
H U M M U S

Served with pita bread, pita chips, celery, or cucumbers

Craft Hummus Flavors
Original, Garlic-Basil, Jalapeño-Cilantro

Roasted Red Pepper, Mediterranean Olive, Spinach-Pesto

Hummus  $6
Choose one fl avor of hummus

Hummus Trio  $8
Choose any three fl avors of hummus

A P P E T I Z E R S

Cheese Rolls  $8
Feta, pepperjack, and cream cheese hand wrapped, fried and 

served with pepper jelly

Greek Meatballs  $6
Beef/lamb, onion, garlic, oregano, dill, tzatziki

Falafel  $6
Garbanzo, onion, bell pepper, tzatziki

Pita Mozz.  $5
Pita bread, mozzarella, tzatziki

Add steak and onions $2

S A L A D S

P L AT E S

Greek  $7.5
Romaine, spring mix, grape tomato, onion, cucumber, 

kalamata, queen olive, bell pepper, feta, Greek vinaigrette
Chicken $1.5, Beef/lamb or Steak $3, Shrimp* $4

Chicken Penne  $9
Grilled chicken, romaine, spring mix, penne pasta, onion, bell 

pepper, cucumber, olives, feta, Greek vinaigrette

Chicken Spinach  $9
Grilled chicken, spinach, cucumber, grape, onion, tomato, 

walnut, strawberry, feta, Greek vinaigrette

Buffalo Chicken  $9
Grilled chicken, buffalo sauce, romaine, spring mix, onion, 

tomato, cucumber, bacon, feta, ranch

Salad and Hummus Plate  $9
Greek side salad, hummus (2), warm pita

Gyro Plate  $10.5
Beef/lamb or grilled chicken, hummus, pita, lettuce, onions, 

tzatziki, grilled veggies

Mediterranean Plate  $10.5
Grilled chicken, cream sauce, rice pilaf, hummus, grilled veggies, pita

Beef/lamb or Steak $2, Shrimp* $3, Combination $3

Falafel Plate  $9
Falafel (5), hummus, pita, lettuce, onions, tzatziki

Dressings: Greek Vinaigrette, Tzatziki, Ranch, Feta dressing, 
Honey Mustard, Comeback, or Oil & Vinegar 

G Y R O S

Pepperjack  $9
Beef/lamb, lettuce, onion, pepperjack, bacon, comeback

(Sub Shrimp $1.5)

Original  $8.5
Beef/lamb, lettuce, onion, tzatziki

Pesto Pepperjack  $9
Beef/lamb, lettuce, onion, pepperjack,

spinach pesto hummus, ranch

Italian  $9.5
Beef/lamb, mushroom, onion, bell pepper, pepperoni,

mozzarella, marinara

BBQ Ranch  $9
Beef/lamb, lettuce, onion, feta, BBQ sauce, ranch

Comeback  $9
Ground beef, pepperjack, lettuce, onion, bacon, comeback

Chicken  $8.5
Grilled chicken, lettuce, onion, honey mustard

Chicken Bacon Ranch  $9
Grilled chicken, lettuce, onion, bacon, ranch 

Chicken Spinach Pesto  $9
Grilled chicken, spinach, pesto hummus, lettuce, onions, feta

Buffalo Chicken  $9
Grilled chicken, lettuce, onion, ranch, buffalo sauce

Steak  $10
Steak, onion, bell pepper, mozzarella, comeback

Feta Steak  $10
Steak, onions, bell pepper, feta, bacon, feta dressing

Surf-N-Turf*  $10
Steak, shrimp, mushroom, onion, bell pepper,

pepperjack, comeback

Club  $8
Ham and turkey, bacon, lettuce, honey mustard

Falafel  $8
Falafel, lettuce, onion, tzatziki

Veggie  $8
Zucchini, squash, bell pepper, onion, mushroom, lettuce, feta, tzatziki

Served on pita bread, gluten free (no bread), or lettuce wrap with 
cottage hash or any item from our sides (additional up-charge)

A D D - O N S

Meats
Bacon $1
Chicken $1.5
Steak $3
Beef & Lamb $3
Shrimp $4

Cheeses
Mozzarella $.5
Pepperjack $.5
Feta $.5

Veggies
Mushrooms $.5
Peppers $.5
Onions $.5

For Dipping
Hummus of Choice $1
Dressing of Choice $.5

Follow us on social media

Vegetarian Options *Consuming raw or undercooked meat, poultry, or seafood may increase your risk of foodborne illness.

PEPPERJACK GYRO
Winner of  2018 Best  Sandwiches

in America:  “Best  Gyro in America”



010419VA

All pizzas are hand-tossed and 12” in size.
Gluten free pizzas available.

Traditional  $13
Marinara, mozzarella, basil

Dixie Chicken  $14
BBQ sauce, chicken, mozzarella, pepperjack

Funky Meaters  $15
Marinara, spicy Italian sausage, pepperoni, bacon,

onion, mozzarella

Pineapple Express  $15
Aioli, jerk chicken, pineapple, onion, mozzarella

Buffalo Soldier  $14
Buffalo sauce, chicken, pepperjack, mozzarella

Pepperjack Pizza  $14
Comeback, onion, beef/lamb, pepperjack, bacon

P I Z Z A

W E L C O M E  T O  G B G C

S I D E S

D R I N K S

K I D S  M E N U

Chicken Tenders  $5
Fried chicken tenders

Grilled Cheese  $5
Mozzarella, pita
Ham or beef $1

Cheese Pizza  $5
Marinara, mozzarella, pita

Pepperoni $1

Coke

Coke Zero Sugar

Diet Coke

Sprite

Barq’s Root Beer

Dr. Pepper

Lemonade

Sweet Tea

Unsweet Tea

Served with a side of cottage hash or grapes

Cottage Hash $3

Loaded Cottage Hash $4 (Sub $1)

Rice Pilaf $3 (Sub $1) 

Pasta Salad $3 (Sub $1)

Greek Side Salad $4 (Sub $1.5)

Pita Chips or Bread $2 (Sub $1)

Pita Chips or Bread & Hummus $3 (Sub $2)

Grilled Veggies $3 (Sub $1.5)

D E S S E R T S

G B G C  H AT T I E S B U R G

Glory Bound Favorite  $6
Fried pita chips, cinnamon, sugar, ice cream, caramel

Pita Delight  $3
Fried pita bread, cinnamon, sugar, caramel

Add a scoop of ice cream $1

Baklava for Glory  $6
Phyllo, mixed nuts, honey, cinnamon

Grab-N-Go
In a rush? Convenient menu items ready to go!

Covered Deck
Eat, play, & relax on our large covered deck

Brunch
Every Saturday & Sunday from 10am - 2pm

Catering
Let us cater your next party or event. Ask for a menu today!

Glory Bound Gyro Co. or “Glory Bound” as many call her, was 

dreamt up by two restaurant buddies; myself, Will Taylor, 

and my business partner Chris McDonald, while traveling the 

Islands of Greece. While Island hopping around the Mediterra-

nean Sea, we quickly fell in love with the laid back culture and 

cuisine we were experiencing. One day while enjoying a three 

hour lunch at a local eatery in Porros, Greece, followed by a 

few Fix, the local Greek beer, and some Ouzo, we began kick-

ing around ideas of a new restaurant concept to bring back to 

the states.

We knew we wanted a unique restaurant that focused on 

great food and service in a funky, fun fi lled atmosphere. As far 

as the food goes, we wanted to focus on fresh ingredients and 

handcrafted menu items.  Some of the handcrafted items nev-

er saw the light of day as I’ve made my fair share of hummus 

fl avors that were a No-Go.  Nonetheless, the continuous trial 

and error sessions lead to a number of proven menu favor-

ites such as many of our unique hummus fl avors, the cheese 

rolls, and jalapeño stuffed falafel.  With that, the idea of Glory 

Bound Gyro Co. was born.

On December 4th 2009, we began serving our “Unique gyros” 

to friends and family. To our surprise, Glory Bound quickly 

became a hit around town. Apparently, creating a new age 

american concept with mediterranean infl uences was not so 

crazy after all. In our fi rst year, we sold over 68,000 Gyros! So, 

if you are looking for a fantastic meal in a unique environment, 

Well my friend, you have found the right place. So sit back, 

relax and enjoy your experience at Glory Bound Gyro Co. It’s a 

Lovely Day for a GYRO!

 Will Taylor Chris McDonald
 Gyro Wrapper, Owner Cheese Roller, Owner

A unique restaurant that focuses on great food 
and service in a funky, fun fi lled atmosphere.

How Glory Bound Gyro Co. came to be? 
IT’S ALL GREEK TO ME!

*Consuming raw or undercooked meat, poultry, or seafood may increase your risk of foodborne illness.


