
Taziki’s Feasts
Inspired by the fresh flavors of the Mediterranean, our original feasts feature our pa-

tiently-perfected meats , are highlighted by our completely unique, housemade sauces 
and paired with our refreshingly simple sides. Discover your fresh new favorite.

Served with Greek salad and your choice of Basmati rice or roasted new potatoes.

Taziki’s Gyros
 The Greek gyro was western civilization’s first fast food. While we still serve it up fast,  

we’ve slowed down the process  with patiently perfected meats topped with our  
housemade, signature sauces.

roasted turkey
Lean and juicy, oven-roasted, 

then grilled.  6.95

Taziki’s Greek Salads

grilled chicken breast
Marinated for over 12 hours in our  
housemade Greek dressing.  6.95

grilled tilapia
Carefully seasoned and grilled 

to simple perfection.  8.75

Mezedes (noun: meh-ZEH)
We’ve taken a 4,000 year old Greek tradition and reintroduced it fresher than ever. Mezedes 

are small plates. They are those little extra tastes that add something unexpected to the party. 
Add one and see where it takes your meal.

hummus
Pureé of gorbonzo beans (chick peas), tahini, touch of cumin and lemon juice.  3.50

taziki dip
Cucumber, dill and a hint of lemon define this refreshing classic.  3.50

pimento cheese 
Hand-grated sharp cheddar, with mayo, diced red peppers, and a hint of Tabasco.  4.50

grilled tilapia 
With Greek seasoning and served with our original caper-dill tartar sauce.  8.75

chargrilled lamb 
Taziki’s original grilled lamb carefully seasoned and served with our housemade 

Skordalia sauce.  9.25

grilled chicken breast 
Marinated for over 12 hours in our housemade Greek dressing. Served with our cool 

taziki sauce.  7.75

grilled tiger shrimp 
Seasoned and grilled with lemon juice and butter and just a touch of blackened 

seasoning.  8.95

herb-roasted pork loin 
Rubbed in our signature blend of herbs and seasonings, grilled and served with our 

famous tomato chutney aioli.  8.95

dolmades
Hand-rolled grape leaves stuffed with seasoned rice, grilled onions,  

and Taziki’s special herbs.  3.50

cup 2.25  bowl 3.00  soup & salad 6.95

greek lemon chicken soup

greek salad gyro
mixed lettuce, tomatoes, cucumbers, roasted red peppers, 

red onions, feta cheese and greek dressing  5.95  add chicken  6.95

grilled chicken gyro
grilled onions, lettuce, tomatoes and taziki sauce  6.95

grilled lamb gyro
grilled onions, lettuce, tomatoes and taziki sauce  7.95

chicken basil-pesto gyro
housemade basil-pesto, tomatoes and feta cheese  6.95

village veggie gyro
garden slaw. tomatoes, cucumbers, red peppers, 

feta cheese and greek dressing  6.95

smoked turkey gyro
swiss cheese, tomatoes, garden slaw and greek dressing  6.95

lamb and skordalia gyro
grilled onions, roasted peppers and skordalia  7.95

Original 
MeatsOriginal 

Sides
Original 

Sauces

Experience our original gyros, salads and feasts. Their unique flavor comes from our 
patiently perfected meats, our signature sauces and our refreshingly simple sides.

• Tomato-Cucumber Salad

• Roasted New Potatoes

• Basmati Rice

• Fresh Pasta Salad

• Fresh Cut Fruit

• Fresh Chargrilled Lamb

• Grilled Chicken Breast

• Roasted Pork Loin

• Roasted Turkey

• Grilled Tiger Shrimp

• Grilled Tilapia

• Basil-Pesto

• Taziki Sauce

• Tomato Chutney Aioli

• Caper-Dill Tartar Sauce

• Skordalia

tiger shrimp
Seasoned and grilled with lemon juice 

and butter.  8.95

chargrilled lamb
Grilled with lemon juice and  

Greek seasoning.  7.95 

We start with a fresh mix of lettuces, tomatoes, cucumbers, roasted red peppers, red
onions, pepperoncinis, kalamata olives, fresh feta cheese and our original Greek
dressing. Then we let you make it your own by topping it off with one of our original meats.

the Mediterranean Deli
Our signature housemade sauces highlight these sandwiches.  

Served with chips and your choice of an original side item.

fresh catch with caper-dill tartar sauce
Grilled and served on a kaiser bun.  7.50

the turkey and egg 
Romaine lettuce, Swiss cheese and mayo on toasted buttermilk bread.  6.95

tomato-basil 
On toasted wheat with feta cheese.  5.95

roasted pork loin with tomato chutney aioli 
With lettuce and tomato on kaiser bun.  7.25

grilled chicken roll-up 
With feta, tomato, in a griddled flour tortilla.  6.95

the original egg and olive salad
Sandwich - with romaine lettuce on toasted buttermilk bread.  5.95

Plate - on mixed lettuce with cucumbers, tomatoes, olives. Served with baked pita.  6.75

grilled eggplant with tapenade 
With roasted peppers and feta on toasted wheat bread.  5.95

spicy pimento cheese 
With romaine lettuce on toasted buttermilk bread.  5.95

grilled chicken 
Marinated 12 hours and served with feta cheese and grilled onions on a kaiser bun.  6.95

check our chalkboard for 
our daily special

dolmades plate 
Hand-rolled grape leaves stuffed with seasoned rice, grilled with  
lemon juice, served with Greek salad, taziki sauce and pita.  7.25

taziki’s original flavors

half 3.95  whole 6.25

simply salad

five delicious ways to top our salads

mezedes platter 
Hummus and Taziki dips served with Dolmades and pita.  7.25

refreshingly simple patiently perfected completely unique



Beverages

children 12 and under
sneaky taziki create your own roll-up  3.25

child’s feast grilled chicken, basmati rice and fruit  3.75 

grilled cheese or peanut butter and jelly  2.95
all above served with chips or fruit

Desserts
dark chocolate cake with richmond icing 

(made from scratch) 

baklava (from hellas bakery)   2.50

Lunch • Dinner
Take-Home • private dining

C a te  r i n g

Original fare

a Fresh Take 
on Take-out.

taziki’s greek dressing 
3.25 half qt.,  6.50 quart

uab medical center  205-731-9001
mtn. brook plaza  205-870-0455  •  colonnade  205-968-6622 

lee branch  205-980-6063  •  liberty centre  205-956-1300
huntsville  256-881-9155  •  Little rock  501-227-8291   

visit us at tazikis.net 

spicy pimento cheese 
4.50 half lb.  8.50 lb.

pasta salad
3.50 half quart  6.50 quart

egg & olive salad  
4.00 half quart  7.50 quart

fresh cut fruit
3.50 half quart  6.50 quart

greek lemon chicken soup
4.50 half quart  8.50 quart

wine  glass  4.50  bottle  18.00

beer  imports  3.50  domestic  2.75

Wines & Beer

soft drinks and  
iced tea  1.50 (free refills)

hot tea, coffee or  
bottled water  1.50

grilled chicken breast
Marinated for over 12 hours in our housemade Greek dressing served with our 
signature taziki sauce. Includes: our classic Greek salad, pita bread, basmati rice 
or roasted new potatoes. Fresh grilled vegetables available on request.  22.95

we deliver for groups of 10 or more.

simply fresh. deliciously unexpected.

The delicious details in our 

Original sauces
Tomato Chutney Aioli:  

Tomato chutney and Dijon mustard combine for sweet  
and spicy taste.

Skordalia:  
White wine vinegar and roasted garlic in thick, hearty sauce is 

the perfect complement to our delicately seasoned lamb.

Taziki Sauce:  
Cucumber, dill and a hint of lemon define this refreshing classic.

Caper-Dill Tartar:  
Capers and dill and lots of love make this a tartar sauce way 

beyond the traditional.

Basil-Pesto:  
Parmesan, garlic and fresh spinach are the foundation, but we 

use pecans instead of pine-nuts for a richer, more original flavor.

fresh feasts for 4

roasted pork loin
Served with our tomato chutney aioli. Includes: our classic Greek salad, pita bread, 

basmati rice or roasted new potatoes and taziki sauce. Fresh grilled vegetables 
available on request.  24.50

sliced roasted leg of lamb
Served with our rich, hearty skordalia sauce. Includes: our classic Greek salad, 

pita bread, basmati rice  or roasted new potatoes and taziki sauce. Fresh grilled 
vegetables available on request.  27.50

extras to-go

call for catering

whole baked chicken
Stuffed with lemon and fresh rosemary and slow-roasted for 2 hours. Includes: our 
classic Greek salad, pita bread, basmati rice or roasted new potatoes. Fresh grilled 

vegetables available on request.  Made to order, please call in advance.  20.00

®


