
YIAYIA! FEED ME
minimum 2 guests

MEAT  |  75 PP

WARM MARINATED OLIVES  Garlic, Chilli, Herbs (V, LG) 


HOUSE BAKED BREAD + DIPS  white skordalia, Hummus, Htipiti (VG) 


DOLMADES  Vine Leaf Wrapped Herbed Rice (V, LG)


SAGANAKI  Pan Fried Kefalograviera Cheese, Lemon (VG, LG)


OCTOPODI  Char Grilled, Chilli Vinegar, Lemon, Dill (LG, DF)

BBQ CHICKEN  Char-Grilled, Lemon, Spinach, Chickpeas, Dill (LG, DF)


LAMB SKEWERS  Sumac Spiced Onions, Fava Beans, Parsley (LG, DF)


MAROULOSALATA salad  Cos Lettuce, Spring Onion, Dill, Lemon (V, LG)


PATATES LEMONATES  Lemon and Herb Crispy Potato  (V, LG)



CHOC RIPPLE CAKE  Chocolate Biskota, Cream (vg)

VEGETARIAN  |  70 PP

VEGAN OPTION AVAILABLE


WARM MARINATED OLIVES  Garlic, Chilli, Herbs (V, LG) 


HOUSE BAKED BREAD + DIPS  white skordalia, Hummus, Htipiti (VG) 


DOLMADES  Vine Leaf Wrapped Herbed Rice (V, LG)


SAGANAKI  Pan Fried Kefalograviera Cheese, Lemon (VG, LG)

BAKED RICE  Fava Beans, Broccoli, Capers, Broccolini (V, LG, DF)


HALLOUMI & VEGETABLE SOUVLAKI  CharRED Zucchini, Eggplant, Halloumi, Capsicum Skewer (VG, DFO, VO)


MAROULOSALATA salad  Cos Lettuce, Spring Onion, Dill, Lemon (V, LG)


PATATES LEMONATES  Lemon and Herb Crispy Potato  (V, LG)



CHOC RIPPLE CAKE  Chocolate Biskota, Cream (vg)

(LG) Low-Gluten 


(DF) Dairy Free 


(VG) Vegetarian


(s) CONTAINS SHellfish 


(N) CONTAINS NUTS 


(V) VEGAN


(LGo) Low-Gluten option


(DFo) Dairy Free option


(Vo) VEGAN option



PAPOUS FAMOUS LUNCH
minimum 2 guests  |  50 PP

ENTREE TO SHARE

MEZZE PLATE


WARM MARINATED OLIVES  


HOUSE BAKED BREAD


white bean skordalia


TOuRSHI


CHARRED BULLHORN PEPPERS

MAINS

PICK ONE PER GUEST


BBQ CHICKEN  Char-Grilled, Lemon, Spinach, Chickpeas, Dill (LG, DF)


LAMB SKEWERS  Sumac Spiced Onions, Fava Beans, Parsley (LG, DF)


HALLOUMI CRUMBED BARRAMUNDI  Brown Butter Yoghurt and Herb Oil (LG)


BAKED RICE  Fava Beans, Broccoli, Capers, Broccolini (V, LG, DF)



add feta or pita  |  4

SIDES

TO SHARE


FRIES  (v) add feta |  4


MAROULOSALATA SALAD  Cos Lettuce, Spring Onion, Dill, Lemon (V, LG)

(LG) Low-Gluten 


(DF) Dairy Free 


(VG) Vegetarian


(s) CONTAINS SHellfish 


(N) CONTAINS NUTS 


(V) VEGAN


(LGo) Low-Gluten option


(DFo) Dairy Free option


(Vo) VEGAN option



EPILOGOS | FINAL WORD

 GLYKA  |  DESSERT

CHOC RIPPLE CAKE  Chocolate Biskota, Cream  (vg)   |  15 


GALAKTOBouREKO  Layers of sweet glazed filo Pastry Filled with Custard  (VG)  |  14  


whipped ricotta ice cream  olive oil, grecian sea salt (VG)  |  11


SIGNATURE COCKTAILS

Ludus in Lipsi   |  22

Baxter Vodka, fiorente Elderflower, tart Rhubard Geranium Syrup, Citrus 


Forests of Grevena  |  22

Blackberry Infused True Penny Gin, Tommy’s Lampone, Fever Tree Raspberry Tonic  


Tzapenese Sour   |  23

Truepenny Gin, brown butter, umami, soy, sage, Citrus 


GARDEN of eden   |  23

Truepenny Gin, Chartreuse, Nettle, Citrus, Absinthe, Rosemary  


YIAYIA’S SMITH APPLE MARGARITA  |  24   

Espolon Blanco, Montolobos Mezcal, Apple, Agave, Citrus 


BACKYARD BEEKEEPER  | 24   

Hot Honey, Espolon Blanco, Ancho Reyes, Smoked Pineapple Syrup, Citrus  


RUM Odyssey  | 24   

Appleton Estate, Banana Infused Syrup, CardamoM 

 AMBROSIA  |  DIGESTIVE

GREEK COFFEE  Melvourni Coffee  |  5


AMARa  Blood Orange Amaro, Ice, Orange   |  14 


TOMMY’S BOOZE LIMONCELLO  on ice    |  14  


Barbaresso ouzo  |  13


Metaxa OUZO  |  15


Plomari Ouzo  |  16


Skinos Masthia  |  16


(LG) Low-Gluten 


(DF) Dairy Free 


(VG) Vegetarian


(s) CONTAINS SHellfish 


(N) CONTAINS NUTS 


(V) VEGAN


(LGo) Low-Gluten option


(DFo) Dairy Free option


(Vo) VEGAN option


