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One family, four generations,  

and a century of history. 
The same passion for food & life that has been 

perpetuated from generation to generation. 
Let us share this passion with you 

‘Experience the tradition’  
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P R O I N O  /  B R E A K F A S T   
 

G R E E K  T O A S T I E  (GF) – bread option available 
thick café style toast filled with melted kasseri cheese 
add ham 2.00 êadd tomato 2.00 êadd avocado 4.00 
  

6.00 

F R U I T  T O A S T   
thick café style fruit toast served with butter 
add apricot or raspberry jam 0.50 
  

6.00 

Y I A Y I A ’ S  S C R A M B L E D  E G G S  (GF) – bread option available 
KP’s scrambled eggs with crumbled feta on sourdough bread  
add roasted tomato 4.00   ê add avocado 4.00  ê add haloumi 5.00  ç add loukaniko 6.00 
 

15.90 

M E S I M E R I A N O  /  L U N C H   
 

P A S T I T S O   
traditional Greek pasta supreme served with Greek salad & toasted sourdough  
 

18.90 

R E V I T H O K E F T E D E S  
chickpea patties served with Greek salad, toasted sourdough & tzatziki 
 

17.90 

K O U P E S  Cypriot Street Food 
Bulgur wheat stuffed with a pork, beef or mushroom & pine nut filling 
served with Greek salad, toasted sourdough & tzatziki 
 

18.90 

G R E E K  S A L A T A  S M A L L  
tomato, cucumber, kalamata olives, red onion & feta cheese 
or large salad  15.90    
 

9.40 

P I T E S  /  T R A D I T I O N A L  P A R C E L S   
 

S P A N A K O P I T A  S W I R L  ç spinach & feta swirl 
 

8.90 
 

T I R O P I T A  S W I R L  ç  feta cheese swirl 8.90 
 

P R A S O P I T A  ç leek, feta & herb triangle 9.30 
 

S P A N A K O P I T A  T R I A N G L E S  ç spinach & feta triangles 10.00 
 

T I R O P I T A  T R I A N G L E  ç feta, ricotta & herb triangle  10.00 
 

P I T A  P R E S S  / s e r v e d  w i t h  p o t a t o  c r i s p s   
 

T H E  Z A M P O N  çsmoked leg ham, kasseri cheese & fresh tomato  12.90 
 

T H E  V E G  çroast zucchini & capsicum, tomato, rocket & kasseri cheese 14.90 
 

T H E  M E D I T E R R A N E A N  çloukaniko, haloumi, roasted capsicum & rocket 14.90 
 

M E Z E  /  S O M E T H I N G  T O  S H A R E    
 

P I T A  W I T H  D I P S  
pita bread with tarama & tzatziki dips 
 

9.50 

P A P P O U ’ S  M E Z E  P L A T E  
loukaniko, haloumi, tarama & tzatziki dip,  Souli’s kalamata olives & green peppers  
& Greek salad served with pita bread 
  

24.90 

W H Y  N O T  A D D ?  
pita bread  ç kalamata olives  ç gluten free  bread  ç organic sourdough bread  
DIPS  ç tarama dip  çtzatziki dip  
revithokeftedes (minimum of 3x) 
koupes – pork, beef or mushroom & pine nuts (minimum of 3x) 
grilled haloumi  ç feta  
loukaniko 

 
3.00 
3.50 
3.70  
4.40 
5.00 
6.00 


