
  

 
 

Esplanade 
 
 

Lunch 
 
 

breads and starters 
 
 

garlic bread  grilled and oozing with garlic butter  7.5 
 
ȊŀΩǘŀǊ ōǊŜŀŘ  spicy paste of fresh thyme, toasted sesame seeds, sumac and olive oil on warm 
Turkish bread  8 
 
mecca dips  homemade mediterranean dips served with warm turkish pide bread  10.5 
 
soup of the day  piping hot served with bread  14 

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

 
baked feta with olives & capsicum  ǎŜǊǾŜŘ ǿƛǘƘ ǿŀǊƳ ȊŀΩǘŀǊ ōǊŜŀŘ  14 
 
sigara boregi  potato, feta and parsley filled in filo cigars, mixed salad, tomato kasuandi and 
minted yoghurt  16 

 

prawn and avocado cocktail  with lemony caper mayonnaise, shredded lettuce  17.5 

 
meze platter  a tasting 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  32 

 
seafood platter  a delectable selection of fresh oysters, scallops, prawns, mussels, calamari, 
house smoked salmon, snapper goujons and baby octopus, served with two dipping sauces and 
lemon  42 
 
 

mains 
 
 

ǊƻŀǎǘŜŘ ½ŀΩǘŀǊ ŦƛǎƘ ǿƛǘƘ ǇƛƴŜ ƴǳǘ ŘǊŜǎǎƛƴƎ  ŦƛǎƘ ƻŦ ǘƘŜ Řŀȅ ǎǇǊƛƴƪƭŜŘ ǿƛǘƘ ȊŀΩǘŀǊΣ ƻǾŜƴ ǊƻŀǎǘŜŘ ŀƴŘ 
served on a bed of hummus with salad and pine nut dressing  22 

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



 
 
 
 
warm mustard chicken salad  succulent marinated chicken strips with roasted field mushroom, 
crispy bacon, brie baby cos lettuce and mustard mayo  22 

 
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  22 

 
single lamb shank  tender lamb shank slowly simmered with tomato, rosemary and thyme, 
served with parmesan mash and caramelized onions  17 

 
prawn, leek and feta pinwheel pie  a crisp coil of filo pastry, served with salad and lemon 
hollandaise   22.5 
 
crispy salt and pepper squid  served with salad, aioli and lemon wedges  19 

 
fish and chips  lightly battered fresh snapper fillets with crème fraiche tartare and salad  23 

 
zesty chicken  cajun spiced chicken breast, crispy bacon, avocado, tomato, salad and fries on 
ciabatta, served  with roast plum chutney  22.5 

 
steak sandwich  grilled scotch fillet, on toasted focaccia, served with salad fries and  
rocket pesto  25 

 
grilled mushrooms  flat mushrooms filled with bacon, onion and cream cheese, grilled and 
served on bed of turkish pide bread and salad  18 

 
greek eggplant  baked and filled with spicy ground lamb and mushrooms served with minted 
yoghurt, served salad and toasted turkish bread  22 

chicken lasagna  an overflowing mound of layered pasta, chicken, roast pumpkin, spinach and 
feta with mediterranean tomato sauce, shaved parmesan and salad  21 

 
artichoke spaghetti  baby spinach parsley, caper, lemon, parmesan and feta  21 

 
oven roast capsicums  whole capsicums filled with spiced vegetable and rice pilaf baked and 
served with homemade tomato sauce and garlic yoghurt  19.5 
 

sides 
 
fries   6.5              side salad   6.5                 seasonal vegetables  6.5                          turkish pide  4.5 
 
 
15% service charge applies on public holidays 
 

 



 
 

 

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 7 am until late.  Functions and other special occasions are welcome. 
Please advise your waiter if you have any dietary requirements. 
See your waiter to settle your account. A 15% surcharge applies on public holidays. 

 
 

  
 

 


