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

scicLtions or rmedijleations
will attract surcharge

Lunch Sampler for Share | 39 Per Person | 15 Kids
Dip trio - hummus, creamy beetroot, garlic yoghurt chicken,
falafels & meatballs, wheat rice & salad

Lunch Tasting Menu | 49 Per Person | 25 Kids
Dip star of your choice — pulled lamb, chicken, falafels & meatballs, wheat rice & salad

Homemade DipS Served with toasted bread Turka Wraps Served with chips

Dip Trio - Choice of 3 Dips | 29 *Uluten free bread available |
: : : Turka Chicken 27
Dlp Star - Choice of 5 g | 35 Chargrilled chicken, tomatoes, red onions, chips, garlic yoghurt
Hummus =~ £ | 15 Spicy Chicken | 28
o e.ntlc B (ULl femOT OliVE oL Chargrilled chili chicken, tomatoes, sumac red onions, parsley, lettuce
?a;.ll'c Yc[)gh?rt N | 15 Turka Lamb | 29
e gartic goghur e cliCLnDeks Slow-cooked pulled lamb, tomatoes, red onions, chips, garlic yoghurt
?r}?gﬁ Ollve? & Fgl;la N | 15 Turka Kofte - Meatballs | 29
o oves with feta cheese i e Chargrilled kofte, lettuce, tomatoes, sumac onions, garlic yoghurt
gplcy Se" Peppers [8 B[l)?dl(c Ol.llves P | 15 Special Turka Kumru | 29
Sp e hp gppFer i eggplant, blacr olives and walnuts - Turkish chorizo (sucuk), halloumi, tomatoes, pickles, ketchup, mayonnaise
Inac €ta 7
Hgmemade roasted baby spinach & feta | l-[all]ae}e‘l/i)?cekl;?; llaertltuce tomatoes, hummus 28
Dry Tomato & Figs | 15 .
Semi-dried tomatoes with authentic dried figs and cream cheese MalnS
Mum’s Garlic Courgettes | 15 Meatballs | 29
Roasted shredded zucchini with garlic yoghurt and walnuts Chargrilled homemade lamb & beef meatballs served with
Authentic Smoked Eggplant | 15 bulgur pilaf, salad, pickles and garlic yoghurt with toasted bread
Homemade smoked eggplant with tahini, garlic, lemon Chicken | 28
olive oil with parsley Turkish spices & herbs marinated chargrilled chicken served
with bulgur pilaf, salad, pickles and garlic yoghurt with toasted bread
Salads Chilli Chicken | 29
Kale Salad h hall ! 23 Homemade chilli marinated chargrilled chicken served with
s ouml , , | bulgur pilaf, salad, pickles and garlic yoghurt with toasted bread
Kale & lettuce, cracked wheat, pumpkin seeds, dried apricots,
almond flakes and baby artichokes with seeded mustard dressing ?legeank]—gmll)l g A y bed of bul of | 30
, ow-cooked pulled lamb served on a bed of bulgur pilaf,
Moroccan C9us°°“,5 Salad recommendeduin puled lamb | 23 green beans, garlic tomato sauce with toasted bread
Couscous, onions, chickpeas, tomatoes, authentic dates
and roasted almonds with lemon olive oil dressing galai:jels'th bl . e ik = | 28
Divan Spinach Salad recommended with chicken | 23 crueg T SR gTRs %), salad, piciies and A
Calamari | 28

Spinach, beetroot, hazelnuts, chickpeas, carrots,
feta cheese, pomegranate sauce and sultanas

Rocket Salad recommended with chicken | 23 Ba_rramundi g ) - | 32
Rocket with dried figs & semi-dried tomato, feta, dates, Urilled barramundi with chips & salad with homemade lemon butter sauce

red onions, walnuts and seeded mustard dressing Side S

Lentil Salad recommended with meatballs | 23 G lik Oli 15
Lettuce with green lentils, smoked capsicums, olives, €m .l 1\(es : ; |
feta cheese, red onions, sundried tomatoes, cucumbers Selection of RivgdeRIGIGHE

Salt & pepper baby squid rings with homemade Turkish tartare sauce

& lemon-olive oil dressing House Pickles | 10
Tabouli Salad recommended with falafels | 23 Traditional homemade pickled vegetables
Freshly chopped parsley, tomatoes, onions and cracked wheat Patatas Bravas | 17
with lemon dressing Crispy fried white potatoes tossed with chef’'s homemade chilli mayo sauce
Fennel & Pears Salad recommended with calamari | 23 New Potatoes | 17
Rockets leaves, medjool dates, fennel, pears, semi dried tomatoes Deep fried chat potatoes with garlic sumac olive oil sauce
pine nuts and lemon olive oil dressing Hot Chips | 10
+ Add Protein | 8 Homemade Cracked Wheat Rice Pilaf | 10
Chicken.| Meatballs | Falafels | Pulled Lamb | Halloumi | Bread Basket | 10
Calamari | Prawns | Smoked Salmon
Desserts

. Homemade Baklava | 15
GOZleme Served with garlic yoghurt and lemon | 23 Homemade Turka speciality baklava served with ice cream
Spinach & Feta Turka Speciality Ice Cream | 15

. Chicken & Mushroom Homemade ice cream with pistachios, dried figs, apricots .

Minced Lamb & Spinach - Feta Dessert Of The Day | 15

CREDIT CARD PAYMENTS MAY ATTRACT SURCHARGE

CATERING FOR ALL OCCASIONS
www.turka.com.au - info@turka.com.au




