
18% gratuity will be added to parties of 8 or more. Alert your server of any food allergies. 
 

 

Appetizers 
 

SALONIKA PEPPER 
Signature Dish 

Slightly hot Poblano pepper, stuffed with sautéed chicken, 
fresh tomatoes and melted feta and Graviera cheeses, 

served  over rice    9 
 

 
SAGANAKI 
Opa Cheese 

A mild Greek cheese flamed at your table side, 
served with Pita   9 

 

 
SPANAKOPITA 

Spinach and feta cheese stuffed in layers of phyllo and 
baked to perfection   7 

 
FETA & OLIVES 

A generous portion of feta cheese, surrounded by 
Kalamata olives, drizzled with Olive oil, 

 served with Pita   7 
 
 

DOLMADES 
Grape leaves, stuffed with seasoned ground beef and rice, 

topped with Avgolemono sauce    7.5 

DOLMAS YIALANTZI 
Vegetarian, rice stuffed grape leaves, 

served with Tzatziki  5 
 

 
CALAMARI 

Lightly breaded and fried, served with Zorba's 
spicy tomato sauce    11 

 

 
OCTAPODI SCHARAS 

Tender marinated octopus, flame broiled, topped with 
oregano, olive oil and wine vinaigrette    12 

 
 

Soups 
 

Prepared Daily 
 
 

AVGOLEMONO 
A classic Greek soup with lemon, chicken broth, 

egg, and rice   4 
 
 

TRADITIONAL GREEK LENTIL 
A staple in the Greek kitchen    4 

 

Spreads 
Served with Pita 

 
TRIO 

Choose any three of Zorba's famous spreads    14 
 

HUMMUS 
Garbanzo beans, pureed with garlic, tahini, 

olive oil, and lemon   5.5 
 

TZATZIKI 
Fresh yogurt, shredded cucumbers and garlic   5.5 

 
TIROKAFTERI 

Whipped feta cheese blended with roasted red peppers and 
hot peppers   6 

 
MELINTZANOSALATA 

Roasted eggplant, pureed with fresh garlic   8 
 

TARAMOSALATA 
Zorba's lightest dip of whipped potatoes and 

hint of Cod roe    6.5 
 

PATZARIA & SKORDALIA 
Garlic spread served with fresh beets   6.5 

 

Salads 
 

GREEK SALAD 
Romaine and iceberg topped with cucumbers,  
tomatoes, bell peppers, Kalamata olives, feta,  

onions and pepperoncini 
Smaller portion available   8/5 

 
VILLAGE SALAD 

The authentic Greek Salad, no lettuce! Tomatoes, 
cucumbers, green peppers, Kalamata olives, pepperoncini, 

onions, feta, tossed with olive oil 
and red wine vinegar 

Smaller portion available   10/6 
 
 

GYROS SALAD 
Our Greek Salad topped with original Gyros, 

served with Tzatziki   12 
 

CHICKEN GYROS SALAD 
Our Greek Salad topped with thinly sliced chicken gyros, 

served with honey mustard sauce    13 
 

GREEK SALAD WITH CHICKEN 
Our Greek Salad topped with flame-broiled chicken breast 

and served with Tzatziki    12 
 

GLUTEN FREE MENU AVAILABLE UPON REQUEST 



18% gratuity will be added to parties of 8 or more. Alert your server of any food allergies. 
 

Zorba’s Classics  
Served with Greek Salad 

 
BAKED PASTITSIO 

Layered casserole of thick macaroni, tomatoes,  
simmered ground beef, grated cheeses, topped with  

creamy Béchamel sauce, baked   13 
 

BAKED MOUSSAKA 
Layers of potatoes, roasted eggplant, seasoned ground beef, 

tomato sauce, topped with Béchamel sauce, baked    14 

GRECIAN CHICKEN & POTATOES  
Everyone's favorite homemade meal, roasted chicken, Greek-
style in olive oil and oregano served with Greek potatoes    13 

 
 

Combination Platters 
 

ZORBA'S 
Original gyros, chicken, lamb, or pork souvlaki, broiled 

sausage, pastitsio or moussaka, tzatziki and pita 17 
Lamb (+2) 

 

CHICKEN BREAST 
A flame broiled chicken breast served over rice with Greek 

potatoes, Greek salad, tzatziki and pita    14 
 

SOUVLAKI 
Pork or Chicken (shish-kebobs) with rice, fries,  

or Greek potatoes    13 
Lamb (shish-kebobs) with rice, fries, or Greek potatoes   16 

 

MEZE 
A combination of feta, olives, taramosalata, pita, broiled 

sausage, dolmas yialantzi, and Tzatziki   13 
 

LOUKANIKO 
Greek pork sausage topped with red roasted peppers, served 
with fries, rice or Greek potatoes, with Tzatziki and pita   12 

 

VEGETARIAN 
A combination of spanakopita, dolmas yialantzi, Tzatziki, falafel, 

hummus, Greek green beans, and Greek Salad      14 
 

Specials 
Ask your waiter about our specials of the day 

 

Sides 
 

Pita  1 
Extra Tzatziki  .5 

Green beans, Orzo, Rice  3 
Fries, Greek Potatoes  3 

Gyros Platters  
 

ORIGINAL GYROS 
Original gyros sliced right off the rotisserie broiler  

served over a choice of fries, rice, or Greek potatoes,  
with Tzatziki and pita    12.5 

 
 

CHICKEN GYROS 
Sliced off the gyro broiler, these gyros are made with chicken 

and served over a choice of fries, rice, or Greek potatoes, with 
honey mustard  sauce and pita    14.5 

 
 

Pita Sandwiches 
Served between 11 a.m. to 4 p.m. 

 

 
ORIGINAL GYROS 

This Greek style sandwich is served on pita and topped with 
onions, tomatoes, and Tzatziki   7 

 
CHICKEN GYROS 

This chicken gyro is served on pita and topped with lettuce, 
tomatoes, onions, and honey mustard    8 

 
FALAFEL PITA 

Seasoned vegetarian patties, lightly fried and topped with lettuce, 
tomatoes, onions, and Tzatziki    5.5 

 
SOUVLAKI PITA 

Choose lamb, pork, or chicken grilled on a skewer, topped with 
onions, tomatoes, lettuce, and Tzatziki   7.5 

Lamb (+1) 
 

LOUKANIKO PITA 
Greek pork sausage served on pita and topped with lettuce, 

tomatoes, onions, and roasted red peppers    7.5 
 

VEGIE PITA 
Hummus, tomatoes, onions, peppers, lettuce   6 

 

Drinks 
 

BYOB Fee   3.5 
Fountain Drinks    2 

(Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Diet Dr. 
Pepper, Lemonade, Iced Tea)  

Minute Maid Juices  2.5 
Bottled Water  1.5 

Perrier 12 oz.  3 
San Pellegrino 25 oz.   5 

Frappé  5  
Greek Coffee  5  

 

OUR MISSION AT ZORBAS IS SIMPLE: TO BRING YOU HOME-STYLE, AUTHENTIC GREEK CUISINE. WE RECREATE OUR 
FAVORITE FAMILY RECIPES NOT FROM COOKBOOKS, BUT FROM OUR HEART. OUR FONDEST CHILDHOOD MEMORIES OF 

GREECE ARE THE WONDERFUL AROMAS OF FRESH-COOKED MEALS COMING FROM OUR MOTHER'S KITCHEN. FOR 
THOUSANDS OF YEARS THE GREEKS HAVE USED SIMPLE, YET DELECTABLE INGREDIENTS TO CREATE THE FOUNDATION OF 

THE MEDITERRANEAN DIET: EXTRA-VIRGIN OLIVE OIL, WINE, FRESH VEGETABLES & HERBS, AND OF COURSE CHOICE 
MEATS AND FISH. IN THE HEART OF PLANO, ZORBAS GIVES THE PEOPLE OF DFW AN AUTHENTIC TASTE OF GREECE 


