
 
  

 

  
 

M E N U  
A V A I L A B L E  U N T I L  3 . 0 0 P M   

 

 

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                      GF -gluten free bread available 
 

G R E E K  T O A S T I E  
thick café style toast filled with melted kasseri cheese 
add tomato 2.00 êadd ham 3.00  ê add 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 jam 1.00  êadd strawberry jam 1.00 
  

6.00 

Y I A Y I A ’ S  S C R A M B L E D  E G G S   
KP’s scrambled eggs with crumbled feta on sourdough bread  
add avocado 4.00  êadd haloumi 5.50  êadd loukaniko 6.00 
 

15.90 

A V O C A D O  &  F E T A  T O A S T   
smashed avocado with crumbled feta on sourdough bread  
add egg 4.00  êadd haloumi 5.50  êadd 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 

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  16.90    
 

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 9.20 
T I R O P I T A  S W I R L  ç  feta cheese swirl 9.20 
P R A S O P I T A  ç leek, feta & herb triangle 9.50 
S P A N A K O P I T A  T R I A N G L E S  ç spinach & feta triangles 10.50 
T I R O P I T A  T R I A N G L E  ç feta, ricotta & herb triangle  
add small Greek salad  9.40  ê add large Greek salad  16.90 
 

10.50 
 

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   
Z A M P O N  çsmoked leg ham, kasseri cheese & fresh tomato  13.90 
V E G E T A R I A N  çroast zucchini & capsicum, tomato, rocket & kasseri cheese 14.90 
K O T O P O U L O  ç chicken thigh fillet, kasseri cheese, tomato, rocket & tzatziki 17.90 

 
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 dips, Greek salad, Pappou Souli’s kalamata olives, 
pita bread and complemented with a few of George & Belay’s favourites  
  

28.90 

W H Y  N O T  A D D  
PITA BREAD  (cut into 12) 
KALAMATA OLIVES  ç FETA  (2 pieces) 
TARAMA DIP  ç TZATZIKI DIP  
KOUPES  -  PORK  ç BEEF  ç MUSHROOM & PINE NUTS ( minimum of 3 ) 
GRILLED HALOUMI (3 pieces) 
LOUKANIKO (4 pieces) 
 

 
3.00 
3.50 
3.00 
4.40 
5.50 
6.00 
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perpetuated from generation to generation. 
Let us share this passion with you 

‘Experience the tradition’  

  C O N N E C T  W I T H  U S                             # K P A U S T R A L I A                 W I F I  P A S S W O R D  ç K a l y m n o s 1 2 3 4  

ex
pe

ri
en

ce
 t
h
e 

tr
ad

it
io

n
 

 
K A F E  I  C O F F E E  
A F F O G A T O  6 . 3 0  
B A B Y  C I N O  1 . 5 0  
C A P P U C C I N O   4 . 5 0  
D I R T Y  C H A I  L A T T E  5 . 5 0  

E S P R E S S O  4 . 0 0  
F L A T  W H I T E  4 . 5 0  
K P  H O T  C H O C O L A T E   4 . 5 0  
L A T T E  4 . 5 0  
L O N G  B L A C K  4 . 5 0  
M O C H A C C I N O  5 . 5 0  
L O N G  M A C C H I A T O  4 . 2 0  
S H O R T  M A C C H I A T O  4 . 1 0  
P I C C O L O  L A T T E  4 . 3 0  
V A N I L L A  C H A I  L A T T E   4 . 7 0   
E L L I N I K O S  K A F E S  I  G R E E K  C O F F E E  
S I N G L E  4 . 0 0  
D O U B L E   5 . 0 0   
K A F E S  K R I O S  I  C O L D  C O F F E E S   
F R A P P E  5 . 4 0  
F R A P P E  W I T H  M I L K  6 . 2 0  
F R E D D O  E S P R E S S O  5 . 5 0  
F R E D D O  C A P P U C C I N O  6 . 3 0  
I C E D  C O F F E E  6 . 9 0  
I C E D  C H O C O L A T E  6 . 9 0  
M I L K S H A K E S  -   carame l  I  choco l a te  I  s t rawberry  I  van i l l a  |  co f f ee   6 . 9 0   
T S A I  I  S E L E C T I O N  O F  T - B A R  T E A S  
B L A C K  T E A  - eng l i sh  break fas t  I  chamomi l e  I  ear l  g rey  I  g reen  I  peppermi n t  4 . 0 0  
P O T  O F  T E A  - eng l i sh  break fas t  I  chamomi l e  I  ear l  g rey  I  g reen  I  peppermi n t  7 . 0 0    

  

A N A P S I K T I K O  I  R E F R E S H I N G  D R I N K S   
O R A N G E  J U I C E -  per  g l ass  4 . 3 0  
E P S A  S O F T D R I N K S   250ML  –  orange  I  l emon  4 . 3 0  
S O F T  D R I N K S  330ML  -  coke  I  coke  zero  I  l emonade   4 . 3 0  

  
N E R O  I  W A T E R    

W A T E R  600ML  4 . 0 0  
Z A G O R I  m i n e r a l  w a t e r  250ml  4 . 2 0   
Z A G O R I  m i n e r a l  w a t e r  750ml  7 . 2 0  
P O T A  I  A L C O H O L  –  M U S T  B E  O V E R  T H E  A G E  O F  1 8   

C H E E K Y  F R A P P E   add milk 0.70 
KP frappe with a shot of bailey’s Irish cream  

1 2 . 2 0  

O U Z O  served neat or on ice 9 . 0 0  
G R E E K  B E E R   330ml  9 . 0 0  
M A S T I H A  served neat or on ice 9 . 5 0  
J O H N N Y  W A L K E R  B L A C K  L A B L E  S C O T C H  served neat or on ice 9 . 5 0  

 
E X T R A S  
M E D I U M / M U G  1 . 0 0  
J U M B O  2 . 0 0  
M I L K  - a l m o n d  I  l a c t o s e  f r e e   I  s o y  m i l k   1 . 0 0  
E X T R A  S H O T  1 . 0 0  
S Y R U P S  - c a r a m e l  I  h a z e l n u t  |  v a n i l l a  0 . 8 0   


