
BREAKFAST

SET MENU BREAKFAST

ENTREES & MEZZE
AVOCADO SMASH

BIG TURKISH BREAKFAST

DIPS SELECTION

BREAKFAST BURGER

TWO DIPS W/ BREAD

BREAKFAST BURRITO

ADD ONS

CHEDDAR CHEESE OMELETTE
WEDGES 

EGGS YOUR WAY HOMEMADE VINE LEAVES

GOZLEME (SPINACH AND CHEESE)

SIGARA BOREGI (PASTRY ROLLS)(V)

MUCVER (VEGETARIAN FRITTER)(V)

SCRAMBLED EGGS & SUCUK

FALAFELS (V,VG,GF)

FOUR DIPS W/ BREAD

VEGETARIAN BREAKFAST $ 25.00

$ 15.50

$ 20.00 $ 24.50

$ 17.00

$ 14.00

$ 11.50

$ 13.00 $ 11.50

$ 16.50

$ 11.50

$ 11.00

$ 17.00

$ 13.50

$ 16.50

$ 22.50

$ 35.00 per
person

Eggs, style of your choice (poached, scrambled or
fried), avocado (lemon, olive oil and black
pepper), rocket, tomatoes and string halloumi
served on Turkish bread drizzled with dressing.

Scrambled eggs and sucuk, menemen, Turkish cheddar,
feta cheese, string halloumi cheese, homemade jams,
honey and cream, homemade hazelnut tahini, butter,
olives, tomatoes, cucumbers, fresh fruits, Turkish
pastry rolls, fresh savoury pastries served with
toasted Turkish bread and a pot of turkish tea.

An egg, style of your choice (poached scrambled or
fried), beef patty, cheese, hashbrown with BBQ
sauce served in a burger bun.

Set Menu Breakfast Policy:

Selection of two dips served
with toasted Turkish bread.

Sucuk, egg, tomato relish and baby
spinach.

All guests are required to participate in the set
menu breakfast. To ensure a smooth dining
experience, all guests at the same table must have
the set menu - this is not optional.
Children aged 5 - 11 years: $12 per child.
Children aged 12 years and above: Full price
applies.
Minimum of two adults.
All breakfast menu items are available until 3 PM

BUILD YOUR OWN
Sucuk $5, Chicken $5, Mushrooms $3, Spinach $3,
Feta Cheese $4, Tomatoes $2, Olives $3

Hash Brown           $4

Small Honey & Cream  $5

Large Honey & Cream  $9

Simit                $7

Extra Egg           $3.5

Small Homemade Jam   $4

Extra Small Sucuk    $6

Eggs, style of your choice (poached, scrambled or
fried) served with Turkish bread. 

A traditional Turkish dish made with
tomatoes, onions, eggs, capsicum and spices
served with Turkish bread.

Selection of four dips served
with toasted Turkish bread.

Eggs, style of your choice (poached, scrambled or
fried), halloumi, avocado, creamy mushrooms,
hashbrown and spinach served with Turkish bread.

Hummus: (Chickpeas, tahini, garlic and lemon) (VG)
Babagannus: roasted eggplant, garlic, olive oil,  
            herbs and spices) (VG) 
Carrot Dip: (Carrots, yoghurt, garlic and olive oil)
Acili Ezme: (Chilli) (Red pepper and Walnut dip)    
            Onion, red pepper, tomato, capsicum and      
            walnuts)
Beetroot Dip: (Beetroot, lemon and garlic) (VG)
Haydari: (Labne yoghurt, herbs, olive oil and garlic) 

A traditional cheddar cheese omelette
served with your choice of fillings.

Scrambled eggs with thinly sliced Turkish sausage,
served with Turkish bread.

MENEMEN $ 17.00

TURKISH EGGS (CILBIR)
Poached eggs, creamy garlic yoghurt, drizzled with
burnt butter, topped with fresh dill served with
Turkish bread.

$ 18.00

SIMIT TAVA $ 20.00
Eggs with cheese and simit.

TURKISH BREAKFAST FOR ONE $ 29.50
Scrambled eggs and Turkish sucuk or menemen,
Turkish cheddar, feta cheese, string halloumi
cheese, homemade jams, honey and cream, butter,
marinated olives, tomatoes, cucumbers and fresh
fruits served with Turkish bread and a Turkish tea.

No substitutes 
(V) vegetarian, (VG) Vegan, (GF) Gluten-Free option
Container charges apply 
All menu items may contain traces of nuts or seeds.

Extra Pogaca           $6

Extra Basket of Bread $4.5

Gluten-Free bread      $6

Avocado                $5

GRILLED HALLOUMI
Grilled halloumi served on fresh
salad drizzled with olive oil.

BOWL OF CHIPS $ 9.00
Chips seasoned with chicken salt and served
with tomato sauce.

Wedges served with sweet chilli
sauce.

Serving of 3 vegetarian fritters
Zucchini, shallots, cheese, eggs, dill and carrot
served with haydari dip.

Serving of 4 vine leaves
Vine leaves stuffed with rice cooked with special
spices and olive oil served with haydari dip.

Serving of 4 pastry rolls
Feta cheese rolled in filo pastry and fried
served with haydari dip.

Serving of 3 falafels
Served with hummus dip.

Grilled Turkish flat bread stuffed with spinach
and cheese served with haydari dip.

Add extra filling
Sucuk $5, Chicken $5, Beef $5, Mushrooms $3



MAINS WRAPS & BURGERSPIDES & LAHMACUN
MIXED GRILL $ 36.50
A selection of Turkish meatballs, marinated
lamb skewers, marinated chicken skewers, red
cabbage, tomato salad and onions served with
dip, Turkish flat bread and rice.

KIYAMLI (GROUND MINCE) PIDE $ 22.00
Seasoned ground beef with cheese.

FALAFEL WRAP $ 15.50
Falafels, lettuce, red cabbage and
tabouli with hummus dip.
Add chips for $ 5.00

KOFTE GRILL $ 32.50
Meatballs prepared from ground lamb and beef
marinated with traditional Turkish spices, red
cabbage, tomato salad and onions served with
dip, Turkish flat bread and rice. 

CHICKEN GRILL $ 34.50
Marinated chicken skewers, red cabbage,
tomato salad and onions served with dip,
Turkish flat bread and rice. 

LAMB GRILL $ 36.50
Marinated lamb skewers, red cabbage,
tomato salad and onions served with
dip, Turkish flat bread and rice. 

GUVEC KAPAMA (SLOW-COOKED
LAMB STEW)

$ 28.50

Slow-cooked lamb backstrap, eggplant, onion,
capsicums and tomatoes, braised with a garlic and
capsicum infused sauce, sealed with golden pastry
and served with Turkish rice and tomato salad.

TURKISH DUMPLINGS (MANTI) $ 25.50
Turkish dumplings stuffed with mince,
bathed in a garlic yoghurt and finished
with a burnt butter sauce.

VEGETARIAN PLATE (V) $ 27.50
Your choice of two dips, falafels,
veggie fritters, tabouli, tomato salad
served with Turkish bread.

ISKENDER KEBAB $ 28.50
Thinly sliced grilled beef on pieces of
Turkish bread topped with homemade tomato
sauce drizzled with special butter sauce
and served with a side of yoghurt.

Grilled lamb on a bed of smoked eggplant
and yoghurt puree, topped with special
butter sauce and served with Turkish rice.

ALI NAZIK KEBABI $ 28.50

CHICKEN PIDE
Chicken, cheese, mushrooms, onion
and tomatoes.

$ 22.00

$ 22.00

SUCUKLU PIDE 
Thinly sliced Turkish sausage,
egg and cheese.

SEBZELI (VEGETABLE) PIDE
Cheese, onion, capsicum, tomatoes
and mushroom

$ 21.00

SPINACH & CHEESE PIDE $ 20.00
Spinach, Feta and mozzarella
cheese.

PEYNIRLI (CHEESE) PIDE $ 20.00
Variety of mixed cheeses.

GARLIC PIDE 
Garlic, cheese and oregano.

$ 20.00

LAHMACUN $ 20.00

Crispy thin pastry topped with
seasoned ground beef garnished with
parsley.

KID’S MENU 
KID’S BREAKFAST $ 12.00
Scrambled eggs with hashbrown and
toasted bread.

KID’S CHICKEN NUGGETS &
CHIPS
Served with a side of tomato sauce.

$ 12.00

KID’S KOFTE & RICE PLATE
Turkish meatballs served on Turkish
rice.

$ 12.00

KIDS DRINK’S
Orange Juice 
Apple Juice

$ 5.00

Kids menu is for kid’s under 11.

SUCUK & EGG WRAP $ 16.50
Turkish sausage and scrambled eggs.
Add chips for $5.00

KOFTE WRAP 
Turkish meatballs, lettuce, red
cabbage and tabouli with haydari dip.
Add chips for $5.00

$ 17.50

CHICKEN SHISH ROLL
Grilled chicken and lettuce with
mayonnaise and sweet chilli sauce.
Add chips for $5.00
LAMB SHISH ROLL

$ 19.50

$ 20.00
Lamb backstrap, lettuce, red cabbage
and tabouli with haydari dip.
Add chips for $5.00

CHICKEN BURGER $ 19.50
Chicken breast fillet, cheese, lettuce
and mayonnaise in a burger bun served
with chips.

BEEF BURGER $ 19.50
Beef patty, cheese, lettuce and BBQ sauce
in a burger bun served with chips.

SALAD’S
TABOULI SALAD $ 15.50
Red onion, shallots, tomatoes and cracked
wheat dressed in olive oil and
pomegranate molasses.

MEDITERRANEAN SALAD $ 16.50
Spanish onion, lettuce, cucumber, tomato
feta and capsicum dressed in pomegranate
molasses.
FALAFEL SALAD 
Falafels, rocket, cucumber, cherry
tomatoes, red onion, turnip and chickpeas
served with a lemon-tahini dressing.

$ 17.50

CHICKEN & WALNUT SALAD
Mix leaves, Chicken breast, tomatoes,
cucumbers, onion and walnuts drizzled
with a special dressing.

$ 18.50



TEA

Turkish Coffee

$4    $4.5

REG    LRG

$4.5      

$4.5        

Turkish Tea 

Turkish Teapot

Apple Tea

English Breakfast

Peppermint Tea 

Earl Grey Tea

$3.5   $5.5

REG    LRG

$25

$3.5   $5.5

$5  

$5  

$5  

Iced Latte

Iced Chai Latte

Iced Mocha

Iced Chocolate

Iced Matcha

$7

$7.5

$8  

$7.5  

$7.5  

Iced Long Black

Iced Strawberry Matcha

Iced Mango Matcha $8  

$8  

$7.5

$9

Short black

$4 

$3        

$4.7  $6    

$4.7  $5.7

$4.7  $5.7

$4.7  $5.2

$4.7  $6    

$4.7  $6    

$4.7  $6    

$4.9  $6    

Macchiato

Latte

Cappuccino

Long black

Chai Latte

Flat White

Mocha

Hot Chocolate

Babyccino

Piccolo

Matcha

COFFEE

ADD ONS HOT DRINKS +$.80
Almond Milk
Soy Milk
Oat Milk
Lactose Free Milk
Strong 
Decafe

Caramel Syrup
Hazelnut Syrup 
Vanilla Syrup
Honey

ICED DRINKS

ADD ONS COLD DRINKS +$1.00
Almond Milk
Soy Milk
Oat Milk
Lactose Free Milk

Caramel Syrup
Hazelnut Syrup 
Vanilla Syrup
Honey

HOMEMADE ICED TEA

Iced Peach Tea

Iced Apple Tea 

$9

Iced Mango Tea

$9 

All iced tea’s are made with our in-house Turkish tea. 



Fresh Apple Juice 

Fresh Orange & Apple Juice 

Fresh Orange &
Pomegranate Juice

Sour Cherry Juice 

Fresh Orange Juice

Pomegranate Juice
$7 

$9

$9  

$9  

$10   

$7 

JUICES 

FRAPPES & SMOOTHIES 
Strawberry & Mint Frappe 
Watermelon Frappe 
Mango Smoothie 

$10
$10
$10

COKE 
COKE NO SUGAR 
FANTA 
SPRITE
REDBULL
GREEN V
HOUSEMADE LEMON LIME BITTERS
GAZOZ (CLEAR & ORANGE)
TURKISH SPARKLING WATER
AYRAN 

LEMONADE
Homemade Lemonade 
Strawberry Lemonade 
Apple Lemonade
Mango Lemonade 
Mint & Lime Lemonade 

$8 
$11
$11
$11
$9

COLD BEVERAGES
$5
$5
$5
$5
$5
$5
$6
$5
$5
$5.5


