MECCA

Esplanade

dinnerentrées
garlic bread grilled and oozing with garlic butter 7.5

2l Q dbreadl Bpicy paste of fresh thyme, toasted sesame seeds, sumac and olive oil on warm Turkish
bread 8

bread and dips warm Turkish pide bread with homemade Mediterranean dips 12
soup of the day piping hot served with bread 14
baked feta cheese with olives and capsicum 8 SNISR 6A G K ¢NXY T I QGI N

pacific oysters fresh coriander, chilli, lemongrass and white balsamic vinegar
Y»dozen 15 1 dozen 26

sigara boregi potato, feta and parsley filled in filo cigars, mixed salad, tomato kasuandi and minted
yoghurt 14

crispy salt and pepper squid served with aioli and lemon wedges 16.5
garlic prawns with roasted garlic and seeded mustard in a light cream sauce, served with rice 19

seafood chowder a luscious chowder served with scallop and prawn skewer, lemon and warm
Turkish pide 16

chicken livers sautéed chicken livers with shallots, Marsala wine, rocket, rosemary crostini 16

mushroom basket assorted mushrooms sautéed with garlic and cream, drizzled with balsamic and
served in a wonton basket 16.5

to share

meze platter atasting plate of Mediterranean appetizers that includes sigara boregi, homemade
mediterranean dips, salt and pepper squid, hungarian salami, greek dolmades and more, served
with toasted Turkish bread 31

seafood platter a delectable selection of fresh scallops, oysters, prawns, mussels, calamari, house
smoked salmon, snapper goujons and baby octopus, dipping sauces and lemon 43



dinner mains

baked chicken Dbreast of chicken filled with pinenuts, spinach & mozzarella, served on
kumara mash with mustard cream sauce 27

lamb shanks tender lamb shanks slowly simmered with tomato, rosemary and thyme,
served with parmesan mash and caramelized onions 26

pork belly slow cooked served on kumara mash with calvados and cinnamon
reduction, tomato chilli jam 30

eye fillet grilled to your liking and served with parmesan mash, roasted pumpkin,
winter vegetables, green peppercorn sauce and a shiraz glaze 29.5

venison seared venison on kumara mash with filled mushrooms, beetroot pickle and
red wine jus 30

mixed seafood sauté snapper, scallops, prawns and squid sautéed with roasted baby
vegetables, broccolini, soy and sweet chilli with saffron aioli 33

panfried snapper fillets of snapper served on a lemon mash with broccolini, crayfish
oil aioli and micro greens 28

grilled salmon encrusted with pistachios and served on crispy rocket salad with
seasonal vegetables and a chermoula dressing 31

prawn and scallop tagliatelle tossed in roasted garlic butter, spring onion, lemon and
wilted spinach 29

greek eggplant baked and filled with spicy ground lamb and mushrooms served with
minted yoghurt, served with salad and toasted turkish bread 24.5

panang chicken curry tender chicken pieces cooked in coconut milk and Thai spices
with pumpkin, served with steamed rice, with a fresh cucumber and yoghurt side sauce 22

lasagne an overflowing mound of layered pasta, chicken, roast pumpkin, spinach and feta
with mediterranean tomato sauce, shaved parmesan and salad 23.5

artichoke spaghetti with baby spinach, parsley, caper, lemon, parmesan and feta 24.5
crispy salt and pepper squid served with salad, aioli and lemon wedges 25

oven roast capsicums two whole capsicums filled with spiced vegetable and rice pilaf baked
and served with homemade tomato sauce and garlic yoghurt 21

moroccan lamb salad lamb marinated in moroccan spices with onions and roast garlic,
tossed with baby potatoes and salad greens with aioli 22

sides
fries 6.5 sidesalad 6.5 seasonal vegetables 6.5 turkish pide 4.5

A 15% surcharge applies on public holidays



MECCA

Esplanade

desserts

dark chocolate pots decadence itself, rich, velvety chocolate cream,
served with biscotti and chocolate pearls 16

profiteroles combinations of vanilla ice and chocolate cream, with chocolate sauce and berry
coulis 16

bread and butter pudding an old fashioned favourite laced with raspberries and white
chocolate, served with pouring cream 16

apple and blackberry pie served warm with berry sauce, vanilla ice cream and fresh cream 16
sticky date and ginger pudding with toffee sauce and softly whipped cream 16

rhubarb, strawberry and mascarpone cheesecake rich smooth cheesecake with real rhubarb,
served with berry coulis 16

cheeses

selection of New Zealand cheeses creamy blue, camembert, aged cheddar with crackers, fig
salami and roast peach chutney 22

single cheese platter one of the above cheeses with crackers and fig salami 11
liquor coffees baileys, kahlua, tia maria, frangelico, benedictine, cointreau, drambuie,
grand marnier, glayva, galiano, white sambuca, opal nera, irish coffee 12

Mecca special yours truly, a choice of any three liquors from the above 15.5

dessert wine Saints Noble Semillon, Gisborne (03) 9

Mecca is open daily from 7am until late. Functions and otheeiapoccasions are welcome.
Please advise your waiter if you have any dietary requirements.
See your waiter to setthgour account. A 15% surcharge applies on public holidays.



