DINNER MENU

MEZE

	
  

	
  

	
  

	
  

	
  

SMALL PLATES …share a selection or have one as an entrée…

Marinated Mix Olives black and green 7.5
Spanish Grilled Tomato Bread hot off the grill with melted tomato and garlic butter 7.5
Hummus with tahini sauce and tomato salsa, served with pide bread 9.9
Taramasalata Greek fish roe dip with cucumber sticks and pide bread 9.9
Labneh Lebanese dip of thick strained yoghurt drizzled with extra virgin olive oil, toasted
sesame seeds and fresh mint, served with pide bread 9.9

Trio of Dips all three dips from above, served with pide bread 13.5
Anatolian Bride’s Soup red lentil and mint soup drizzled with paprika oil, served with pide bread
12.5
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LARGER PLATES

Cyprus Salad Halloumi, cucumber, tomato, mint, parsley, spring onion and croutons 17.50
Lamb Fattoush Lebanese salad with cucumber, tomato, fresh mint, parsley, spring onion 		
and sumac tossed with croutons, lamb or chicken 21.5

Calamari Salad panfried calamari on a Mediterranean salad of rocket and mesclun, cannelini
beans, red onion, tomato, olive oil, lemon and a dollop of aioli 21.5

Mediterranean Fish Salad Israeli couscous, walnut, apricot and tomato 25.5
Casa Fish’n’Chips pan-fried fillets, served with fries, salad, lemon and aioli 25.5
Spanakopita Greek spinach, onion and feta cheese filo pastry parcel, served with labneh, apricot
chutney and salad 22.5

Lahmajun Istanbul street food – thin pizza topped with spicy minced beef and onion, fresh rocket,

Add lamb or meatballs to soup 17.5

North African Falafels served with labneh and hummus, scattered with sumac and sesame seeds,
served with flatbread 13.5

Dolma red or green bell pepper stuffed with rice, onion currants, pinenuts and herbs, served 			
with tomato salsa and labneh 15.5

	
  

Add lamb 21.5

tomato and a good squeeze of lemon 20.5

Add cheese 3

Greek Meatballs with roasted potatoes and Mediterranean vegetables, topped with a crushed
tomato and oregano sauce and natural yoghurt 27.5

Jordan Hummus – roasted lamb or chicken served on hummus with tahini sauce, toasted almonds and pide bread 27.5

Şakşuka – sautéed eggplant, courgette, potato and capsicum with a garlic tomato sauce 14.5
Halloumi Cheese on bruschetta, with virgin olive oil, tomato and mint salsa 15.5
Köfte Meatballs on cannellini bean salad and rocket, served with grilled flatbread and labneh 16.5
Cherkez Chicken morsels of chicken topped with creamy walnut tarator sauce,
paprika oil and parsley 16.5

Calamari Meze lightly spiced and panfried calamari, served with lemon and aioli 16.5
calamari served as a main with salad and french fries 25.5

Chilli Prawns sizzled with garlic in olive oil, served with pide bread and lemon 18.5
Casablanca Mussels steamed with Rakı, capsicum, onion, garlic, parsley and lemon 18.5
Meze Platter dips, salads, olives and falafels, served with pide bread – as a main or for sharing 25.5

Iskender tender roasted lamb served on chunks of pide bread with a tomato and thyme sauce,
topped with natural yoghurt and parsley 27.5

Beduoin

nomad style cracked bulgur wheat pilaf with roasted lamb, apricot chutney, rocket and

natural yoghurt 27.5

Turkish Split Aubergine filled with tasty beef mince, onions and tomato, slow cooked ‘til
melting, served with bulghur wheat pilaf and natural yoghurt 27.5

Rumi Chicken served with sultana, pinenut, cinnamon and almond pilaf and sour cream 28.5
Citron Chicken Tagine with honey, orange, roasted carrots, olives and preserved lemon,
served with couscous, yoghurt and fresh coriander 28.5

Pirzola Lamb Cutlets served medium with parsnip and hazelnut puree, roasted vegetables and

labneh

31.5

Moroccan Lamb Tagine lamb shank slowly roasted with caramelised onions, spices and sultanas,
served with couscous, yoghurt and fresh coriander – One shank 27 Two shanks 32

SIDES

Pide Bread 4.5
Tabouli 6.5

Halloumi Cheese 5.5
Seasonal Vegetables 7.5

Greek Salad 7.5
Fries w aioli 5.5

Skewered Scotch Fillet with harissa, grilled peppers, şakşuka and potato mash 29.5

		

Or chicken skewers 28.5
Gluten free menu available

