
All credit card transactions incur a processing fee of 1.2%   •   10% surcharge applies on Sundays   •   15% surcharge applies on Public Holidays   •   Our food may contain traces of allergens

1x $9.50  
3x $22.00

$4.00

$5.50ea

$9.50ea

$9.00

$12.00

$16.50

$18.00

$18.00

$24.00

Baby Snapper
Pickled pepper, green olive tapenade

Rockling 
Off the bone, persillade, olive oil

Wagyu Brisket
Hot smoked, pickled cabbage 

Pork Belly 
Tyrokafteri, black olive

Braised Lamb Shoulder 
Eggplant and tomato , israeli couscous, cumin yoghurt

MEZE  Smaller 

Tzatziki Dill powder

Taramasalata Hellenic furikake

Skordalia Zucchini and Sunflower seeds

Extra pita

Bakaliaros
Salted cod croquettes, yoghurt, tartare   

Prawn kataifi
Prawns wrapped in shredded filo, Aleppo mayo,  
smoked almonds, honey 

Mount Zero olives

Koo Wee Rup Asparagus
Grilled Asparagus avgolemono

Saganaki
Kefalograviera cheese, glyko

Quail
Quail, mandarine dressing, almond skordalia

Pork and fennel meatballs    
Tomato, oregano, feta

Lakes Entrance Octopus  
Chargrilled, loukaniko sauce

Lettuce Salad
Winter leaves, mustard dressing

Beetroot Salad
Beetroot dressing, horseradish, dill 

Roasted Cauliflower
Sumac butter, tahini yoghurt, sorrel, kefalograviera

Baby Carrots 
Grilled carrots, hummus, harrissa 

Chips
Oregano, garlic oil, feta

VEGETABLES & SALADSDIPS  Served with pita

$18.00 

$13.00

$14.00

$14.00

SWEETS 

Hot Chocolate Brownie (serves 2 people) 
Chocolate fondant, mandarin, halva ice cream

Loukoumades 
Haloumi donuts, lemon curd, spiced cream

Quince         
Yoghurt sorbet, Commandaria, macadamia,         
honeyed oats

Lemon Parfait                                
Honey and white chocolate ganache, pistachio, fried 
kataifi

Gazi offers Greek street food with a modern edge. Inspired by the street art-filled district of Gazi in Athens, we 
celebrate the beautiful chaos created  by the diversity of cultures that call Gazi home. We bring you a dynamic Greek 
food experience in Melbourne.

WELCOME TO GAZI

gazirestaurant.com.au

MENU

gazirestaurantGAZIrestaurant

LET US TAKE CARE OF YOU

OUR SHARING MENU for the table

Tarama & tzatziki with Gazi pita

Grilled Asparagus avgolemono 

Grilled baby octopus loukaniko sauce

Saganaki glyka

Chicken, black garlic, yoghurt

Lettuce salad winter leaves, mustard dressing

Carrots hummus & harissa 

Haloumi loukoumades lemon curd, spiced cream

+ Lamb shoulder eggplant caponata

$69.00pp

$38.00

$36.00

$42.00

$36.00 

$46.00

$13.50

$14.00

$16.00

$15.00

$12.00 

GAZI ARTIST SERIES
Gazi was inspired by the district of Athens renowned as a melting pot of food, culture and art. To celebrate this,  
we’ve introduced the Artist Series where we feature a new local artist each quarter. Our current artist is Carly Williams, 
Carly’s paintings have been described as vivid and brash in colour and composition with a strong emphasis on rich 
texture and moody tones. She has been quoted as saying her influences lie with the edgy colour palettes of mid  
century art to the contrasting tribal patterns  of indigenous textile design from around the globe. 

@carlywilliamsart

Chicken
Fries, parsley, onion, mustard mayonnaise 

Artichoke
Miso mayonnaise, mushroom, furikake, 

Soft Shelled Crab
Japanese mayonnaise, mint, coriander, honey

$17.00

$16.00                

$18.00

SOUVAS  Hellenic small wraps

COOKED OVER COAL  Larger
$15.00pp


