
07 5536 5688    |    www.xeniagrill.com.au
Beach House Plaza, Cnr Marine Parade & McLean Street, Coolangatta QLD 4225
All items on the menu incur a 15% surcharge on all public holidays.

EAT
DRiNK
LiVE
GREEK

OYSTERS 
Plucked from the top 10% of Australian oysters and shucked daily, our signature range is as 
fresh as our childhood memories of a feed of oysters on the back of Papous’ boat

Natural....................................................................... half 18  /  full 28

�Grecian style with chilli, tomato, grilled kefalograviera cheese.............. half 22  /  full 35

DIPS & OLIVES 
Home-made dips (all served with pita)

Melitzanosalata caramelised eggplant, garlic, olive oil gf df................................... 7

Skordalia confit garlic, potato, lemon & olive oil gf.......................................... 7

Taramasalata pink cod roe, lemon, bread, olive oil df........................................... 7

Tzatziki cucumber, garlic, yoghurt, olive oil gf................................................ 7

Trio of dips & olives  served with pita....................................................... 22

Greek olive bowl warmed Mediterranean olive mix gf df.......................................... 7

MEZEDES 
Shared plates of delicious Greek favourites. Choose one or two dishes or order heaps and create 
your own big fat Greek feast

Grilled pita bread (gf option)............................................................... 2.5 

Fried sardines a traditional Santorini meze, served with a sweet tomato  
& caper salsa gf df........................................................................... 22

Fried Australian white bait served withskordalia dip gf (df option)........................... 14

Saganaki grilled sheep’s milk kefalograviera, lemon, oregano, cheese and lemon gf df.......... 14 

Mythos battered Australian fish of the day with skordalia, lemon & oregano..................... 14

Prawn Saganaki tomato, chilli, coriander, grilled kefalograviera cheese & grilled pita gf........... 19

Chargrilled Australian Octopus gf df.......................................................... 20

Revithopites Yiayia’s secret recipe, crispy fried herb & chickpea patties  
topped with tzatziki gf (df option)........................................................... 11

Fried calamari Australian wild-caught with lemon, skordalia & oregano......................... 20

Kotopoulo Tiganito Greek-style fried chicken, marinated in white wine  
& juniper berries, served with tzatziki gf df................................................. 14 

Moussaka eggplant, spiced beef mince, potato, kefalograviera cheese gf...................... 14.9

Spanakopita feta, ricotta, spinach & herbs wrapped in filo pastry.............................. 14

Loukaniko traditional Greek sausage of pork, lamb, orange zest & spices, char-grilled......... 17

Dolmades vine leaves stuffed with herbs, rice & lemon.......................................... 8

Garides sti skara giant Australian tiger prawns cooked on charcoal, with herbs, chilli & lemon........ 19

SOUVLAKI
Choose from 100% free range, hormone-free chicken or lamb, sumptuously slow-cooked on the spit. 
Choose Revithopites for a vegetarian version. All souvis are wrapped in grilled pita bread

Mykonos fries, tomato, onion, parsley, mustard ketchup......................................... 14

Zorba iceberg, tomato, onion, tzatziki......................................................... 14



MORE SOUVIS 
The Kazzie fries, Agean slaw, tzatziki.......................................................... 14

Khao San iceberg, carrot, sprouts, coriander, Thai lime sauce.................................... 14

Smokey Texan bacon rasher, caramelised onion, fries, iceberg, tomato, BBQ sauce ................. 15

Jalapeno Hottie iceberg, tomato, onion, jalepenos, chilli sauce................................. 14

Yiayia's crispy chickpea patties, iceberg, tomato, feta, tzatziki................................ 14

MYO Get creative & make your own! Choose 1 meat, 4 veg & 1 sauce ................................ 15

Extras to top off your souvi
Meat.....4    Vegetables.....0.5    Cheese.....2    Sauce.....0.5    Gluten-free wraps.....2
All of our sauces, meat & salads are gluten-free.

PLATO’S PROTEIN PLATES
Plates of free range, hormone-free meat, wild-caught whole fish or a complete meal for one person

Platos plate of openness - the open souvlaki lamb or chicken, Greek salad, chips, pita, tzatziki... 23.9

Lamb 250g with pita & tzatziki................................................................ 19

Chicken 250g with pita & tzatziki ............................................................ 19

Pork Belly stuffed with sundried tomato, with salsa verde...................................... 19

Whole wild-caught lemon sole with lemon butter................................................ 22

Goat kleftiko from the pristine location of Dorrigo, our goat is slow cooked for six hours............ 29

A LITTLE ON THE SIDE 
Salads & Sides

Gigandes giant bean salad with fresh herbs, tomato salsa & lemon............................... 15

Greek salad iceberg, tomato, cucumber, red onion, olives, feta, herbs......... sml 6.9  /  lge 14 

Aegean Slaw cabbage, carrot, fennel, orange, onions, fresh herbs.............................. 14

Fasolakia seasonal greens blistered in garlic oil, topped with roasted almonds, pepper & olive salt flakes...14

Xenia’s famous Greek-style chips lemon & oregano seasoning........................ sml 5  /  lge 9

Fries & Feta crunchy potato chips topped with feta and oregano ............................... 10

Lemoni Patates crunchy fried potatoes, lemon, herbs, olive oil ................................ 13

FEED ME! GREEK STYLE
THE ULTIMATE MEZE PLATE (for 2 or more) ....................................................... 39 
Share a selection of dips, pita, wild-marinated olives, sheeps milk feta, red peppers, grilled 
chorizo, dolmades & calamari 

FEAST ME (for 2 or more) ................................................................... 40pp 
�Meze saganaki cheese, Greek olives, choice of dip, grilled pita 
Kyrio (main meal): spit roasted lamb & chicken, loukaniko, tzatziki, Greek salad, lemoni patates
Glyka (sweets): loukoumades & vanilla bean gelato

POSEIDON’S PLATTER (serves 2) ................................................................ 75  
The Greek God of the Ocean serves up the best Australian seafood including white bait, natural & 
Grecian oysters, char-grilled king prawns, calamari, octopus, battered fish, condiments

�FOR THE LITTLE LAMBS (Under 12’s)
Calamari with chips & salad................................................................... 10

Spit-roasted chicken with chips & salad....................................................... 10

Fish & chips................................................................................... 10

Island Sorbet real fruit filled with yummy sorbet............................................... 4

APHRODITE’S PLEASURES  (Desserts)   
Halva dark chocolate & almond tahini-based dessert, great with coffee gf df................... 10

Baklava walnut, pistachio, honey, filo pastry with vanilla bean gelato......................... 10

Galaktoboureko thick & creamy semolina custard between sheets of syrup-soaked filo............. 10

Loukoumi Greek Turkish Delight df.............................................................  6

Loukoumades Greek doughnuts with walnuts, honey, spices & vanilla gelato ..................... 10

Affogato hazelnut gelato & espresso shot................................... 10  /  + frangelico 15  

Nutella Loukoumades strawberries, walnuts, honey & vanilla bean gelato........................ 14


