Turka Lunch Set Menus*

Min 2 people - *Everyone on the table must have set menu

Lunch Set Menu | 29 per person | 15 Kids
Selection Of 3 Dips, Chicken & Falafels & Meatballs with Rice and Salad To Share

Lunch Tasting Menu | 35 per person | 18 Kids
Selection of 3 Dips, Chicken, Falafels, Meatballs, Pulled Lamb with Rice and Salad To Share

7
Homemade DipS Served with Toasted Bread Street ROIIS All served with Flat Bread & Chips

Hummus | 7 *Uluten Free Bread Available

Authentic Chickpeas & Tahini with Lemon Olive Qil Turka Chicken | 20

Garlic Yoghurt | 7 Chargrilled Chicken, Tomatoes, Red Onions, Chips, Garlic Yoghurt

Traditional Garlic Yoghurt with Shredded Cucumbers Spicy Chicken | 21

Green Olives & Feta | 7 Chargrilled Chili Chicken, Tomatoes, Sumac Red onions, Parsley, Lettuce

Turkish Green Olives with Feta Cheese & Pine Nuts Turka Lamb | 22

Creamy Beetroot | 7 Slow-cooked Pulled Lamb, Tomatoes, Red Onions, Chips, Garlic Yoghurt

Mediterranean Style Creamy Beetroot Turka Kofte - Meatballs | 21

Spicy Bell Peppers & Black Olives | 7 Chargrilled Kofte, Lettuce, Tomatoes, Sumac Onions, Garlic Yoghurt

Spicy Red Peppers, Eggplant, Black Olives and Walnuts Special Turka KUMRU | 23

Spinach & Feta | 7 Turkish Chorizo (Sucuk), Halloumi, Tomatoes, Pickles, Ketchup, Mayonnaise

Homemade Roasted Baby Spinach & Feta The Vegetarian | 20

Smoked Red Capsicum | 7 Falafel, Pickles, Lettuce, Tomatoes, Hummus

Authentic Smoked Red Capsicum .

Dip Trio  Choice of 3 Dips | 19 Mains

Dip Star  Choice of 5 Dips | 29 Homemade Authentic Meatballs | 26

Chargrilled Homemade Lamb & Beef Meatballs Served with

Salads Bulgur Pilaf, Salad, Pickles and Garlic Yoghurt with Toasted Bread

Turka Kale Salad | 18 Char-Grilled Chicken | 24

Kale & Lettuce, Bulgur, Pumpkin Seeds, Dried Apricots, Turkish Spices & Herbs Marinated Chargrilled Chicken Served

Almond Flakes with homemade Seeded Mustard Dressing with Bulgur Pilaf, Salad, Pickles and (arlic Yoghurt with Toasted Bread

Shepherd’s Salad | 18 Chilli Chicken | 25

CucumberS, Tomatoes’ Red On[ons} Capsicum’ Homemade Chilli Marinated Chargrilled Chicken Served with

Feta Cheese and Oregano Lemon-Olive Oil Dressing Bulgur Pllaﬁ Salad, Pickles and Garlic Yoghurt with Toasted Bread

Divan Spinach Beetroot Salad | 18 Aegean Lamb : | 26

Spinach’ Beetroot’ Hazelnuts} Chjckpeas’ Carrots’ Slow-Cooked Pulled Lamb Served on A Bed OfBulgur Pllaf,

Feta Cheese, Pomegranate Sauce and Sultanas Ureen Beans, Garlic Tomato Sauce with Toasted Bread

Island Rocket Salad | 18 Famous Falafel Plate . ; | 24

Rocket with Dried Figs & Semi-Dried Tomato, Feta, Red Served with Bulgur Pilaf, Salad, Pickles and Hummus Dip

Onions, Walnuts and Seeded Mustard Dressing Salt & Pepper Calamari | 24

Anatolia Lentil Salad | 18 Salt & Pepper Baby Squid Rings with Homemade Turkish Tartare Sauce

Lettuce with Green Lentils, Smoked Capsicums, Olives,

Feta Cheese, Red Onions, Cherry Tomatoes, Cucumbers Side S

& Lemon-Olive Oil Dressing

Tabouli Salad iips ZYedetables e | 12

Freshly Chopped Parsley, Tomatoes, Onions and LT e L S

Cracked Wheat With Lemon Dressing New Potatoes | 12

+ Add Protein | 8 Deep Fried chat potatoes with garlic sumac olive 0il sauce

Chicken | Kofte | Falafels | Pulled Lamb| Pulled Beef | Hot Chips | 10

Halloumi | Prawns | Calamari | Smoked Salmon Bulgur Pilav - Homemade Cracked Wheat Rice Pilaf | 10
3 Bread Basket | 10

GOZleme Served with Garlic Yoghurt and Lemon | 18 *Gluten Free Bread available on request _+$2

Spinach & Feta

Chi Cken 8 MU shr oom Disclaimer: While we offer gluten-free menu options, we'are not a gluten-free kitchen: Cross-contamination-could

occur, and our restaurant is unable to guarantee thatany:itém.can be completely free of allergens. Patrons are

Minced Lamb 8 Spin ach - Feta encouraged ta their own satisfaction, to consider this information in light of their individual requirements arid needs;




