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mediterranean

GREEK SALAD

(salads)
Add Grilled Chicken or Gyro Meat to any 
salad for $2.50

Mediterranean Junk Salad $12
Crisp leaf lettuce, parsley, tomato, cucumber, red 
onion, radishes, diced red peppers, chick peas, 
kalamata olives, feta cheese, baked pita chips, 
grilled chicken, and gyro meat.  Served with our 
signature homemade creamy balsamic 
vinagrette.

Falafel Salad $7
Crisp leaf lettuce, chopped parsley, tomato, 
onion, lebanese pickle, cucumber, and radishes 
tossed in our fresh tahini dressing and topped 
with warm falafel.

Almond Rice Salad $7
Warm rice pilaf topped with toasted almonds 
and surrounded by our cool, crisp house salad. 

House Salad $6.5
Fresh leaf lettuce, chopped parsley, tomato, 
cucumber, and red onion, topped with our light 
lemon-olive oil dressing. Served with pita bread.  

Adrea’s Apricot Salad $10
Leaf lettuce, feta cheese, toasted pine 
nuts, dried apricots, and chopped 
celery, and chicken. Served with our 
homemade poppyseed dressing.

Greek Salad $7.5
Crisp green leaf lettuce topped with 
fresh tomato, English cucumber, red 
onion, red peppers, feta cheese, 
kalamata olives, and served with our 
homemade Greek dressing.

Fatoosh $7
Crisp green leaf lettuce with tomato, 
cucumber, onion, parsley and green 
pepper tossed in our lemon dressing 
topped with crispy baked pita chips.

Tabbouli $7
Chopped parsley, tomato, green 
onion, cucumber, and bulgar wheat 
smothered in fresh lemon juice and 
extra virgin olive oil.  Served on a bed 
of lettuce with pita bread

(sandwiches)
All sandwiches served in a soft pita or “Zingo 
Style”  (grilled thin pita wrap) for 75¢ 

Original Gyro $7
Tender slices of gyro meat with red onion, juicy red 
tomato, crisp leaf lettuce, and topped with cool 
cucumber sauce.

Chicken Gyro $7
Chargrilled chicken topped with red onion, juicy red 
tomato, crisp leaf lettuce, and cucumber sauce.

Vegetarian Gyro $7
Thinly sliced soy “gyro meat” topped with green leaf 
lettuce, tomato, red onion, and cucumber sauce.

Veggie Pita $6.5
Lettuce, tomato, cucumber, peppers, and onions 
smothered in a tangy lemon dressing and topped with 
feta cheese and cucumber sauce.

Falafel $6.5
Toasted falafel, red onion, pickle, ripe tomato, lettuce 
and homemade tahini sauce.

Vegetarian Trio $6.5
Toasted falafel, fresh tabbouli salad and hummus.

Spinach Pie Zingo $7
Spinach pie filling wraped in a thin pita and grilled, 
served with tomato sauce.

Shish Kebob Sandwich $7.5
Seasoned chargrilled tenderloin, red onions and 
green peppers with hummus.

Chicken Tawook $7
Chargrilled chicken breast seasoned with classic 
Mediterranean spices topped with onion, pickle, 
lettuce, and our tangy garlic sauce.

Greek Chicken $7
Chargrilled chicken breast with lettuce, tomato, 
onion, feta, and olives and topped with our 
homemade Greek dressing.

Kafta Sandwich $7
Baked beef kafta kebob sliced and served with 
onion, tomato, parsely and hummus.

Kafta Cheeseburger $7
Our delicious kafta kebob in a familiar package.  
Baked beef kafta kebob and melted American 
cheese, with crisp lettuce, tomato, pickle and 
onion.  Topped with ketchup and mayonaise.  

The Classic Zingo $7.5
Expertly seasoned ground beef, sauteed onion, 
toasted pine nuts, crisp lettuce, red ripe tomato 
and lubnee. 

The Vegetarian Classic $7
A vegetarian take on the Classic Zingo. 
Mujadra, sweet sautéed onions, lettuce, tomato 
and lubnee.    Served “Zingo Style”.

consuming raw or uncooked foods may result in food born illness

106 Louisiana Ave.
Mon-Sat 11-9, Closed Sunday

Dine-In, Carry-out, and Delivery!!

419.872.5800

(entrees)
Add a side salad for $2.50

Feta Chicken $14
Grilled chicken, zucchini, squash, tomato, 
and onion on a bed of cous-cous smothered 
in a feta yogurt sauce. 

Veggie Mix-Grill $12
Mushrooms, yellow squash, zucchini, onions 
and red peppers, grilled, served on a bed of 
cous-cous and smothered in a roasted red 
pepper feta sauce.

Chicken Tawook* $14
Chargrilled chicken kebob, onion, and 
peppers seasoned with classic Mediterra-
nean spices. 

Shish Kebob*  $16
Chargrilled beef tenderloin with onions and 
green peppers.  

Veggie Kebob* $12
Mushrooms, zucchini, yellow squash, onions, 
peppers, and tomato, seasoned and grilled.

Kafta Kebob* $14
Seasoned lean ground beef mixed with 
onion and parsley, and oven baked. Topped 
with grilled peppers and onions.

Kebob Trio* $20
Our kebob sampler.  One skewer each of our 
Chicken Tawook, Shish Kebob, and Kafta.

*served with rice pilaf w/ almonds 
     and pita bread

(sweets)
Homemade Baklava $3
Flakey phyllo filled with walnuts and 
drenched in rosewater syrup.

Carrot Cupcake $2.5
Stacy’s award winning carrot cake recipe 
crowned with cream cheese frosting.

Vegan Chocolate Cupcake $2.5 
Moist chocolate cake topped in rich creamy 
chocolate frosting. And it ‘s all vegan!

Oatmeal Toffee Cookie  $2.5
Crisp oatmeal cookies overflowing with dried 
cherries, toffee, and chocolate chunks.

Chocolate Chunk Cookie $2.5
Soft and chewy chocolate chunk cookies with 
toffee pieces and mini marshmallows. 

Genuine Chocolate Mess $3
Gooey chocolate brownie filled with 
marshmallows and chocolate chips.

(kids)
for kids 12 and under 

Chicken or Gyro Chunks* $5
Lightly seasonsed chunks of Chicken or Gyro 
with ketchup, ranch, BBQ, gyro sauce. 

Grilled Cheese Pita* $5
Grilled Pita with melted American cheese.  
*served with carrots, apples, hummus or rice 
plus a small drink. Make it an IZZE fruit juice, 
bottled soda or kid-sized smoothie for $1.

Mon-Sat 11-9, Closed Sunday
Dine-In, Carry-out, and Delivery!!

419.872.5800

(specials)
Pick-a-Pair for $8.75!
*Add $5 for Junk Salad, $3 for Apricot Salad

a Full-size Sandwich OR Salad* 
plus a Side

Sides:
Cup of Soup, Small House, Greek, 
Fatoosh, or Tabbouli Salad, Hummus and 
Pita Chips, 3 Grape Leaves, or Rice Pilaf.

Family Style Dinners
(add $4 for a Kebob Trio or a Junk Salad) 

Dinner for 2:
2 Entrees, 1 large salad $30

4-6 people: 
3 Entrees, 2 large salads, 1 large side $58

6-8 people: 
4 Entrees, 2 large salads, 2 large sides $75

eatzingos.com

(sides)
the Sampler $10
Hummus, tabbouli, 3 meat and 3 veggie grape 
leaves, kalamata olives and pita bread.

Hummus 8oz: $3.5     16oz: $7
A classic Lebanese dip of pureed chick peas, olive 
oil, garlic, lemon juice, and tahini.

Feta Salsa 8oz: $4.5    16oz: $8
Crumbled feta, diced tomato, cucumber, red 
onion, and parsley, in a tangy lemon dressing.

Veggie Grape Leaves 6: $6  12: $10
Stuffed with rice, chick peas, tomatoes, and onion.

Meat Grape Leaves 6: $6   12: $10
Stuffed with lean ground beef, rice, and spices.

Sautéed Mushrooms $5

Mujadra $6.5
Tender lentils and rice topped with sautéed 
onions and crisp cabbage salad.

Soups Cup: $3.5 Bowl: $5 Family: $9

  Red Lentil a savory tomato and lentil puree

  Chicken Rice a classic with a hint of lemon

  Soup of the Day ask about today’s

Rice Pilaf w/ Almonds   Sm:$2   L:$3.5

Feta/Olive Plate $5

Feta Cheese $5

Pita Bread $1.5

Pita Chips $1.5

mediterranean

FETA SALSA GRAPE LEAVES SHISH KEBOB HUMMUS AND CHIPS RED LENTIL SOUP PB&J SMOOTHIE CARROT CAKE CHICKEN RICE SOUP


