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ALL TIME FAVOURITES

Timeless Recipes Enjoyed By Our Patrons
For Over 30 Years. Served With A Side.

Kleftiko - We Talk To The Lamb And It Changes Nationality.
Slow Roasted, Rosemary, Garlic, 7 Hours & Lots Of Love

Beef Ribs - Rosemary, Bbg Sauce & Spicy Slaw - Grilled

Lamb Chops - Loin Chops, Olive Qil, Lemon Juice, Oregano
— Flame Grilled

Baby Chicken - Cut In Eight Pieces , Peri-Peri or
Lemon & Herb — Flame Grilled

Pappas Chicken - Rolled Breasts, Spinach & Feta Filling,
Light Cheese Sauce - Grilled

GREEK POTS
Served With A Side

Mussels - White Wine, Garlic, Freshly Steamed
— Toasted Ciabatta

Prawn & Mussel Curry - Light Curry Sauce
Oxtail Casserole - Carrots, Peas, Red Wine, Onion

Braised Lamb Neck - Tomato, Red Wine Sauce

MEDITERRANEAN FISH MARKET

Served With A Side
PRAWNS

With Our Famous Lemon Butter Sauce In Special
Copper Pans — Butterflied, Grilled

Half Kilo SS

12 Prince

8 Queen

6 King

4 Tiger Medium Prawns
2 Tiger Giant Prawns

5 Langoustines

Combo Prawn Platter - 2 Tiger Mediums,
3 Langoustines, 4 Queens

Prawns Each: Prince 24 | Queen 40 | King 66 |
TM 189 | TG 349 | Langoustines 140

SEAFOOD
Whole Linefish (Subject to availability)

Pappas Seafood Platter - Baby Lobster, 6 Queens,
Filleted Kingklip, Calamari, Mussels

Prawn & Calamari Platter - Grilled Calamari,
6 Prince Prawns, Lemon Butter

Baby Kingklip - On The Bone, Lemon Butter — Grilled

Calamari - Herbs & Garlic, Dash Of Olive Oil,
Lemon Juice - Grilled Or Fried

Sea Combo - Baby Sole, Grilled Calamari & Prawns
— Lemon Butter

Stuffed Calamari - Spinach, Feta - Grilled
— Lime & Cajun Sauce

Prawn Pasta - Linguine, Tomato, Garlic, Feta (No Side)
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PAPPAS FAMOUS STEAKS
Served With A Side
STEAK - BASTED OR SPICED

Fillet 300G 319
Rump 3506 249
Sirloin 350G 249
T-Bone 400G 259
Rib Eye 3006 319
SAUCES

Mushroom | Garlic | Pepper | Madagascar 49

Monkeygland | Cheese

STEAK ON THE ROCK -
A SPECIALITY UNIQUE TO PAPPAS

Your Favourite Cut On A Hot Volcanic Rock
Cooking Right In Front Of You! Includes Our
Recommended Selection Of Three Sauces.

Fillet 300G 359
Rump 350G 279
Sirloin 3506 279
Rib Eye 300G 359
SPECIALTY STEAKS
Pappas - 300G Fillet, Spinach & Melted Mozzarella 339
Cheese — Flame Grilled
Fillet Camembert — 300G Fillet, Camembert 349
Cheese, Caramelised, Red Onion, Pepper Sauce -
Flame Grilled
Riganato — 300G Fillet, Sliced, Olive Oil & Oregano 329
— Flame Grilled
SlDES Rice 39
Hand Cut Ch Rock Sal 49 Fap 4
t Chips - t
&T-Ilrbsu 1S = Rock >4 Roasted Butternut 55
Roasted Potato - Rosemary 49 Creamed Spinach 35
Infused Spinach - Tomato, Onion 55
Crushed Potato - 49  -Fried
Oregano, Chives & Olive Oil Green Salad 45
Grilled Vegetables 55
DESSERTS
Ekmek Kataifi — Crispy Kataifi, Rose Syrup, Creamy 89
Custard, Chantilly Cream & Nuts
Baklava - Phyllo Pastry, Ground Almonds, Spices & Syrup 89
— Baked. Mastiha Gelato
Malva Pudding - South African Favourite, Homemade 85
Custard Gelato, Caramel Sauce
Homemade Soft Gelato
Fior Di Latte, Chocolate Sauce and Honeycomb 99
Mastiha & Rose 89
Creamy Custard 89
Frozen Sorbet — Seasonal Fruit Selection 89
Cake Of The Day 89
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