves 

	+6 
	Grilled Octopus lemon, herbs, spices 

	+7 


