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Cuisineof Charlotte.com

DINING INFORMATION

Terrace Dining
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine List
BAR

ATTIRE

Casual
ADDITIONAL SERVICES

Private Parties
RESERVATIONS

Not Required
HANDICAP ACCESSIBLE

NON-SMOKING

Smoking Section on Patio
CREDIT CARDS

American Express 
Visa
MasterCard
Discover
CHECKS

Not Accepted

Best Ethnic Restaurant
Charlotte Observer

Chef
Greg Photopoulos

Hours
Lunch

Sun-Fri • 11:00 am-2:30 pm
Dinner

Mon-Thurs • 5:00 pm-10:00 pm
Fri-Sat • 5:00 pm-11:00 pm

Meals Served
Lunch
Dinner

Cuisine
Greek

Mediterranean

200 E. Bland Street  |  Charlotte, NC 28203  |  (704) 444-9000  |  greek_isles@bellsouth.net
Located at the Bland St. Blue Line stop
GreekIslesRestaurant.com

The Photopoulos Family invite you to Charlotte’s premier authentic Greek 
restaurant. Our extensive menu features traditional recipes handed down through 
generations. From the exotic to the familiar Greek standards, virtually everything is 
prepared in-house. And, to round out your experience, we have a large selection of 
wines sourced from throughout the Greek Isles.

Greek Isles Restaurant

Mezedes  
Appetizers 
Tzatziki – 4.95
Our signature dip made with homemade yogurt, 
cucumber, garlic & dill. Served with pita. 

Saganaki “Flaming Cheese” – 6.95
Sharp aged cheese lightly battered, sautéed in 
extra virgin olive oil. Flamed at your table with 
brandy & lemon. OPA!

Octapodi – 9.95
Octopus, marinated in extra virgin olive oil 
& fresh Greek herbs, then grilled. 

Soupes & Salates 
Soups & Salads
Avgolemono – Cup 3.00 Bowl 4.00
Chicken soup made with lemon, egg & orzo. 

Greek Salad – Sm. 4.25 Lg. 6.95
Tossed romaine lettuce, tomatoes, cucumbers, 
pepperoncini, olives, red onions, capers & feta 
cheese. Served with our Greek dressing. 

Athenian Caesar Salad – 6.95 
Tossed romaine lettuce, freshly grated 
kefalotiri cheese, feta cheese, garlic croutons, 
& house made Caesar dressing. 

Zimarika 
Pastas
Mykonos – 14.95
Fresh pasta, grilled chicken, blush Ouzo 
cream, grilled asparagus & fresh tomato, 
topped with shredded Kasseri cheese. 

Korfu – 18.95
Fresh pasta, jumbo lump crabmeat, grilled 
shrimp, sun-dried tomatoes, tossed in a basil 
garlic butter, with shredded Kasseri cheese. 

Souvlakia 
Kabobs
Filet Mignon, Lamb, Chicken, Shrimp or 
Pork. – From 14.95 to 18.95
Souvlakia are marinated in Greek herbs and 
extra virgin olive oil, char-grilled, served with 
rice pilaf & skewered vegetables.   

This is just a sample of our extensive menu.

Thalassina 
Seafood
Tuna – 17.95
Char-grilled, gigantes beans & spinach, rice 
pilaf, fresh tomato salsa. 

Red Snapper – 24.95
Marinated in extra virgin olive oil and oregano, 
char-grilled whole, served with gigantes beans 
& spinach (presented whole). 

Kotopoula & Sckaras
Chicken, Chops & Steaks
Aegean – 15.95 
Breaded chicken breast stuffed with 
artichoke hearts, feta cheese, wild mushrooms 
& spinach, blush Ouzo cream, rice pilaf, 
& grilled asparagus. 

Kota Psiti – 12.95 
Quarter white meat chicken marinated & oven 
roasted, served with Greek oven potatoes 
& green beans braised with tomatoes. 

Ribeye – 18.95 
Grilled 16 oz. Black Angus Ribeye, 
marinated in extra virgin olive oil & Greek 
herbs, with Greek potatoes & green beans 
braised with tomatoes. 

Lamb Chops – 21.95 
Prime cut rack of lamb marinated in Greek 
herbs and extra virgin olive oil, served with 
rice pilaf & green beans braised with tomatoes. 

Elinika Specialte 
Traditional Greek Specialties
Mousaka – 13.95 
Layers of sliced roasted eggplant, potato, 
zucchini, ground beef, fresh herbs with a light 
béchamel sauce & baked. Served with tomato 
sauce & green beans.  

Spanakopita – 12.95 
Fresh sautéed spinach, feta cheese and Greek 
herbs wrapped filo dough served with Greek 
oven potatoes. 

Arni Psito – 16.95 
Slow roasted leg of lamb marinated in fresh 
Greek herbs and garlic served with Greek oven 
potatoes and green beans braised with tomato. 


