
(V) VEGETARIAN   (VE) VEGAN   (VEO) VEGAN OPTION   (GF) GLUTEN FREE
(GFO) GLUTEN FREE OPTION   (DF) DAIRY FREE   (DFO) DAIRY FREE OPTION

PLEASE NOTIFY OUR STAFF OF ANY DIETARY REQUIREMENTS.
5% SATURDAY SURCHARGE | 10% SUNDAY SURCHARGE | 20% PUBLIC HOLIDAY SURCHARGE

MAINS
PİLİÇ ŞEHRAZAT (GFO) chargrilled chicken breast, beetroot, creamy mushroom sauce & rice pilaf 33
GUVEÇ (GFO) rich baked Turkish casserole, mixed vegetables & rice pilaf 25
  ADD BRAISED CHICKEN +7  |  ADD BRAISED LAMB +9 
ISKENDER (GFO) sliced chargrilled lamb, rich tomato sauce, dill yoghurt & choice of Turkish bread or rice pilaf 34
FISH OF THE DAY (GF, DFO) ask your waiter about our market fish served with chat potato, broccoli & beans 35
LAMB SHANK (GF) slow cooked lamb shank with potato mash & rich tomato sauce 34

OTTOMAN SALADS
ALL SERVED OVER MIXED GREENS, TOMATO, SWEET POTATO & FETA DRESSING
CHARGRILLED CHICKEN (GF, DFO) 29
CHARGRILLED LAMB (GF, DFO) 32
CHARGRILLED HALLOUMI (V) 25
CHARGRILLED ADANA (GF, DFO) 29

MEZZE
WARM TURKISH BREAD (VEO)  10
baked fresh in our ovens
TURKISH GARLIC BREAD (V) 11
TURKISH CHEESE BREAD (V) 12
WARM MARINATED OLIVES (VE, GF) 8
LENTIL SOUP (VE) 8
a small, comforting traditional lentil soup to 
welcome you to the table
TRADITIONAL TURKISH DIPS  6EA
BABA GHANOUSH (V) BEETROOT (V) 
JAJIK  (V)  EZME (VE)
MUHAMMARA (VE) HUMMUS (VE)
DOWNTOWN DIP PLATTER (V)   24
choice of 3 dips with traditional Turkish bread
FALAFEL (V, DFO)   18
chickpeas, dill yoghurt & hummus  

MUJVER (V, GF)  18
zucchini & carrot fritters, dill yoghurt 
SİGARA BÖREK (V)  18
filo pastry, feta, mozzarella, dill yoghurt
IMAM BAYILDI  17
baked eggplant, onion, tomato, peppers, yoghurt
CALAMARI (DF)   16
crumbed & fried, with Aleppo pepper, aioli & lemon
KOFTA BALLS (GF) 19
lamb kofta baked in tomato sauce & mozzarella 
MIXED MEZZE PLATTER (V)   17PP
falafel, mujver, sigara börek, olives & bulgur pilaf 

SIDES
CHIPS & AIOLI (V) 13
SWEET POTATO CHIPS & RED PEPPER MAYO (V) 13
RICE PILAF (V, GFO)  5
BULGUR PILAF (DF) 5

TURKISH CHOPPED SALAD (VE, GF)   12
tomato, cucumber, onion, capsicum, feta, sumac
STEAMED VEGETABLES (VE, GF) 13
POTATO BAKE (GF) 13

GÖZLEME  17
traditional hand-rolled pastry with feta, spinach, 
mushroom & dill yoghurt 
   ADD MARINATED CHICKEN OR BEEF +7



PIDES
All DFO
VEGETARIAN spinach, halloumi, mushroom, capsicum & mozzarella 25
KUSBASI lamb mince, onion, capsicum, tomato 27
KIYAMALI beef mince, onion, capsicum, tomato 27
TAVUKLU marinated chicken, mushroom, capsicum, onion & mozzarella 28
PIZZA WITH THE LOT marinated chicken, sucuk, mushroom, capsicum, onion, tomato, pastrami & mozzarella 33

DESSERTS
TURKISH COFFEE OR TURKISH APPLE TEA 4
TRADITIONAL TURKISH DELIGHT (DF) with rose petals & fresh berries 12
HOMEMADE HAZELNUT BAKLAVA (V) served with berries, ice cream & caramel sauce 15
BAKLAVA CHEESECAKE (V) filo pastry, cream cheese, pistachio 16
REVANI (V) Turkish sticky orange semolina cake with coconut & ice cream 15
CHOCOLATE SÜTLAÇ (V) Turkish-style rice pudding, nuts & pistachio  13

CHAR GRILL
SERVED WITH TURKISH RICE PILAF & SALAD | GFO, DFO
VEGETARIAN SHISH halloumi, marinated capsicum, eggplant, zucchini  26
CHICKEN SHISH marinated chicken thigh 30
LAMB SHISH marinated lamb rump 36
ADANA SHISH Turkish spiced lamb & beef   29
GARLIC PRAWN marinated prawns 35
MIXED GRILL lamb, adana & chicken shish 41
LAMB CUTLETS (3) garlic & herb marinated lamb 39
KING'S MIXED GRILL chicken, lamb, adana & garlic prawns 47
 ADD SHISH CHICKEN 12 | LAMB 15 | ADANA 12 | PRAWN 13 | CUTLET 13

TASTE OF TURKEY $42PP
MIN. 2 GUESTS
a selection of all our house-marinated chargrilled meats served with sumac onions, jajik & bulgur pilaf (GFO, DFO)

SULTAN’S FEAST | 55PP
WARM TURKISH BREAD & HUMMUS

LENTIL SOUP
IMAM BAYILDI

CHOICE OF ANY SHISH
served individually, with rice pilaf & salad
TRADITIONAL TURKISH DELIGHT

BANQUET MENUS

THE KING’S FEAST | 68PP
DOWNTOWN DIP PLATTER

MUJVER
TASTE OF TURKEY

TURKISH CHOPPED SALAD
RICE PILAF

CHOCOLATE SÜTLAÇ

MIN. 2 GUESTS TO ORDER


