
 

 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

21 years serving 
the best Greek food in town 

 

 
 

 
 

 

 
 
 

Our mission at Zorba’s 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 been using simple, yet delectable 
ingredients to create the foundation of the 
Mediterranean diet: extra-virgin olive oil, 

fresh vegetables & herbs, wine and of 
course choice meats and fish. In the heart 
of Plano, Zorbas gives the people of DFW 

an authentic taste of Greece 
 
 
 
 

GLUTEN-FREE MENU  
AVAILABLE UPON REQUEST 

 
 

18% gratuity added to parties of 6 or more 
  
 
 

Alert your server of any food allergies. 
 

Consuming raw or undercooked meats, 
poultry or seafood may increase your risk 

of food borne illness, especially if you have 
a medical condition 

 
  



 

Appetizers 
 

SALONIKA PEPPER 
A Poblano pepper, stuffed with chicken, tomatoes, 

melted feta and Graviera cheeses    12 
 

SAGANAKI 
A mild Greek cheese flamed at table side, 

served with Pita   11 
 

SPANAKOPITA 
Spinach and feta cheese stuffed in layers  

of phyllo and baked to perfection   9 
 

FETA & OLIVES 
Feta cheese and Kalamata olives, drizzled with 

olive oil, served with pita   9 
 

DOLMADES 
Grape leaves, stuffed with seasoned ground beef  

and rice, topped with Avgolemono sauce    9 
 

DOLMAS YALANTZI 
Rice-stuffed grape leaves. 

Served with tzatziki  7 
 

CALAMARI 
Lightly breaded and fried, served with Zorba's 

spicy tomato sauce    12 
 

OCTAPODI 
Tender marinated octopus, flame broiled, with 
oregano, olive oil and red wine vinaigrette    18 

 

FRIED ZUCCHINI 
Zucchini slices dredged in flour, fried until 

golden brown. Served with tzatziki   7 
 

LOUKANIKO 
Pork sausage with red roasted peppers   8 

 

Soups 
Prepared Daily 

 
AVGOLEMONO 

A classic Greek soup made with chicken broth, 
lemon, egg and rice   5 

 
TRADITIONAL GREEK LENTIL SOUP   5 

 
 
 

Spreads 
Served with Pita 

 
TRIO 

Choose any three spreads    17 
 

HUMMUS 
Pureed Garbanzo beans, garlic, tahini   7 

 
TZATZIKI 

Fresh yogurt, shredded cucumber, garlic   7 
 

TIROKAFTERI 
Whipped feta cheese, red & hot peppers   8 

 
MELITZANOSALATA 

Roasted eggplant, pureed with fresh garlic   9 
 

TARAMOSALATA 
Whipped potatoes with a hint of Cod roe    10 

 
PATZARIA & SKORDALIA 

Garlic spread served with fresh beets   8 

 

Salads 
Add a souvlaki to any vegetarian salad.  

Pork or Chicken: $5, Lamb $6 
 

GREEK SALAD 
Romaine and iceberg lettuce, tomatoes, 

cucumbers, bell peppers, Kalamata olives, feta, 
onions, pepperoncini, home dressing  9 

 
GREEK VILLAGE SALAD 

Tomatoes, cucumbers, green peppers, Kalamata 
olives, pepperoncini, onions, feta. Tossed with 

olive oil and red wine vinegar 11 
 

SANTORINI SALAD 
Fresh baby spinach, tomatoes, mushrooms 

sautéed with red wine and olive oil, feta cheese, 
oregano, walnuts, balsamic vinegar    10 

  
GYROS SALAD 

Greek salad, original gyros, tzatziki, pita  14 
 

CHICKEN GYROS SALAD 
Greek salad, chicken gyros, tzatziki, pita  16 

 
GREEK SALAD w/ CHICKEN BREAST 

Romaine and iceberg lettuce, tomatoes, 
cucumbers, bell peppers, Kalamata olives, feta, 

onions, pepperoncini, flame broiled chicken 
breast, tzatziki & pita  16 

 

 



 

Zorba’s Classics  
 

PASTITSIO 
Layered casserole of thick macaroni, tomatoes,  

simmered ground beef, grated cheeses, topped with  
Béchamel sauce. Served with Greek salad   16 

MOUSSAKA 
Layers of potatoes, roasted eggplant, ground beef, 

tomato sauce, topped with Béchamel sauce.      
Served with Greek salad    17 

GRECIAN CHICKEN 
Roasted chicken in olive oil and oregano, with choice 

of fries, rice, green beans, or Greek potatoes.  
Served with Greek salad, tzatziki and pita    15 

CHICKEN BREAST 
A flame broiled chicken breast served over rice with  
Greek potatoes, Greek salad, tzatziki and pita    17 

SOUVLAKI 
Pork, chicken or lamb skewers with rice, fries,  

green beans, or Greek potatoes   15    Lamb (+3)   

LOUKANIKO 
Pork sausage, red roasted peppers, served with fries, 
rice, green beans or Greek potatoes, tzatziki, pita   14 

FALAFEL  
Falafel, served with fries, rice, green beans or  

Greek potatoes, with tzatziki and pita   12 
 

Combination Platters 
 

ZORBA'S 
Original gyros, chicken, lamb or pork souvlaki, broiled 
sausage, pastitsio or moussaka, tzatziki and pita   22 

MEZE 
A combination of feta, olives, taramosalata, pita,  
broiled sausage, dolmas yalantzi, tzatziki    15 

VEGETARIAN 
Spanakopita, dolmas yalantzi, tzatziki, falafel,  

hummus, Greek green beans and Greek Salad   16 
 

 

Sides 
Greek Salad  6, Village Salad  7, Falafel  6, 

Greek-style green beans  5, Greek Potatoes  4  
Rice  3.5, Fries  3.5, Tzatziki  0.75, Pita  1.25 

Gyros Platters  
 

ORIGINAL GYROS 
Original gyros sliced right off the rotisserie broiler  
served over a choice of fries, rice, green beans,  
or Greek potatoes, with tzatziki and pita    14.5 

 

CHICKEN GYROS 
Chicken gyros served over a choice of fries,  

rice, green beans or Greek potatoes,  
with tzatziki and pita    16.5 

 

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

 
 

ORIGINAL GYROS 
This Greek style sandwich is served on pita,  

with onions, tomatoes and tzatziki   8 
 

CHICKEN GYROS 
Chicken gyros sandwich served on pita, with lettuce, 

tomatoes, onions and honey mustard    10 
 

FALAFEL PITA 
Seasoned vegetarian patties lightly fried, on pita,  

with lettuce, tomatoes, onions and tzatziki    7 
 

SOUVLAKI PITA 
Lamb, pork, or chicken on a skewer, grilled, on pita,  

with onions, tomatoes, lettuce and tzatziki   8.5 
Lamb (+1) 

 

LOUKANIKO PITA 
Greek pork sausage served on pita, with lettuce, 
tomatoes, onions and roasted red peppers    7.5 

 

VEGGIE PITA 
Hummus, tomatoes, onions, peppers, lettuce   7 

 

Drinks 
BYOB Fee   3.5 

Fountain Drinks, Iced Tea, Coffee    2.25 
Minute Maid Juices  2.5 

Bottled Water  1 
Perrier 12 oz.  3 

San Pellegrino 25 oz.   5 
Frappé  (Iced coffee) 5 

Greek Coffee  5 
 


