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Wine Flights
Share the discovery of food and wine  

pairing through these wine flights, which  
are designed to make the Kouzzina  

dining experience very special. 
(Three 2-ounce pours for tasting)

‘Cat Flight’ - Cat Cora’s Own  
“Coranation” Wines  17.00

Coranation Chardonnay,  
Russian River Valley

Cat Cora designed the perfect Chardonnay for  
her cuisine with tropical fruit, vanilla, and spice

Coranation Pinot Noir, Sonoma Coast
Cherries, cranberries, cinnamon, and  

rose petals with clove, vanilla, and  
roasted pecan nuances

Coranation Cabernet Sauvignon,  
Alexander Valley

Full-bodied, dry with aromas and flavors of  
cherry, blackberry, plum, and chocolate

Greek Isles Flight  13.00

Thema Sauvignon Blanc, Assyrtiko, Greece
Well-balanced and richly flavored with  

pleasing freshness. Clean aftertaste  
offers a strong earthy character

Elios, Greece
A light, crisp, and refreshing blend with  

complex citrus and floral aromas

Lefkos, Atalanti Valley
Vibrant lemon peel and grapefruit aromas  

with enticing floral notes 

Blood of Bacchus  15.00

Boutari Kretikos, Greece
Balanced ready to drink wine with a vivid color  

and pleasant aromas of red fruits

Chateau Harlaftis Stamata, Nemea
An easy drinking fruity red made solely  

from the Agiorgitiko grape

Tsantali Rapsani, Greece
Bright ruby color with a bouquet of spices  

and dried fruit. Balanced flavor  
with a velvety texture

California Fruit Bombs  18.00

Clayhouse Adobe White, Central Coast
The nose of this beauty offers citrus, peach,  

and floral perfume with Asian pear

Trinitas Moscato, California
Stone fruit, peach blossoms, and pear.  
Smooth texture with a touch of spritz

Conundrum, California
Gorgeous aromas of apricot, honeysuckle, and  

vanilla and lime zest enhance a deeply  
flavored palate of tropical fruit



Non-Alcoholic Beverages

All-Natural Lemonade
topped with a Wildberry Foam  4.19

Tinker Bell and Friends or Buzz Lightyear Punch
Minute Maid® Light Lemonade Punch served in a 
souvenir Fairies or Toy Story 3 Cup with a glowing 
Tinker Bell or Buzz Lightyear Clip-on Light  6.49

Mega-Berry Smoothie
Raspberry Purée and Nonfat Yogurt  

blended with Odwalla Berries GoMega  
(an excellent source of Omega-3)  4.99

Beverages
Coca-Cola®, Diet Coke®, Coca-Cola Zero®, Sprite®, Barq’s® Root Beer, or  

Minute Maid® Light Pomegranate Lemonade  2.99

Mythos Lager - Greece
Slightly sweet and balanced with rich  

and long-lasting aftertaste  6.25

Alfa Lager - Athens
A very light style lager with a  

mildly hoppy finish  6.25

Opa!
Metaxa Ouzo

A chilled shot of the national drink of Greece  9.25

Specialty Drinks

Beer

Cat’s Ouzo-tini
Cat’s personal recipe features Absolut Vodka,  

Metaxa Ouzo, Pineapple Juice, fresh Lime Juice,  
and Pomegranate served in a Sugar-rimmed  

Martini Glass shaken and  
served tableside  9.75

Sparkling Poinsettia
Domaine Spiropoulos Greek Sparkling  

Wine with a splash of Stirrings  
Pomegranate Liqueur  12.25

Kouzzina-rita
Organic Blanco Tequila, Agave Nectar, fresh  

Lime Juice, and a splash of Stirrings  
Pomegranate Liqueur  10.50

Red Superfruit Sangria
Eppa SupraFruta Red Sangria made from  
organically grown grapes and a blend of  

antioxidant-rich Pomegranate, Blueberry,  
Açaí, and Blood Orange juices topped  

with VeeV Açaí Spirit  8.50

Citrus Infusion
Citrus Vodka, Midori, Mint, Orange Juice,  

and fresh Lemon Juice  8.75

Greek Island Iced Tea
Citrus Vodka, Rum, Gin, Metaxa Ouzo, and  

Sweet-and-Sour topped with a splash  
of Coca-Cola  9.75

Coranation Wines
Coranation Chardonnay,  

Russian River Valley
Cat Cora designed the perfect Chardonnay for her 

cuisine, with tropical fruit, vanilla, and spice 
Glass  11.00 Bottle  49.00

Coranation Pinot Noir, Sonoma Coast
Cherries, cranberries, cinnamon, and rose petals 
with clove, vanilla, and roasted pecan nuances 

Glass  11.00 Bottle  49.00

Coranation Cabernet Sauvignon, Alexander Valley
Full-bodied, dry with aromas and flavors of  

cherry, blackberry, plum, and chocolate 
Glass  11.00 Bottle  49.00

Welcome to Kouzzina by Cat Cora®, 
where you can savor the celebrity chef ’s 

fantastic recipes that honor her  
Greek heritage. 

Greek for “kitchen,” Kouzzina (koo-zee-nah) 
is the first table-service restaurant for Chef 
Cat Cora, best known for her feisty sense 
of style as the Food Network’s first female 

Iron Chef. At Kouzzina, Chef Cat goes back 
to her roots in a small Greek community in 

Jackson, Mississippi, where the family kitchen 
was strongly influenced by the Greek and 
Southern heritage, and where cooking and 
eating were the center of life. At the Cora 

house, it was common to enjoy spices from the 
South, as well as fresh sheep and goat cheese 
and home-cured olives sent by relatives from 
the island of Skopelos. The food at Kouzzina 

draws on her heritage and then weaves  
those influences seamlessly into  

simple, sensational cuisine. 

Her grandfather, father, and godfather were 
restaurateurs, and by the time she was 15,  

Cat already had presented a business plan to 
them for her very own restaurant. With advice 

from her famous mentor Julia Child, Cat  
left Mississippi for New York where she  
received the education of her dreams at  

The Culinary Institute of America. 

When Cat is away from her WALT DISNEY 
WORLD® restaurant, Chef Demetria 
Foundoukis, also of Greek heritage,  

skillfully runs the kitchen. A delightful 
start to any day are the Greek big-breakfast 
traditions, including Kouzzina’s signature 

blend of press-pot coffee and creations 
such as turkey-sweet potato hash with eggs 
and arugula salad, or the stacked Kouzzina 
breakfast with poached eggs, kalamata olive 
toast, artichoke spread, sweet potato hash,  

and chicken sausage. 

At dinnertime, heady aromas beguile from 
an oak-wood fire mixed with the subtle hint 
of Mediterranean spices. While you’ll find a 
savory wood-grilled steak and tender pork 

tenderloin, Chef Cat encourages you to 
venture out and try something new.  

Chef Cat has her favorites: for a piato, or 
entrée, the oven-roasted whole fresh fish or 
the slowly braised lamb shank, paired with  

her signature Coranation wine from  
California – this restaurant is the only place 
outside of California where you can sip Cat’s 
own private label wine. For comfort food, she 
recommends digging into the hearty pastitsio 
with cinnamon-stewed meat sauce. But there 
is something for everyone on this expansive 

menu, with plenty of choices for  
vegetarians and vegans.

For glyka, or sweet endings, save room for 
a hot loukoumades (Greek donuts drizzled 

with honey), a slice of classic baklava or the 
wondrous, warm chocolate budino cake with 

seasonal sorbet. Or simply sip an  
after-dinner ouzo, the classic Greek  

drink flavored with anise. Opa! 

Mezze (Appetizers)
Kouzzina Sampler – Choice of two with Marinated Olives, Dolmades, Tzatziki,  

Hummus, and Pita  17.99 (Serves Two) 

(Choose from spicy Gulf Prawns, Greek Lamb Meatballs in Sauce, or Pork Souvlaki)

Crisp Calamari and Lemon – Coated in three Flours with Smoked Tomato and Onion Saltsa  13.99

Sautéed Shrimp, Garlic, and Smoked Chili served with warm Hummus and Pita  12.99

Kouzzina Spreads – Choose from Greek Olive Tapenade, Chickpea Hummus, Eggplant Spread, Taramosalata, 
Whipped Feta with Peppers, or Tzatziki, served with Pita 

Choice of Three  9.99       Choice of Six  14.49

Goat Cheese Sto Fourno – Baked Goat Cheese, Pequillo Peppers, Kalamata Olives,  
Artichoke Hearts, and Greek Olive Oil  8.49

Spanakopita – Traditional Spinach Pie of Spinach, Feta, Leeks, and Dill  7.99

Saganaki – Flamed Greek Cheese with Lemon and Oregano  7.99

Soupes kai Salates
Avgolemono – Traditional Egg-Lemon Soup with Chicken and Orzo  7.49

Spiro’s Greek Salad – Vine-ripened Tomatoes, Cucumbers, Red Onions, Greek Olives, and Feta  7.99

House Salad – Seasonal Lettuces with Vine-ripe Tomatoes and Cucumbers in a Thyme-Honey Vinaigrette  6.99

Piato (Entrées)
Kouzzina Trio – Tasting size portions of Greek-style Lasagna, Char-grilled Lamb Burger,  

and Cinnamon-stewed Chicken with Orzo  23.99
eCoranation Wine Flight h

Oak-fired Pork Tenderloin with Feta Gremolata, Zucchini Cornbread, and Seasonal Vegetables  29.49
eFlowers Pinot Noir, Sonoma Coast h

Cinnamon-stewed Chicken with Tomatoes, over Herbed Orzo Pasta, topped with Greek Cheese  23.99
eCoranation Pinot Noir, Sonoma Coast h

Traditional Whole Fish – (upon availability) Pan-roasted with Braised Greens, Greek Olives, Fennel,  
and Smoked Chili  Market Price

eCoranation Chardonnay, Russian River Valley h

Slow-cooked Lamb Shank served with Oven-baked Gigantes Beans and Lamb Jus  29.99
eCoranation Cabernet Sauvignon, Alexander Valley h

Fisherman’s Stew – Scallops, Seasonal Fish, Shellfish, Fennel, Grilled Bread, and Ouzo Butter  25.99
eBaileyana Grand Firepeak Cuvee, Chardonnay, Edna Valley h

Wood-grilled Rib-Eye Steak with fresh Herb Saltsa, Seasonal Vegetables, and Kouzzina Potatoes  34.99
eChateau Ste. Michelle Canoe Ridge Merlot, Columbia Valley h

Pastitsio – Greek-style Lasagna with Pasta, Cinnamon-stewed Meat Sauce, and Greek Cheese Béchamel  21.99
eBoutari Kretikos, Greece h

Braised Short Ribs over Smoked Feta-Mashed Potatoes and Seasonal Vegetables  27.59
eAnnabella Merlot, Napa Valley h

Briami – Oven-roasted Vegetables with Oregano, topped with Greek Cheese,  
served with Herbed Orzo Pasta  19.99

eDeLoach Vineyards Pinot Noir, California h

Pikilia (Sides)
Kouzzina Garlic Rosemary Potatoes  5.99

Herbed Orzo Pasta with Greek Olive Oil and Cheese  5.99

Sautéed Brussels Sprouts with a Brown Butter Vinaigrette, Caper, and Cheese  6.99

Oven-baked Gigantes Beans with Tomato Sauce and Greek Olive Oil  6.99

Sautéed Farmhouse Greens with Toasted Garlic  5.99

Whipped Smoked Feta Mashed  5.99

An 18% service charge is added for parties of 6 or more.


