
Welcome to our place, where the best of ours is yours. We believe good company 
& great food nourishes the soul. So pull up a chair & enjoy some Mediterranean hospitality.

MEAT FROM THE SPIT

STEP ONE
PICK ONE:

Chicken, pork, 
haloumi or zucchini 
falafel for $17.5 or 

lamb $19.5

STEP TWO
PICK TWO:

Greek salad, 
Zeus slaw,  

seasonal salad, 
pita bread or pilaf

STEP THREE
PICK ONE:

Tzatziki, chilli tzatziki, 
smoky eggplant, spicy 
feta or traditional white 

taramasalata dip

Your choice of a meat from the spit, a sharing plate 
& a salad with Yia Yia’s chips, tzatziki & pita bread.

PITAS
GLUTEN FREE PITA BREAD  +$2.5 /  ADD FETA  +$1 /  ADD HALOUMI  +$2

CLASSIC TZIMMY
Chicken thigh, pork neck or lamb shoulder (+$2)
with house-made tzatziki, tomato, onion, parsley, paprika
& chips, served the traditional way

HERMES
Chicken thigh, slaw, roasted red peppers, parsley 
& spicy feta dip

AEGEAN SCHNITZEL
Chicken schnitzel tenderloins, slaw, baby cos lettuce & garlic aioli

APOLLO
Pork neck, pickles, tomato, baby cos lettuce & house-made 
mustard mayo

THE ZEUS
Lamb shoulder, slaw, parsley, house-made mustard mayo 
& eggplant dip

KALIMERA
Calamari, tomato, baby cos lettuce, garlic aioli & freshly 
squeezed lemon juice

STAVROS STAVROU
Grilled Haloumi, olive tapenade, roasted red peppers, baby cos 
lettuce, tomato & mint

COUSIN NIKKI
Lightly fried zucchini falafel, roasted red peppers, baby cos 
lettuce, tomato, onion, paprika & eggplant dip

FLUFFY PITA BREAD FILLED WITH THE FLAVOURS OF GREECE.

SHARING PLATES
SPANAKOPITA 

Baked flaky filo pastry filled with spinach & cheese

HALOUMI (GF)

Grilled cypriot cheese with lemon & oregano

CALAMARI
Traditional calamari dusted in tapioca flour & lightly fried 
served with garlic aioli

PILAF 
Warm rice medley infused with tomato salsa, onion & herbs
ADD FETA  +$1

HALOUMI CHIPS 
Hand cut haloumi chips dusted in tapioca flour & lightly fried 
served with smoky yoghurt dip

YIA YIA’S CHIPS
Yia Yia’s famous chips seasoned with pink salt & oregano

YIA YIA’S CHIPS WITH FETA
Yia Yia’s chips topped with crumbled feta

CREATE YOUR OWN GREEK FEAST 
WITH A SELECTION OF SHARING PLATES.

SALADS
GREEK (GF)

Tomato, cucumber, onion, oregano, olives & 
feta dressed with extra virgin olive oil 

ZEUS SLAW  

Cabbage, garlic aioli, currants, mint, crunchy corn 
& parsley topped with grated haloumi

LETTUCE DILL (GF)

Simple baby cos lettuce salad with dill, shallots, 
parsley & mint dressed in extra virgin olive oil

SEASONAL
Fresh Greek inspired salads using seasonal Aussie produce

FOR ONE  $6.5 /  TO SHARE  $12.5

FOR ONE  $6.0 /  TO SHARE  $11.5 

FOR ONE  $5.5 /  TO SHARE  $10.5 

ASK US!

FRESH, FLAVOURSOME GREEK STYLE SALADS.

KIDS
MINI PITA
Your choice of chicken or zucchini falafel with house-made tzatziki 

CALAMARI OR CHICKEN SCHNITZEL
Traditional calamari or chicken schnitzel tenderloins

$10.0

$10.0 

ALL MINI-MEALS SERVED WITH CHIPS & KIDS JUICE 
RECOMMENDED FOR KIDS UNDER 7.

$11.5

$12.0

$12.0

$12.0

$13.5

$13.5

$11.0

$11.0

TO FINISH
LOUKOUMADES 
Traditional Greek doughnuts drizzled with honey, cinnamon sugar & 
walnuts or Nutella  & walnuts (+$1)

BOUGATSA
Baked filo pastry filled with vanilla bean custard & dusted 
with cinnamon sugar

$8.0

$9.5 

ENDINGS CAN BE JUST AS GOOD AS BEGINNINGS. 
GREEK STREET DESSERTS TO KEEP THE CONVERSATION GOING.

IF YOU ARE VEGAN ASK US FOR OUR VEGAN-FRIENDLY MENU

GF - Dishes have been created using gluten-free ingredients. 
Our gluten-free products are suitable for people with a non-coeliac gluten sensitivity.
Please note we can not guarantee items are 100% allergen free as they may be prepared in the same 
kitchen. Please ask us if you have any concerns or severe allergies.

10% surcharge on public holidays

SOMETHING TO START
GLUTEN FREE PITA BREAD  +$2.5 

TZATZIKI (GF)

Perfect partner to meat from the spit, house-made garlic 
yoghurt & cucumber dip with pita bread

CHILLI TZATZIKI    (GF) 

Our house-made garlic yoghurt & cucumber dip with the 
heat turned up with pita bread

SPICY FETA   (GF)

House-made feta dip with a spicy kick with pita bread

TRADITIONAL WHITE TARAMASALATA
A Greek classic. Cod roe dip made the old way with pita bread

SMOKY EGGPLANT (GF)

Eggplant dip with a hint of smokiness with pita bread

DIP TRIA
Pick three of your favourite dips with pita bread

EXTRA PITA BREAD  TWO PIECES

TASTY CONVERSATION STARTERS.

$6.5

$6.5

$6.5

$6.5

$6.5

$17.5

$3.5 

$9.5

$11.5

$14.5

$6.5

$10.0

FOR ONE  $4.0 /  TO SHARE  $6.5  

FOR ONE  $5.0 /  TO SHARE  $8.5 

$49ZEUS FOR TWO

200G OF MEAT RUBBED WITH PAPOU’S 
SPICE MIX COOKED ON THE SPIT 
OVER HOT COALS.
SERVED WITH TZATZIKI & PITA BREAD.  

SPARTAN BOX PERFECT FOR A QUICK LUNCH.

CHICKEN
Our succulent chicken 

thigh is RSPCA 
approved. 

$17.5

PORK
Our juicy pork is sow 

stall free & from the best 
Aussie farmers.

$17.5

LAMB
Our tender grass fed lamb 
shoulder has been free to 

roam in open pastures.

$19.5

GLUTEN FREE PITA BREAD  +$2.5 



OUR PITAS
FLUFFY PITA BREAD FILLED WITH

 THE FLAVOURS OF GREECE



PITAS
FLUFFY PITA BREAD FILLED WITH THE FLAVOURS OF GREECE.

GLUTEN FREE PITA  +$2.5 /  ADD FETA  +$1 /  ADD HALOUMI  +$2

CLASSIC TZIMMY
Chicken thigh, pork neck or lamb shoulder (+$2)
with house-made tzatziki, tomato, onion, parsley, paprika 
& chips, served the traditional way

HERMES
Chicken thigh, slaw, roasted red peppers, parsley 
& spicy feta dip

AEGEAN SCHNITZEL
Chicken schnitzel tenderloins, slaw, baby cos lettuce & garlic aioli

APOLLO
Pork neck, pickles, tomato, baby cos lettuce & house-made 
mustard mayo

THE ZEUS
Lamb shoulder, slaw, parsley, house-made mustard mayo & 
eggplant dip

KALIMERA
Calamari, tomato, baby cos lettuce, garlic aioli & freshly 
squeezed lemon juice

STAVROS STAVROU 
Grilled Haloumi, olive tapenade, roasted red peppers, baby cos 
lettuce, tomato & mint

COUSIN NIKKI 
Lightly fried zucchini falafel, roasted red peppers, baby cos 
lettuce, onion, tomato, paprika & eggplant dip

$13.5

$13.5

$11.0

$11.0
 

SPARTAN BOX
PERFECT FOR A QUICK LUNCH.

SIDES
CREATE YOUR OWN FEAST WITH A SELECTION OF SIDE PLATES.

CALAMARI
Traditional calamari dusted in tapioca flour & lightly fried 
served with garlic aioli

HALOUMI CHIPS 
Hand cut haloumi chips dusted in tapioca flour & lightly 
fried served with smoky yoghurt dip

YIA YIA’S CHIPS
Yia Yia’s famous chips seasoned with pink salt & oregano

YIA YIA’S CHIPS WITH FETA
Yia Yia’s chips topped with crumbled feta

$11.5

$12.0

$12.0

$12.0
 

STEP ONE
PICK ONE:

Chicken, pork, 
haloumi or zucchini falafel for 

$17.5 or lamb $19.5

STEP TWO
PICK TWO:

Greek salad, Zeus slaw,  
seasonal salad, 

pita bread or pilaf

STEP THREE
PICK ONE:

Tzatziki, chilli tzatziki, smoky 
eggplant, spicy feta or traditional 

white taramasalata dip

SALADS
FRESH, FLAVOURSOME GREEK STYLE SALADS.

GREEK (GF)

Tomato, cucumber, onion, oregano, olives & feta dressed 
with extra virgin olive oil 

ZEUS SLAW (GF) 

Cabbage, garlic aioli, currants, mint, crunchy corn 
& parsley topped with grated haloumi

LETTUCE DILL (GF)

Simple baby cos lettuce salad with dill, shallots, parsley & mint 
dressed in extra virgin olive oil

SEASONAL
Fresh Greek inspired salads using seasonal Aussie produce

$6.5

$6.0

$5.5

ASK US!

$14.5

$10.0

$6.5

$8.5

GREEK DOUGHNUTS
THE HARDEST DECISION IS HONEY OR NUTELLA

®

. 

LOUKOUMADES
Traditional Greek doughnuts drizzled with honey, cinnamon 
& walnuts or Nutella® & walnuts (+$1)

$8.0

WE CATER
LOOKING FOR SOMETHING FRESH AND FLAVOURSOME 

FOR YOUR NEXT GET TOGETHER.  JUST ASK US IN STORE 
OR VISIT ZSG.COM.AU. MINIMUM ORDER QUANTITIES APPLY.

MAKE IT A MEAL!  ADD SMALL YIA YIA’S CHIPS + A SOFT DRINK TO YOUR PITA $5 & MAKE IT FETA & OREGANO CHIPS +$6

We believe good company and great food nourishes the soul. 
When you’re on the go we hope these simple dishes help you feel at home.

IF YOU ARE VEGAN ASK US FOR OUR VEGAN-FRIENDLY MENU
GF - Dishes have been created using gluten-free ingredients. 

Our gluten-free products are suitable for people with a non-coeliac gluten sensitivity.
Please note we can not guarantee items are 100% allergen free as they may be prepared in the same kitchen. 

Please ask us if you have any concerns or severe allergies.
10% surcharge on public holidays




