
mezedes to share
Flaming Saganaki [v]   	 14.50
Grilled kefalograviera cheese, flambéed Metaxa brandy

Dolmades [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

Zucchini Keftedes [v]		  10.50
Zucchini & feta cheese fritters

Scallops Karpouzofeta [g]   	 14.50
Grilled scallops w/ watermelon, feta, watermelon-mint vinaigrette	

Soutzoukakia  	 12.50
Lamb & veal meatballs baked in spiced tomato, kefalotyri
& kasseri cheese

Mini Chicken Kebabs [g]				    13.50
Char-grilled skewers of marinated chicken breast fillet

Mini Pork Kebabs [g]				    13.50
Char-grilled skewers of marinated baby pork fillet

Mini Lamb Kebabs [g]				    14.50
Char-grilled skewers of marinated tender lamb

Lamb Gyros  [g]	 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 [g]  					     9.50
Homemade ‘Cypriot’ pork sausages w/ fresh herbs & haloumi cheese

Lamb Filo Rolls  	 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

Grilled Octopus [g] 				    16.50
Char-grilled S.A. giant octopus, virgin olive oil, oregano, lemon 

Prawns Saganaki [g] 				    15.50
Tiger prawns w/ tomato, feta cheese, garlic, white wine & chilli

Garlic Prawns [g]	  			   15.50
Tiger prawns in a creamy garlic sauce, fresh dill & white wine

Mixed Dips Plate		  19.50
Tzatziki, melitzanosalata, taramosalata & feta kopanisti dips 
served w/ marinated feta, olives, grilled peppers
& homemade pita bread

dips & breads
Pita Bread [v] 			   3.00

Garlic Bread [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

Tzatziki [gv]  		  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

Feta Kopanisti [gv]  	 7.50
Spicy feta & roasted red capsicum dip w/ pita bread

SALADS & SIDES
Chips [v]  	 8.90
Potato fries w/ oregano & aioli

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

Garden Salad [gv]  			   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 Salad [v]  			   15.50
Rocket, artichoke, cherry tomato, cucumber, capers, feta,
potato, barley rusks

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

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

Chicken Souvlaki [g]				    26.50
Char-grilled skewers of marinated chicken breast fillet,
Greek salad, chips, pita, tzatziki

Pork Souvlaki [g]				    26.50
Char-grilled skewers of marinated baby pork fillet, Greek salad,
chips, pita, tzatziki 

Lamb Souvlaki [g]				    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

Lamb Kleftiko [g]				   29.50
Our specialty! Tender boneless lamb w/ Graviera cheese
& potatoes baked in parchment paper

Lamb T-Bones [g]					    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

Seafood Linguine [g]				    28.50
Prawns, scallops, swordfish, mussels, tomatoes, white wine,
chilli, garlic, virgin oil

Seafood Souvlaki [g]				    28.50
Char-grilled skewers of prawns, scallops & swordfish
w/ Greek salad & chips

KOUZINA BANQUET
$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 MEALS - UNDER 12 YRS
Tender calamari w/ chips & salad 			   8.50
Linguine & meatballs in tomato sauce			   8.50
Lamb gyros w/ chips & salad [g]			   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)

Crème Brulée 		   			   9.50
Rosemary-infused crème 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

Mixed Grill Platter For Two 		  49.00
Lamb gyros, pork souvlaki, chicken souvlaki, lamb t-bones, 
sheftalies (Cypriot sausages) w/ chips, tzatziki & pita bread

Bougatsa  (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)

Live, love, laugh. . . .and eat l ike the Greeks

[v] = vegetarian   
[g] = gluten free (does not include the  bread w/ some meals)
b.y.o (wine only) = corkage $4.00 per bottle

all prices inclusive of gst

Public Holiday Surcharge: Lunch $3.00 per person - Dinner from 5pm  $4.00 per person

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

staff for further details

Kouzina - ‘The Greek’s Kitchen’


