
 

 

Brunch Menu 

 
Mixed Berry and Ricotta Hotcakes with banana,  crème f ra iche and maple syrup   1 5  

 

Mecca Big Breakfast bacon,  eggs,  sausage,  gr i l l ed tomatoes,  mushroom and 

potatoes on toas t  wi th p lum chutney   17  

 

Vegetarian Big Breakfast gr i l led tomatoes,  eggs,  mushroom,  roasted capsicum and  

potatoes on toas t  served wi th cot tage cheese   16  

 

Classic Eggs Benedict  served wi th spinach and home -made hol landaise  sauce  

with your choice of :  f ie ld mushroom (vegetar ian) or  bacon or  smoked sa lmon   17 .5  

 

Honey Baked French Toast with gr i l led banana,  cr ispy bacon,  seasonal  f ru i t ,  

f in ished wi th maple syrup   15  

 

Two Eggs any Style served wi th  cr ispy bacon or  smoked salmon on toas ted 

mul t igra in   13  

 

Soup of the Day del ic ious home-made soup served wi th  warm Turk ish bread   12  
 
Seafood Chowder  del ic ious chowder served wi th  a scal lop,  mussel  and prawn 
garnish,  lemon and toasted Turk ish  bread   14 .5  
 
Meze Platter  a select ion  of  d ips,  o l ives and Medi terranean sty le  appet izers wi th 
Turk ish bread   36  
 
Seafood Plat ter  del ic ious select ion o f  scal lops,  prawns,  tender squid,  smoked 
salmon, seared tuna,  mussels  and f resh f ish  b i tes wi th warm T urk ish  bread    42  
 
Fish & Chips l i ght ly  ba t tered market  f resh f ish  wi th tar tare  sauce,  mixed salad & 
f r ies   22  
 
Cajun Chicken on Turk ish p ide,  mixed leaves,  tomato,  bacon,  avocado,  br ie wi th 
f r ies on the s ide    21  
 
Open Gri l led Steak S andwich, mixed leaves,  gar l ic  a io l i ,  caramel ised on ion jam  on 
toasted Turk ish p ide,  wi th f r ies on the  s ide   24  
 
Crispy Salt  and Pepper Squid tender squid served wi th  lemon wedges,  har issa 
mayonnaise and salad   20 
 
Mecca Chicken Lasagn a  spinach pasta layered wi th chicken,  bas i l  pesto,  béchamel  
sauce,  semi -dr ied tomatoes and parmesan,  served wi th mixed salad and salsa   19  
 
Greek Eggplant  baked and f i l led  wi th spicy ground lamb and mushrooms served wi th 
minted yoghurt ,  salad and toasted Turk ish   bread    22  
 
Lamb Shank  s lowly bra ised and served wi th gar l ic  mash and roasted roo t  vegetables   
18 
 
Thai Green Seafood Hotpot  squid,  mussels  and scal lops cooked in a spicy green 
curry  sauce served wi th  basmat i  r ice    23  
 



 
If you have any dietary requirements, please inform your waiting staff. 

15% surcharge on public holidays 
Mecca is open daily from 7am until late.   

Functions and other special occasions are welcome.  
. 

 

 

Farfa l le Carbonara  pasta tossed through wi th a creamy bacon,  mushroom and 
cheese sauce   17  
 
Spaghett i  Bolognese  pasta wi th a t radi t ional  tomato and beef  mince sauce,  made 
wi th f resh herbs and topped wi th parmesan cheese   18  
 
Vegetable  Strudel  f i lo  pastry  f i l led  wi th seasoned vegetables ,  feta cheese and 
ol ives,  served wi th mixed salad and tomato salsa   17  
 
Butter  Chicken  tandoor i -mar inated chicken pieces cooked in a mi ld  curry  sauce 
served wi th basmat i  r ice    17  

 
Lamb Kofta  Turk ish meatbal ls  bra ised in  a r ich  tomato sauce,  served wi th r ice,  
tzatz ik i  and warm Turk ish bread   1 6  
 
Mediterranean-style Salad mixed leaves topped wi th tomatoes ,  o l ives,  cucumber,  

capsicum and feta  cheese served wi th  warm Turk ish bread    15.5  

 

Side Orders   5        f r ies       seasonal  vegetab les        Turk ish p ide  

 
 
 

Dessert 

 
Tiramisu espresso and rum soaked sponge f ingers,  layered wi th mascarpone,   
f in ished wi th chocolate sauce  10   
 
Summer Crumble warm home-made c rumble us ing seasonal  f ru i t  wi th berry  sauce  
and vani l la  bean ice -cream   10   
 
Chocolate  Mousse  r ich  chocolate mousse spik ed wi th  cointreau and served wi th  
sof t ly  wh ipped c ream   10   

  
Vanil la Bean Panacotta  with sweet  l ime reduct ion,  f resh mint  and to f fee  sauce   10
  

Ice Cream Trio  select ion of  award winning f lavours f rom Kap i t i      10   

 
Cheese  

 
Select ion of New Zealand  Cheese  inc luding creamy blue,  camembert  and aged 
cheddar wi th t ruf f le  honey and sweet  onion re l ish     29 

  
Single Cheese P late a select ion of  one o f  the  above cheeses wi th t ruf f le  honey and 
sweet  onion re l ish   14   

 
Liqueur Coffees; bai leys,  kahlua,  t ia  mar ia,  f rangel ico,  benedic t ine,  coin treau,   
drambuie,  grand marnier ,  g layva,  gal l iano,  whi te sambuca,  opal  nera ,  i r ish cof fe e  12  

Please ask your waiting staff about our daily specials  


