
Why would one eat here? To Eat Greek, of 
course! Eat Greek honours the breadth of 
traditional Greek cuisine by bringing 
fresh, wholesome cooking from all regions of 
Greece to contemporary and comfortable 
settings across the UAE. 

From the moment you step through our doors 
you feel you’ve been transported to Greece. 
Relax in our cozy Mediterranean atmosphere, 
share food in true Greek style, and surround 
yourself with people you love. 

Greek cooking offers an incredibly rich and 
diverse array of tastes that are a 
culmination of thousands of years of living, 
cooking, eating and loving. While each Greek 
meal is fresh and inviting, it’s also a trip 
back through Greece’s history. 

Rest easy and get hungry as our open kitchen 
prepares the freshest selection of 
Mediterranean specialities and authentic 
Greek food. 

Wherever you are in the UAE, you’re never 
too far from fresh home cooking at Eat 
Greek. Find us at The Beach opposite JBR, 
Mall of the Emirates, Dubai Hills and The 
Galleria in Abu Dhabi. 



BREAKFAST

THE BIG FAT GREEK BREAKFAST

SCRAMBLED EGGS OR PLAIN

3 eggs, fresh tomato & oregano,
served with spinach toast bread

GREEK OMELETTE  

4 eggs, olives, green peppers,
red onion, feta cheese & herbs, 
served with creamy yoghurt &
pita bread

 

28

28

28

SWEET AND FRUITY 

Fresh fruit with Greek yoghurt 
Seasonal fruit slices, served with
organic Greek yoghurt, muesli, and
Honey

 

FRENCH TOAST  
Brioche bread filled with banana
jam and Nutella. Served with maple
caramel sauce and whipped cream

STRAWBERRY & YOGHURT WAFFLE SANDWICH 

Two waffle with fresh strawberries,
yoghurt and honey

35

35

75

SELECTION OF PASTRIES  

Choose your 3 selection of pastries,
with jam, Nutella & butter

75

(N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian
Please ask your waiter for dairy-free & gluten-free options.

2 eggs cooked to your liking,
beef sausage, crumbed & fried feta
cheese, baked beans, balsamic red
peppers, crispy bacon, & pita bread,
fresh orange juice & any coffee
(cold or hot) / or tea



FRIED CALAMARI (S)     

Fresh calamari, dusted with flour,
salt, pepper, crispy fried, tarama
sauce

KEFTEDES

Grilled meatballs, lemon tahini
sauce, florina pepeer coulis, 
crispy pita bread, oregano

THE GREEK DIPS 

Selection of 2 traditional dips
and grilled pita bread 

28

28

28

55

74

58

GYROS & SOUVLAKIAPPETIZERS  

CHICKEN GYROS

Shaved chicken mixed with tzatziki,
tomato, onions & chips, wrapped in
pita bread

LAMB GYROS

Shaved lamb mixed with tzatziki,
tomato, onions & chips, wrapped in
pita bread

SOUVLAKI SKEWERS

Served with grilled pita bread & fries
Lamb    
Chicken

TZATZIKI  

Greek Yoghurt, cucumber, garlic &
fresh herbs  

MELITZANOSALATA  
Roasted & smoked eggplant puree
with peppers & herbs

TIROKAFTERI  

Greek Feta cheese puree with fresh
red chilli & paprika 

35

35

75

(N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian
Please ask your waiter for dairy-free & gluten-free options.



Cretan Greek

1

3

3

4

2

55

74

SALADS  

CRETAN GREEK

Tomatoes, cucumber, olives, capsicum,
feta & barley rusk tossed  with
oregano & Greek lemon olive oil

IONIAN ISLAND

Grape tomatoes, baked barley bread,
caper berries, ladotyri cheese
extra virgin olive oil, wild oregano



Braised Lamb Specialties

GREEK SPECIALTIES 

BRAISED LAMB KLEFTIKO

Slow braised lamb, rosemary, roasted
potato, glazed heirloom carrots.
Served on chick pea, saffron &
harissa cassoulet

MOUSSAKA  

Layers of potato, grilled aubergine
slowly braised beef ragout & 
béchamel sauce,

72

78

GEMISTA 

Traditionally Greek stuffed peppers,
zucchini & tomatoes with rice & herbs
Served with roasted potatoes

72

GRILLED MEAT

CHICKEN CHOPS – THE GREEK STYLE

Thyme & garlic marinated chicken chops,
chargrilled on lava stone, 
Served with oregano fries 

 
GREEK STYLE BIFTEKI     

Flavoured mince beef patties, served
with Greek potato salad & garden greens

MIXED GRILL  

Beef, lamb, chicken & vegetables
skewers, served with pita bread & chips

52

45

44

4

(N) Nuts | (S) Seafood | (SS) Sesame Seeds | (V) Vegetarian
Please ask your waiter for dairy-free & gluten-free options.

(Griled with cold pressed olive oil,
lemon & oregano. The Greek way!!!)

SIDES

FRIED POTATOES

STEAMED GREENS

GREEK RICE PILAF 

OREGANO & FETA FRIES

     

  

  

  

18

18

18

18



Fried Calamari

Souvlaki Skewers



Orange Pie

2.

2

DESSERTS

LOUKOUMADES (N)

Grandma’s doughnuts with filling,
spreads, topping and ice cream 
               
APPLE TART

ORANGE PIE 

40

40

38



The Beach at JBR | Mall of The Emirates | Dubai Hills

The Galleria  | Athens | Thessaloniki


