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IZGHRH TURKISH PIDE & GRILL
215 CLARENCE ST SYDNEY
SNACKS, DIPS & MEZE
Pickled Vegetables (v, vG, DF GF) 7
Marinated Green Olives, Tahini Dressing (v, vG, DF, GF) 9
Hummus, Crispy Chickpeas, Dukkah (v, vG, DF, GF) 15
Caclk, Yoghurt Dip, Dill, Cucumber, Mint Qil (v, GF) 17
Turkish Bread (v) 9

Lahmacun - Mini Flat Bread, Ground Lamb, Onion, Crushed Peppers & Herbs 8

Haloumi, Honey, Walnuts, Grapes, Rosemary Oil (v, GF) 22
Baked Cauliflower, Cauliflower Puree, Citrus Dressing (v, vG, DF, GF) 24
Smoked Eggplant, Bullhorn Peppers, Tamarind (v, vG, DF, GF) 23
House Made Falafel (4 pcs) (v, vG, DF GF) 16
STONE OVEN

Three Cheese & Spinach Pide (v) 22
Beef Sucuk & Cheese Pide 24
Pastirma Pide, Cured Beef Pastrami, Mozzarella 25
CHARCOAL

Chicken Shish Kebab, Flat Bread, Bulghur Rice, Pickled Cabbage, Garlic Toum 34
Lamb Adana Shish Kebab, Flat Bread, Bulghur Rice, Pickled Cabbage 35
Iskender, Thin Sliced Beef Striploin, Crispy Pita, Cherry Tomatoes, Yoghurt 36
SIDES

Charred Cabbage, Feta, Wild Rice, Blackcurrants (v, GF) 15
Bulghur Rice (v) 10
Brussel Sprouts, Baba Ghanoush (v, vG, bF, GF) 18
Chips, Truffle Qil, Grana Padano, Harissa Mayo (v, GF) 15
DESSERTS

Katmer - Crunchy Pancake, Pistachio, Kaymak, Vanilla Ice Cream 23
Chocolate Pudding, Blueberry Compote, White Chocolate Crumble 17
Baklava Mille Feuille, Fig Jam, Pistachio Cream 19
Affogato - Espresso, Vanilla Ice Cream, Hazelnuts / Add Liquor 10/19
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