
    

 
 

 
 
 

 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
*Gyro bowls available upon request                                                                           We cater! Themadgreekfood.com         *Please advise us of any food allergies  
 

GYROS 
 
 (All gyros are topped with lettuce, tomato, red onion, and our 
homemade tzatziki sauce) 
 
LAMB/BEEF MIXTURE $10 
A combo of thinly sliced tenderly seasoned lamb and beef 
 
CHICKEN $10 
Marinated in oregano, garlic, lemon, and olive oil 
 
GRILLED FALAFEL $10 
Chickpeas blended together with fresh herbs and serrano peppers. 
Grilled to a light crisp 
 
GYRO PLATTER $13 
Choice of meat. Served with Greek potatoes, pita, lettuce, onion, 
tomatoes, feta, and tzatziki sauce 
 

SNACKS 
 
GREEK POTATOES $3 
Roasted in a homemade lemon, garlic, and oregano broth 
 
GREEK SALAD $5 
Lettuce, cucumber, tomatoes, red onion, feta, & olives, served 
with Greek vinaigrette 
 
DOLMATHES $4 
Grape leaves stuffed with rice 
 
SPANAKOPITA $5 
Spinach pie; layers of phyllo filled with of spinach & feta cheese 
 
GREEK DOG $7 
Beef hot dog topped with feta, olive tapenade, & tzatziki sauce 
 
 

DESSERTS 
 
BAKLAVA $5 
Sweet layers of phyllo filled with chopped nuts and sweetened and 
held together with honey 
 

DRINKS 
Coke, Diet Coke, Sprite, Water, Sweet tea $2 
Greek Imported Sparkling’s: Lemon, Cherry, & Orange $3 
 
EXTRAS 
Tzatziki $1, Olives $1, Feta $1, Homegrown Jalapenos $1, Pita $1, 
Protein $5 
 
 
 

DIPS 
 

TZATZIKI DIP $6 
100% Greek yogurt and cucumber sauce served with grilled pita 
 
MELITZANOSALATA $6 
Roasted eggplant blended with garlic, roasted red peppers, olive oil, 
& lemon juice 
 
GARLIC HUMMUS $6 
Chickpeas blended with fresh garlic, & olive oil 
 

 


