






El Greco Greek and Italian Eatery is the creation of Kostas and Sarah Grigorakis. Kostas is the public face 
and personality of the business serving you divine fresh food authentic to the Mediterranean.

Kostas has a pedigree in the hospitality industry and a long-term career as a chef and restaurant owner.  
His culinary education commenced as a home-taught chef, learning from his mother to prepare 
traditional Greek dishes at an early age. After years of experience beginning in the Greek Army, a chef for 
a major entertainment venue in central Athens, his own Taverna in Crete and 8 years in NZ as a pizza chef 
and front of house, he then opened Divino Pizzeria in Milford in 2011. 

Kostas and Sarah always dreamed of opening a larger restaurant, but one that stayed true to Kostas’ 
traditional cuisine and fresh Greek and Italian food philosophy – hence El Greco was born.  After several 
years of successful operation, disaster struck in June 2020 when �re ripped through and destroyed the 
premises.  Refusing to give up on their dream, Kostas and Sarah worked hard to rebuild the restaurant 
and, just seven months after the �re, the phoenix rose from the ashes.  Today the restaurant o�ers the 
same delicious, genuine food experience of Greece and Italy with an updated authentic vibe.  
Welcome to El Greco!

I TA L I A N
P I AT TO  -  M A I N

PESCE DEL GIORNO  Snapper fillet cooked with a garlic, caper and lemon sauce served with salad  39         

SCALLOPINI MARSALA  Pork fillet in a creamy mushroom & marsala sauce served with vegetables  39

RISOTTO ALLA PESCATORO  Risotto made with arborio rice, clams, prawns, calamari and scallops 

in a tomato sauce  39           

CHICKEN FRANGELICO  Free range chicken breast cooked in a cream sauce with cashews and 

Frangelico liqueur served with vegetables  39

CHICKEN EL GRECO  Free range chicken breast cooked with garlic in a creamy white wine, feta and 

spinach sauce, served with vegetables  39 

BISTECCA EL PEPE  250g eye fillet cooked in a red wine and mustard cream sauce with vegetables  39

PRAWNS ALA GAMPERI  Pan fried king prawns with butter, garlic, brandy and cream, served with 

vegetables  39

www.elgreco.co.nz

Follow or review us on www.facebook.com/elgreco.co.nz

K A L I  O R E X I  -  E N J OY  YO U R  M E A L

GF

GF

DFGF

S I G N AT U R E  D I S H

PESCE E CAPESANTÉ

    Snapper fillet pan fried with scallops cooked in EVO oil and finished with a brandy butter, 

served with salad  39


