
POTA | DRINKS
SIGNATURE COCKTAILS

Ludus in Lipsi   Baxter Vodka, fiorente Elderflower, tart Rhubarb Geranium Syrup, Citrus


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


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


YIAYIA’S SMITH APPLE MARGARITA   Espolon Blanco, Montolobos Mezcal, Apple, Agave, Citrus


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


RUM Odyssey   Appleton Estate, Banana Infused Syrup, CardamoM

OLD FAVOURITES, NEW TRICKS SPRITZ

22


22


23


24


24


24

2024 VELVET HOUR PINOT NOIR YARRA VALLEY, VIC


2023 OBSIDIAN SHIRAZ  HEATHCOTE, VIC


2022 KIR-YIANNI XINOMAVRO Naoussa, gre


2024 PONTING ‘MOWBRAY BOY’ PINOT NOIR tamar VALLEY, tas


2024 THISLEDOWN GORGEOUS GRENACHE riverland, sa


2023 SONS OF EDEN MARSCHALL SHIRAZ BAROSSA VALLEY, SA


2022 CORIOLE ESTATE CABERNET SAUVIGNON MCLAREN VALE, SA

12 | 42


12 | 42


16 | 75


16 | 75


       60


       65


       80

PAXOS passion MARTINI Vodka, passionfruit, Pineapple, Marshmallow 


ESPRESSO MARTINI Vodka, Espresso, Coffee Liqueur


CLARIFIED AMARETTO SOUR MILK CLARIFIED DISARONNO, CAMPARI, lemon


tommy’s SPICY MARGARITA Tequila, Agave, Lime, Chilli


GRECIAN NEGRONI Votanikon Gin, Otto’s Athens Vermouth, Campari


DIRTY MARTINI Votanikon Gin, DRY Vermouth, GREEK OLIVES

22


22


24


25


25


26

RED WINE GLS | BTL

BEER

500ml

500ml

PELIAS LAGER  3.5% (TAP)


CBCO small ALE  3.5% (TAP)


CBCO GOLDY LAGER  4.8% (TAP)


CBCO PALE ALE  4.4% (TAP)


CBCO HAZY XPA  4.6% (TAP)


CBCO BERTIES CIDER  4.6% (TAP)


GUINNESS  5.0% (TAP)


FIX HELLAS PALE LAGER  5.0% (CAN)


MYTHOS HELLENIC LAGER  5.0% (BTL)


NISSOS PILSNER  5.0% (BTL)


HEAPS NORMAL  0.05% (can)


7 | 14 | 26


7 | 14 | 26


8 | 16 | 28


8 | 16 | 28


8 | 16 | 28


8 | 16 | 28


 16  PINT


13


13


15


10

APEROL SPRITZ  Prosecco, Soda, Orange


LIMONCELLO SPRITZ Prosecco, Soda, Lemon


ELDERFLOWER SPRITZ  Prosecco, Soda, Mint

16


16


16

POT | PINT | JUG 

WHITE WINE

2024 LA NOTTE BIANCA PINOT GRIGIO VALDADIGE, ITA


2025 SKIPJACK SAUVIGNON BLANC  MARLBOROUGH, NZ


NV TYRNAVOS RETSINAKI LARISSA, GRC


2023 BTW MOSCATO MURRAY RIVER, VIC


2025 BILLY BUTTON PINOT GRIS ALPINE VALLEYS, VIC  


2023 CHATEU JULIA ASSYRTIKO MACEDONIA, GRC 

ROSE 

2024 LUNA ROSA ROSE SICILY, ITA


2024 DOMAINE DE CALA CLASSIC ROSE  PROVENCE, FRA      

12 | 42


       80

BUBBLES

NV BTW PROSECCO MURRAY RIVER, VIC


NV KIR-YIANNI XINOMAVRO SPARKLING  AMYNDEON, GRC


NV BOLLINGER CHAMPAGNE, FR

12 | 42


12 | 65


     110

GLS | BTL

12 | 42


12 | 60


       35


       55


       70


       70

500ml

MOCKTAIL | NON-ALCOHOLIC

GLS | BTL

GLS | BTL

BOTTOMLESS  | 1.5hrs


DRINKS ONLY PACKAGE  SAT + SUN  |  3PM


MEZZE + DRINKS PACKAGE  EVERYDAY  |  1PM


49


69


 

PP

500ml

Please ask our staff about specials and any dietary requirements. 1.8% 

surcharge applies to all EFTPOS, credit card transactions. Surcharge: 

15% on Sundays, 20% on public holidays


500ml

THE CYCLADES  Watermelon, Rose & Vanilla 


GOLDEN SUNSET  Passionfruit, Pineapple, 

toasted marshmallow


LOUX | Λουξ  ORANGE OR LEMON FRUIT DRINK 


GREEK COFFEE  Melvourni


FRAPPE  (ALTERNATIVE MILK AVAILABLE)


JUICE | SOFT DRINK  

7


5


8


7

14


14

500ml SANTORINI SOIREÉ



ESTIA | FOOD
KYRIA PIATA | MAINS

FRESHLY SHUCKED OYSTERS  |  6 ea 

Olive Oil, Mignonette, Bronze Fennel (LG, DF, S)


WARM MARINATED OLIVES  |  14 

Garlic, Chilli, Herbs (V, LG)


HOUSE BAKED BREAD + DIPS  |  28

White Bean Skordalia, Hummus, Htipiti (vG)


DOLMADES  |  11

Vine Leaf Wrapped Herbed Rice (V, LG)


CHAR-GRILLED LAMB CUTLET  |  12 ea


Herbs, Lemon (LG, DF) 


SAGANAKI  |  16

Pan Fried Kefalograviera Cheese, Lemon (VG, LG)  ADD Olive Jam + 4


FRIED QUAIL  |  12 ea


Smoked Chilli Honey (DF)


TOURSHI  |  14

Mixed Pickled Vegetables (LG, DF, V)


BAKED Dodoni FETA IN VINE LEAF  |  18

Dill Salsa Verde, Confit Garlic (VG, LG)


Beer bATTERED FLAKE  |  18

Tomato aioli (DF)


CRETAN CHEESE PIE  |  16

Kefalotyri, Ricotta, Myzithra, homemade Filo Pastry (VG)


YIAYIA’S STUFFED ONIONS  |  22

Baked Onions, Lamb, Pine Nuts (LG, DF, N)


CALAMARI  |  24

Salt, Pepper, Lemon, Paprika Infused Mayo (LG, DF) 


LOUKANIKO  |  22

Pork Sausage, Sweet Onions, Fennel Mustard


OCTOPODI  |  24

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

PAREA PIATA | SHARING PLATES

GLYKA | DESSERT

CHOC RIPPLE CAKE  |  15 

Chocolate Biskota, Cream  (vg)


GALaKtOBourEKO  |  14 

Layers of Sweet glazed filo Pastry Filled with Custard  (VG)


whipped ricotta ice cream  |  11

olive oil, grecian sea salt (vg)



Vegetarian Moussaka  |  33  

zucchini, Béchamel, eggplant & mushroom ragù, lima beans (LG)


BBQ CHICKEN  |  33  

Lemon, Spinach, Chickpeas, Dill (LG, DF)


TWICE COOKED LAMB  |  36 

Chard, Fava Beans, Red Onion, Parsley (df)


STICKY ROAST BEEF RIB  |  37

Fennel Mustard, potato mash (LG)


HALLOUMI CRUMBED BARRAMUNDI  |  36

Brown Butter Yoghurt and Herb Oil (LG)


CHARRED CHICKEN SOUVLAKI  |  33

SKEWERS, Pita, Tzatziki, Red Onion, Herbs (LGo, dfo)  ADD CHICKEN SKEWER  + 11


CHARRED LAMB SOUVLAKI   |  36

Skewers, Pita, Tzatziki, Red Onion, Herbs (LGo, dfo)  ADD LAMB SKEWER  + 14


HALLOUMI & VEGETABLE SOUVLAKI  |  30

CharRED Zucchini, Eggplant, Halloumi, Capsicum Skewer (VG, DFO, VO)


AMBROSIA| DIGESTIVE

SYNODEFTIKA | SIDES, SALADS

PITA BREAD  |  6  (vG) 



Fries  |  12 

(v) add feta + 4


PATATES LEMONATES  |  14 

Lemon and Herb Crispy Potato (V, LG) Add Feta + 4


TRAHANA  |  14

BRAISED TRAHANA, TOMATO NAPOLI, HOUSE YOGHURT  (vG) 


BAKED RICE  |  16

Fava Beans, Broccoli, Capers, Broccolini  (V, LG, df)  ADD feta  + 4


MAROULOSALATA SALAD  |  14

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


HORIATIKI  |  19

Cucumber, Onion, Tomato, Kalamata Olives, Feta, Oregano (VG, LG)


CHICKEN & CHIPS  |  15 

Chicken Skewer, Chips, Tomato Sauce (Kids Only)          





(LG) Low-Gluten 


(DF) Dairy Free 


(VG) Vegetarian


3 COURSE LUNCH MENU  |  50 PP 

ASK SERVER FOR PAPOUS MENU - LUNCH ONLY




3 COURSE DINNER MENU  |  75 PP 

ASK SERVER FOR YIAYIA’S MENU - VEGETARIAN + VEGAN 
OPTION AVAILABLE | 70PP 




PAPOUS FAMOUS LUNCH

YIAYIA! FEED ME

(s) CONTAINS SHellfish 


(N) CONTAINS NUTS 


(V) VEGAN


(LGo) Low-Gluten option


(DFo) Dairy Free option


(Vo) VEGAN option

GREEK COFFEE  |  5 

Melvourni Coffee


AMARA  |  14 

Blood Orange Amaro, Ice, Orange 


limoncello   |  12

tommy’s booze





Barbaresso ouzo  |  13


Metaxa OUZO  |  15


Plomari Ouzo  |  16


Skinos Masthia  |  16






