
 

Chancery 

 

meze                                                                                                                                                          
a selection of small dishes prepared to authentic recipes with a variety of taste                                        

choose a range of dishes to share                

                                                                                   

cold dishes all 8 

mixed olives  marinated in olive oil with fresh herbs, garlic and lemon 

fried almonds  lightly toasted in olive oil with paprika, cumin and sea salt 

hummus plate  homemade hummus with tomato salsa and warm Turkish bread 

chermoula marinated mushrooms  oven roasted button mushrooms soaked in a lemon,                      
cumin and coriander marinade  

saksuka  a traditional dish of marinated eggplant, capsicum and tomatoes served with thick    
yoghurt and warm Turkish bread 

baby octopus salad  fennel, white beans, capsicum, limes and chilli tossed with cooked              
marinated baby octopus 

haydari  puree of thick yoghurt with feta and garlic, served with warm Turkish bread 

hot dishes  all 9 

sigara boregi  potato, feta and parsley filo rolls served with a fresh tomato salsa 

lemon chicken  grilled on skewers  

green lipped mussels  on the half shell, sautéed with almonds, garlic, white wine and parsley 

little lamb meatballs  coated in brava sauce and served with roasted garlic aioli 

salt and pepper squid  quick fried and lightly seasoned with harissa mayonnaise on the side 

prawn fritters  crispy fried prawns in a light chick pea batter with a lemon tahini dip                                

extra bread  3 

seafood platter  feast of the sea with prawns, salt and pepper squid, mussels, taramasalata                
dip, baby octopus and snapper bites with tartare sauce and lemon  32 

mixed meze plate  a selection of the hot and cold dishes listed above served with warm                
Turkish bread  29 

garlic bread  grilled and oozing with garlic butter  8 

 

 

 



 

 

 

 

meat and poultry 

baked chicken  breast of chicken filled with pinenuts, spinach and mozzarella on kumara                          
mash with a mustard cream sauce  28.5                                                                                                                 
match with Montana Reserve Chardonnay (Marlborough) 

panang chicken curry tender chicken pieces cooked in coconut milk and Thai spices with  
pumpkin, served over jasmine rice with a fresh cucumber and yoghurt side sauce  23                                     

(vegetarian option available on request)  try with Framingham Classic Riesling (Marlborough)  

 

lamb shanks  tender lamb shanks slow simmered with tomato and herbs, served with                                
garlic mash and fresh thyme  28.5                                                                                                                   
paired with a glass of Weeping Sands Merlot Cabernet (Waiheke)  

 

eye fillet/scotch fillet  char-grilled tender steak with parmesan mash, grilled basil zucchini, 
roasted balsamic tomato, béarnaise sauce and shiraz glaze  31/28.5                                                                      
enjoy with Peter Lehmann Shiraz (Australia)  

 

beef iskender  a traditional Turkish dish of roasted sirloin strips on grilled pide with a tomato 
butter sauce, sautéed zucchini and capsicum our signature dish  29  
goes great with a glass of CJ Pask Gimblett Merlot (Hawkes Bay)  

 

baba ghanoush lamb cutlets  thyme marinated cutlets on a bed of eggplant, capsicum and 
garlic puree, served with Greek salad and pita bread  28.5                                                                                                        
complement with a glass of Stonleigh Rapaura Pinot Noir (Marlborough)  

 

pork fillet  wrapped with pancetta, oven roasted, served on kumara mash with wilted spinach, 
pomegranate marinated grapes and jus  30                                                                                                                  
a glass of Margrain Rivers Edge Pinot Noir (Martinborough) is a great match  

 

lamb and eggplant moussaka  layered with potato, tomatoes and capsicum, served with 
shepherds salad and Greek style garlic yoghurt  25.5                                                                                                        
enjoy with a glass of Alpha Domus Merlot Cabernet (Hawkes Bay)  

 

pasta 

prawn and scallop tagliatelle tossed in roasted garlic butter, spring onions, lemon                                    
and spinach  27.5                                                                                                                                                                            
match with Stoneleigh Sauvignon Blanc ( Marlborough)  
 

red pesto fusilli  zucchini, tomato and rocket tossed with roasted red pepper pesto and black 
olives, with parmesan and toasted pinenuts  22.5  add smoked chicken  24.5                                                           
try with a glass of Te Whare Ra Pinot Gris ( Marlborough) 

 

 

 



 

 

 

 

seafood 

pan fried snapper  fillets on lemon mash with rocket, lime hollandaise and red pepper                       
fennel salsa  29                                                                                                                                                                 
a glass of Wither Hills Sauvignon Blanc (Marlborough) is a perfect match  
 

whole baby snapper  oven baked in an aromatic fish stock with baby potatoes, julienne of 
vegetables, tomatoes, fresh herbs, garlic and a hint of chilli  29                                                                                              
Mt Difficulty Pinot Gris (Central Otago) is an ideal partner  

 

crisp skin salmon fillet  new season potatoes, roasted summer vegetables and rocket with                       
tomato chermoula, a Morrocan spice mix and avocado oil  31.5                                                                                                                                                                    
try a glass of Church Road Chardonnay (Hawkes Bay) with this dish  
 

salt and pepper squid  tender pieces with crispy seasoning served with fresh lemon,  
harissa mayonnaise and salad  23                                                                                                                                                                                                                                     

the fresh flavour of Trinity Hill Sauvignon Blanc (Hawkes Bay) is a great match  

 

hapuka skewers  marinated in fresh coriander, grilled and served on a white bean salad                        
with watercress and lemon  26.5                                                                                                                                               
complement with a glass of Waitin Creek Chardonnay (Central Otago)  
 
 

salads 

garlic prawn salad  in a Lebanese style of tomatoes, cucumber, crisp pita bread, fresh herbs and 
cos lettuce with a lemon olive oil dressing  25                                                                                                             
match with Oyster Bay Sauvignon Blanc (Marlborough) 

cumin roast vegetable and chickpea salad  summer vegetables roasted with olive oil and  
cumin seeds, served with haydari a rustic Turkish yoghurt cheese and crostini  24.5                                                      
enjoy with a glass of Mt Difficulty Roaring Meg Pinot Noir (Central Otago)  

 

on the side  
turkish pide 6  
rocket and parmesan salad 7.5  
seasonal vegetables 7  
fries 7.5  

 

 

 

 

 

please settle the account with your waiter  15% service charge applies on public holidays 


