


WELCOME TO EAT GREEK
Eat Greek honors the breadth of �traditional Greek cuisine by bringing
fresh, wholesome cooking from all regions of Greece to contemporary & 

comfortable settings in upbeat Dubai.

From the moment you step through our doors you feel you’ve been transported to Greece. 
You are surrounded by an authentic, cozy Mediterranean atmosphere.

Our open kitchen prepares the freshest selection of Mediterranean 
specialties & authentic Greek food.

Greek cooking offers an incredibly rich & diverse array of foods 
that are a culmination of thousands of years of living, cooking & eating. 

While each Greek meal is fresh & inviting, it is also a trip back
through Greece’s history.



Soup of the day..................................	37
Made fresh daily

Homemade Pie of the Day..........................	53
Freshly baked - ask your waiter for today’s special

COLD APPETIZERS
Tzatziki (D)(V)..................................	24
Yoghurt, cucumber, garlic & fresh herbs

Eggplant Salad (N)(V)............................	24
Roasted & smoked eggplant puree with peppers & herbs

Spicy Feta Cheese (D)(V).........................	40
Feta cheese puree with fresh red chilli & paprika

Tarama (S)(G)....................................	45
Creamy fish paste

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



OCTOPUS WITH EGGPLANT MOUSSE



HOT APPETIZERS
Baked Feta Cheese (D)............................	59
Baked feta cheese with tomato, pepper & olive oil

Soutzoukakia à la Grecque (G)....................52
Spicy beef & lamb meatballs with traditional tomato salsa

Kadaifi Jumbo Prawns (D)(G)(S)....................	74
Jumbo prawns wrapped in kadaifi filo, fried & 
served with strawberry dressing & fresh fruit

Crispy Whitebait (S)(G)..........................	58
Local fresh whitebait, lightly coated with 
seasoned flour & fried. Served with 
citrus mayo & lemon

Octopus with Eggplant Mousse (S).................	69
Monastery grilled octopus

Fried Calamari (S)(G)............................	58
Fresh calamari, dusted with flour, salt & pepper,
fried, served with tarama sauce

Fried Cheese Saganaki (G)(D).....................	69
Served with honey & sesame seeds

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



MOUSSAKA BURGER



SALADS
Eat Greek Salad (D)(V)...........................	50
Tomatoes, cucumber, olives, onion, capsicum & 
Feta cheese, tossed with fresh oregano & olive oil 

Greek Style Lettuce Salad (V)....................	37
Fresh Julienne cut lettuce, spring onion, dill
leaves & lemon oil dressing

Roasted Beetroot Salad (D)(G)(N).................	37
Beetroot, yoghurt, walnuts, apple & croutons 

Caesar Salad (D)(G)(S)...........................	48
With Grilled Chicken.............................	69
Romaine lettuce, eggs, croutons, beef bacon, 
Parmesan cheese & Caesar dressing

Cretan Dakos Salad (D)(G)(V).....................	46
Rusk topped with tomato, grated Feta, 
oregano & olive oil

PItAS & SANDWICHES
Chicken Pita (D)(G)..............................	63
Skewer chicken mixed with tzatziki, tomato, 
onions & chips, wrapped in pita bread

Lamb Pita (D)(G).................................	69
Skewer lamb mixed with tzatziki, tomato, 
onions & chips, wrapped in pita bread

Beef Pita (D)(G).................................	69
Skewer beef mixed with tzatziki, tomato, 
onions & chips, wrapped in pita bread

Veggie Pita (D)(G)...............................	48
Roasted vegetables mixed with tzatziki, tomato, 
onions & chips, wrapped in pita bread

BURGERS
Moussaka Burger (D)(G)(SS).......................	69
200g beef pattie, caramelized onions, grilled
eggplant, topped with béchamel sauce

Bifteki Burger (D)(G)(SS)........................	63
200g flavoured grilled pattie, served with caramelized
onion, tomato salsa & tzatziki

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



JUMBO PRAWN SAGANAKI



EAT GREEK SPECIALITIES
Moussaka (D)(G)..................................	111
The proper Greek Moussaka ‘delight’ with potatoes,
eggplant, minced meat & béchamel sauce

Jumbo Prawns Saganaki (D)(G)(S)..................	174
Prawns cooked in fresh tomato sauce, served 
with macaroni & Feta cheese

Gemista (G)(V)....................................	95
Traditional Greek stuffed peppers & tomatoes
with rice & herbs

Spanakorizo Veg or Seafood (D)(S).............90/132
Slow cooked spinach rice with dill, spring onion
& dill. Choose either veg or seafood 

Kleftiko Roast Lamb (D)..........................	142
Traditional slow cooked lamb shank & vegetables

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



MIx GRILL



MEAT FROM THE GRILL
Individual Skewers (G)
Beef.....63	 Lamb.....63	 Chicken.....58
Served with chips & pita bread

Greek Style Bifteki (G)..........................	100
Flavoured mince pattie, served with Greek 
potato salad & lettuce salad

Kontosouvli (G) 
Chicken.....105   Lamb.....137   Beef.....166
Meat from the grill, served with chips

Lamb Chops (G)...................................	174
Greek style grilled lamb chops with chips

Rib Eye on the Bone 1kg..........................	294
Chargrilled bone in rib eye, served with 
your choice of side

Mix Grill (G)....................................	205
Beef, lamb, chicken & vegetable skewers.
Served with pita bread & chips

FISH FROM THE GRILL
Catch of the Day (G)(S).................market price
Grilled with lemon oil, served with couscous 
salad or choice of your side

Whole Calamari (S)...............................	132
Flamed grilled with lemon olive oil, tomato, 
Feta cheese & onion salad

Butter Fish Fillet (S)(D)........................	137
Grilled with lemon oil, served with steamed 
mixed vegetables & skordalia

Octopus (S)......................................153
Grilled octopus with fava puree, caramelized onions
& capers dressed with lemon oil vinaigrette

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



RIB EYE ON 
THE BONE



SIDES
Fried Potatoes...................................	19
Oven Baked Potatoes (G)..........................	19
Steamed Greens...................................	19
Greek Rice Pilaf.................................	19
Couscous Salad (G)...............................	19

KIDS MENU
Pasta with Tomato Sauce (G)(D)(V)................	37
Chicken Nuggets (G)..............................	37
Fish & Chips (G)(S)..............................	37
Kids Burger (G)(D)...............................	37

DESSERTS
Loukoumades (D)(G)(N)............................	34
Grandma’s doughnuts with honey or nutella 

Chocolate Pie (G)(SS)............................	42
Served cold with orange candy, syrup & cinnamon sugar

Orange Pie (D)(G)................................	32
Served with vanilla ice cream

Yoghurt Panacotta (D)(G)(N)......................	40
With cinnamon sablée & honey ice cream

Galaktoboureko (D)(G)............................	32
Vanilla scented milk custard pie

Sweet Taste of Greece (D)(G)(N)(SS)..............	58
Dessert selection for two people 

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



GREEK COFFEE



MOCKTAILS
Anasa...........................32
Pineapple fruit, apple juice, 
mint leaves & sugar

Strawberry Colada...............32
Pineapple fruit, strawberry juice, 
coconut milk & fresh lime

Exotica.........................32
Pineapple fruit, raspberry &
passion fruit

Mykonos.........................32
Pineapple fruit, orange & raspberry

EG SIGNATURES
Non-alcoholic Ginger Beer.......31
Fresh Homemade Lemonade.........31

JUICES
Freshly Squeezed Orange.........29	
Lemon or Cranberry..............24
Apple, Mango or Pineapple.......30
Strawberry or Passion Fruit.....37

HOMEMADE ICE TEA
Choose from Raspberry, 
Lemon & Lime or Passion Fruit...24

FRESH FRUIT MOJITOS
Virgin or Mango.................24
Passion Fruit or Strawberry.....26

MILKSHAKES
Vanilla, Strawberry or
Chocolate.......................29
The Nutella Spartan.............32
Nutella milkshake served with a 
nutella filled doughnut

SOFT DRINKS
Coke, Coke Light, Coke Zero, 
Fanta, Sprite, Sprite Light, 
Soda Water......................16

WATER
Arwa Still 500ml................16
Arwa Still 1.5lt................24
Acqua Pana Still 500ml..........24
Acqua Pana Still 1lt............34
San Pellegrino Sparkling 500ml..24
San Pellegrino Sparkling 1lt....34

SAN PELLEGRINO FRUIT
Orangeto, Lemonato or
Rosso Orangeto..................21

EAT GREEK COFFEE SELECTION
Served with our traditionally homemade 

“Gluko Tou Koutaliou”, a Greek 
addition of happiness to your coffee!

Traditionally made...
Greek Coffee Single/Double...24/29
Proper Greek Frappe.............24
The Original Cappuccino Freddo..24
Espresso Freddo.................24

COFFEE CLASSICS
Also served with 
“Gluko Tou Koutaliou”
Espresso........................18
Dopio...........................21
Macchiato.......................19
Cappuccino......................24
Cafe Latte......................24
Americano.......................21
Chocolate Hot/Cold..............24

TEA
Earl Grey, English Breakfast, 
Green Tea, Jasmine, Mint, 
Camomile........................21

All menu prices are inclusive of 5% VAT 
(D) Dairy | (G) Gluten | (N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian 



TASTE THE 
   GREEK
  TAVERNA!

www.eatgreekkouzina.com
The Beach, JBR | Mall of the Emirates | The Dubai Mall

GET SOCIAL!

Eat Greek Kouzina

@eatgreekkouzina

#EATGREEK


