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Being known as a city with a culinary scene full of hot biscuits, fried chicken, and shrimp and grits, 
you wouldn’t expect to �nd a multitude of authentic Greek restaurants in Charleston. Turns out, 
there are several Greek restaurants spread throughout the greater Charleston area that are small 
family-owned restaurants, serving up food made from old family recipes that still have not ceased to 
excite the palates of their patrons. I came upon this discovery in my own Greek food adventure 
through Charleston.

OLYMPIK RESTAURANT
My �rst stop in this adventure was Olympik Restaurant in West Ashley. This restaurant is a perfect 
example of a quintessential family-owned Greek restaurant. It is owned by a husband and wife, 
however neither one of them are from Greece. Ali Naderi is from Persia and his wife is American. Ali 
informed me that Persian food is very similar to Greek food, so it is not hard for him to cook, and he 
puts his own Persian twist on many of the menu options. I found this to be quite intriguing and 
couldn’t wait to get a taste of his food. I sampled quite a variety of items o� the menu, including a 
meat platter consisting of chicken kabobs, the chicken they put on in a gyro, rotisserie chicken, 
lamb, and grilled chicken. I also tried their greek salad, which was complete with chopped 
cucumber, the most delicious and juicy tomatoes, romaine lettuce, Kalamata olives, greek peppers, 
feta cheese and their house dressing. The meats that I tried consisted of many di�erent textures and 
�avors, but ultimately my favorites were the chicken kabobs and the rotisserie chicken. I love a lot of 
spice and I felt that the rotisserie chicken had the most spice compared to the other kinds of meat I 
tried. It also was super tender and juicy and came right o� the bone.

I then tried the lemon chicken soup, which had a rich lemon �avor. I would only suggest eating this 
if you’re a fan of lemon, because I de�nitely tasted more lemon than chicken. However, I wasn’t 
complaining as I am a big lover of lemons. The �nal savory item that I tried was the Spanakopita, 
which was unique in that it was comprised mainly of its cheesy, spinach �lling and had a thin phyllo 
dough crust on the top and bottom. I thoroughly enjoyed the moist, warm, cheesy texture and 
tangy �avor of this dish. 

Finally, I moved on to dessert. I enjoyed two of the restaurants most popular desserts: the chocolate 
layer cake and the almond cookies. Ali is also a pastry chef and not only cooks up delicious lamb 
gyros, but also makes the most spectacular desserts. I was already pretty full, but found myself 
continuously sticking my fork in the chocolate layer cake. It was moist, decadent, and rich, which are 
all things I love in a chocolate cake. The almond cookies seemed to melt right in my mouth when I 
bit into them. I could taste the almond �avor as soon as I bit into them, and found them to be more 
moist in the center. I also liked that they weren’t overpowered by sweetness. The almond �avor 
provided a great nutty contrast to the sweetness of the cookie.

I was quite pleased with my experience at Olympik. The owners were super welcoming and very 
enthusiastic about the food they served. I love a restaurant that truly believes in their product and 
strives to bring the best to their customers. Ali and his wife de�nitely showed this to me and I’m so 
excited to return and try more things o� their expansive menu. 





PAPA ZUZU’S
My second stop was to Papa Zuzu’s in Mt. Pleasant. The layout of this restaurant was
quite similar to Olympik, in that it was a family-style setting and very casual. The restaurant is
also family-owned. Here, we tried a gyro pizza and a greek salad. We never imagined a gyro
being made into a pizza, but this restaurant gets it done and gets it done well. The pizza was
topped with lamb, portabella mushrooms and grilled onions, and was smothered in melted
mozzarella and feta cheeses. The mushrooms and onions were fresh and full of rich, sweet
�avor and the cheeses were deliciously tangy. The pizza seemed to have the perfect medley of
�avors. The greek salad was made with fresh lettuce, juicy, ripe cherry tomatoes, freshly
chopped cucumbers, red onions, pepperoncini peppers, Kalamata olives, feta cheese, and the
house greek vinaigrette. This salad was oozing with the rich �avors of the fresh veggies and the
feta and greek vinaigrette on top of the salad provided a delicious complimentary tangy �avor.



KAIROS GREEK KITCHEN
The last stop in my adventure was to Kairos Greek Kitchen, which is also in Mt. Pleasant. Kairos is a 
little di�erent than the other restaurants we visited because here, you go up to a counter where you 
choose your base (pita, salad, rice), then move down the line and choose your protein, then your 
toppings, then your spreads and dressings. We tasted a few di�erent things. We �rst tried their Greek 
french fries, which were a very unique and also quite a delicious twist on your average bowl of 
french fries. These fries were soft when you bit into them and were topped with feta cheese, which 
really gave them the perfect Greek tangy twist. We also tried a white rice bowl topped with falafel, 
hummus, red peppers, pickled onions, a red pepper feta cheese spread, tzatziki, banana peppers, 
olives, and harissa yogurt. This bowl really amazed me. The falafel was soft, chewy, and had a bit of a 
spicy �avor, which I loved. The tzatziki was full of a rich tangy �avor with a hint of dill. The harissa 
yogurt and red pepper feta spread were my favorite parts of this bowl. As mentioned before, I love 
anything with lots of spice, and these spreads are what gave this bowl the ultimate spicy �avor, 
while also providing some tang. I then tried a pita �lled with falafel, chickpeas, lentils, cucumber, 
lettuce, the red pepper feta cheese spread, hummus and tzatziki. I really loved how soft the pita was, 
as well as the slight sweet �avor I tasted when I bit into it. My favorite �lling in this pita were the 
lentils, as they had a slight spicy �avor, and provided a comforting warmth to the dish. Finally, I tried 
their frozen greek yogurt, topped with blueberries, which I could not get enough of. It was tangy 
and sweet, but not quite as sweet as your average bowl of ice cream. If you’re into healthier desserts, 
this one de�nitely makes you feel like you’re eating one.

I think it’s safe to say that Charleston does pretty well in the Greek restaurant department. Even if 
you don’t go to any of the restaurants I went to, you’re bound to �nd one that is most likely fami-
ly-owned and authentic. As much as I do want to go to Greece and get the true full experience, it’s 
nice to know that I can get a close-enough experience in the city I live in. I thoroughly enjoyed 
going on this Greek adventure through Charleston, and I can’t wait to �nd more delicious Greek 
food to indulge in.
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