DiPS & BREADS

Pita Breap [v] 3.00

GaRLIC Breap [v] 6.50
Freshly crushed garlic, virgin olive oil & oregano
on freshly baked ciabatta bread

GREEK BRUSCHETTA [V] 12.50
Grilled ciabatta w/ olive tapenade, tomato, feta,
oregano, balsamic & olive oil

Tzarziki [av] 7.50
Yoghurt & cucumber dip w/ pita bread

MELITZANOSALATA [V] 7.50
Roasted eggplant dip w/ pita bread

TARAMOSALATA [Gv] 7.50
Fish caviar mousse w/ pita bread

Fera Kopanisti [6v] 7.50

Spicy feta & roasted red capsicum dip w/ pita bread

Mixep Dips Prate 19.50
Tzatziki, melitzanosalata, taramosalata & feta kopanisti dips
served w/ marinated feta, olives, grilled peppers

& homemade pita bread

SALADS & SIDES

CHips [v] 8.90
Potato fries w/ oregano & aioli

Lemonata Potaroes [] 8.00
Roasted potatoes w/ lemon, rosemary & olive oil

GARDEN SaLAD [6v] 12.50
Mixed leaf lettuce, tomato, cucumber, capsicum, onion, olives

GREEK SALAD [Gv] 14.50
Mixed leaf salad, tomato, cucumber, capsicum, onion, olives, feta
CretaN Dakos Sarap [v] 15.50

Rocket, artichoke, cherry tomato, cucumber, capers, feta,
potato, barley rusks

[v] = VEGETARIAN

[G] = GLUTEN FREE (DOES NOT INCLUDE THE BREAD W/ SOME MEALS)
B.Y.0 (WINE ONLY) = CORKAGE $4.00 PER BOTTLE

ALL PRICES INCLUSIVE OF GST

MEZEDES T° SHaRrRe

FLaming Sacanaki [v] 14.50
Grilled kefalograviera cheese, flambéed Metaxa brandy

DoLmapes [Gv] 8.50
Vine leaves stuffed w/ rice & fresh herbs

ARTICHOKE SAGANAKI [GV] 9.50
Artichokes w/ fresh dill, feta & cream in clay pot

SPANAKOPITA [V] 12.90
Filo pastry pies w/ spinach & feta cheese

ZuccHiNt Kerrees [v] 10.50
Zucchini & feta cheese fritters

Scaops Karprouzoreta [6] 14.50
Grilled scallops w/ watermelon, feta, watermelon-mint vinaigrette
SOUTZOUKAKIA 12.50

Lamb & veal meatballs baked in spiced tomato, kefalotyri
& kasseri cheese

Mini Cicken Kegass [6] 13.50
Char-grilled skewers of marinated chicken breast fillet

Mini Pork Kesags [G] 13.50
Char-grilled skewers of marinated baby pork fillet

Mini Lams Kegass [6] 14.50
Char-grilled skewers of marinated tender lamb

Lams Gyros [c] 12.90
The original Greek gyros! Spit roasted shavings of marinated baby pork
SPETSOFAI 13.50

Chorizo sausages, eggplant, peppers, tomato, onion, chilli
& feta on a sizzling plate

SHEFTALIES [6] 9.50
Homemade ‘Cypriot’ pork sausages w/ fresh herbs & haloumi cheese
Lams FiLo Rotts 11.50

Filo pastry filled w/ cinnamon-spiced lamb, feta, pine nuts,
currants & fresh herbs

KaLamaraki 12.50
Lime-pepper calamari lightly fried, citrus aioli

GriLLep Ocropus [6] 16.50
Char-grilled S.A. giant octopus, virgin olive oil, oregano, lemon
Prawns Sacanaki [6] 15.50
Tiger prawns w/ tomato, feta cheese, garlic, white wine & chilli

GaRtic Prawns [6] 15.50

Tiger prawns in a creamy garlic sauce, fresh dill & white wine

PuLic HoLipay SurcHARGE: Lunch $3.00 per person - Dinner from 5pm $4.00 per person

MAINS

Lamg Gyros [6] 26.50
The original Greek gyros! 48-hr marinated lamb, slow rotisserie
roasted & sliced w/ Greek salad, chips, pita, tzatziki

Lams ExoHiko 22.50
Filo pie with twice baked lamb, baby spinach, tomato,
Kasseri & Graviera cheese. Served w/ Greek salad

CHICKEN Souviaki [6] 26.50
Char-grilled skewers of marinated chicken breast fillet,
Greek salad, chips, pita, tzatziki

Pork SouvLaki [6] 26.50
Char-grilled skewers of marinated baby pork fillet, Greek salad,

chips, pita, tzatziki

Lams Souviaki [6] 27.50
Char-grilled skewers of marinated tender lamb, Greek salad,

chips, pita, tzatziki

VeGeTariAN Moussaka [v] 24.90

Layers of eggplant, zucchini, potato, lentils, tomato & feta
w/ béchamel, baked in a clay pot, served w/ Greek salad

Lamg Kverriko [6] 29.50
Our specialty! Tender boneless lamb w/ Graviera cheese
& potatoes baked in parchment paper

Lams T-Bones [c] 25.50
Char-grilled, lamb loin chops, tomato salad, oregano chips,
minted yoghurt sauce

KaLamaraki 25.50
Lime-pepper calamari, lightly fried, Greek salad, chunky chips,
citrus aioli

Kouzina's FisH & CHips 22.50
Beer-battered Barramundi fillets w/ Greek salad, chips & aioli
Searoop LiNGuINE [6] 28.50

Prawns, scallops, swordfish, mussels, tomatoes, white wine,
chilli, garlic, virgin oil

SEAF00D SouvLAki [6] 28.50
Char-grilled skewers of prawns, scallops & swordfish

w/ Greek salad & chips

Mixep GRiLL PLatTer For Two 49.00

Lamb gyros, pork souvlaki, chicken souvlaki, lamb t-bones,
sheftalies (Cypriot sausages) w/ chips, tzatziki & pita bread

KOUZINA BEANQUET
$35 PER PERSON (MIN 2)
STARTERS: Four dips, feta, olives, grilled peppers w/ pita

bread, flaming saganaki, kalamaraki

Mains: Lamb gyros, chicken souvlaki, pork souvlaki,
sheftalies, lamb t-bones, Greek salad

DessErT: Bougatsa

KIDS MIEEALS - unper12YRS

Tender calamari w/ chips & salad 8.50
Linguine & meatballs in tomato sauce 8.50
Lamb gyros w/ chips & salad [6] 8.50
Crispy chicken tenderloins w/ chips & salad 8.50
Ice cream w/ chocolate or strawberry topping 5.80
DESSERTS

TurkisH DELIGHTS 6.00
RizoGALo 8.50

Traditional Greek vanilla rice pudding, dusted w/ cinnamon &
topped w/ poached pears

BakLava 9.50
The classic! Layers of filo pastry & nuts, soaked in spiced syrup
(ice cream extra $2.00)

GALAKTOBOUREKO 9.50
Filo pastry filled w/ citrus semolina custard, soaked in sugar syrup
(ice cream extra $2.00)

CREME BRuLEE 9.50
Rosemary-infused creme brulée served w/ spiced poached figs
Ice Cream w/ Vissino 9.50

A duo of halva (sesame flavour) & vanilla bean ice cream
w/ sour cherry spoon sweet topping

Boucarsa (2 CaN SHARE) 10.50
The Greeks' favourite! Warm lemon-semolina custard
wrapped in filo pastry, dusted w/ cinnamon & sugar,

Cretan thyme honey (w/ ice cream add $2.00)

Functions & Group Menus are our specialty
at Kouzina. Please ask one of our friendly

staff for further details




