Kepos
: To

Kepos To Go

TAREAWAY MENU FROM REPOS STREET KRITCHEN

FALAFEL PITA $14
Falafels, tahini, pickled chilies, hummus, chopped
vegetable salad with tomatoes, cucumber, herbs in a
fresh pita pocket

ARAYES PITA $16
Fresh pita pocket filled with wagyu mince seasoned with
parsley, onion, olive oil, cumin and paprika, chili tomato
salad and tahini

SABICH PITA $14

Fried eggplant, hard boiled eggs, vegetable salad with
tomatoes, cucumber, herbs, potatoes, tahini and amba
which is a tangy mango pickle, in a fresh pita pocket

EGG & BACON ROLL $12
Free range eggs, bacon, wilted spinach, oven roasted
tomatoes, mayo and chili jam

SCRAMBLED EGGS WITH AVOCADO $14
Free range scrambled eggs, smashed avocado, aioli,
brioche bun

HOT CHIPS $7

With a side of aioli

Kepos Street Kitchen, 96 Kepos Street, Redfern
Currently open 8am to 2pm, 7 days a week

To order call us on 9319 - 3919

Menu effective from Saturday 18th April, 2020 and is subject to change



Kepos To Go

FROM THE DELI FRIDGE AT KEPOS STREET KRITCHEN

The deli fridge is filled up daily with Kepos fundamentals, market and seasonal pre-
prepared salads and meals. Below is selection.

HUMMUS $14
Classic Kepos hummus with chickpeas and extra virgin olive oil (500 ml
takeaway container

SMOKEY EGGPLANT DIP $14
Enjoy this Kepos & Co favourite at home (500ml| takeaway container)

PRAWNS $20
Prawns (5 pieces) marinated in chermoula, ready to be barbequed or
pan-fried, packaged in a vacpac

KEFTA $25
Wagyu beef kefta (10 pieces) seasoned with parsley, onion, olive oil,
cumin and paprika, ready to pan fry or cook in the oven

FALAFEL MIX $18
Our signature falafel mix ready for you to take home and cook whenever
you need the falafel fix!

FALAFEL $2 per piece
Cooked falafel sold by the piece

MARINATED GREEN OLIVES $14
Green olives marinated in extra virgin olive oil, lemon & garlic

MEATBALLS $19
Moroccan meatballs in a spicy tomato sauce, ready to heat up and serve
with pasta (750ml| container)

SHAKSHUKA MIX $18
Kepos signature shakshuka mix, heat up the sauce in a frypan then crack
in your eggs



