
Mecca is open daily from 7am until late.   
Functions and other special occasions are welcome.  

Please contact your waiter for any dietary requirements. 
Please settle your account with your waiter. 15% surcharge on public holidays 

    

Lunch 

  

Bread 
 

Gar l i c  Bread  gr i l led  and  ooz ing  w i th  gar l i c  bu t te r  8  

 

Rosemary Foccacia  t oas ted  f occac ia  f ingers  w i th  tomato  sa l sa ,  

bacon & me l ted  cheese  9  

 

Bread  and  D ips se lec t i on  o f  warm  breads w i th  caponata  and  pes to  10  

 

Meze Plates 
 

Mixed  O l ives  and Feta   m ar ina ted  i n  o l ive  o i l ,  f r esh  herbs  and gar l i c  8  
 
Hummus Plate  homem ade  hum mus  w i t h  t oma to  sa lsa  and  tu rk ish  b read  8  
 
Haydari   puree  o f  th i ck  yoghur t  w i t h  f e ta  and  gar l i c ,  se rved  w i th  warm T urk ish  b read  8  
 

Sigara  Boreg i   po ta to ,  fe ta  and  pars ley  f i l o  ro l l s  ser ved  w i th  a  f resh  tom ato  sa lsa  8  
 
Dolmades   v i ne  leaves  s tu f fed  w i t h  sp i ced  r i ce ,  served  w i th  Greek yoghur t  8  
 
Polenta  F r ies   hom emade po len ta  f ingers ,  deep  f r ied ,  w i t h  t omato  chu tney  8  
  
Sa l t  and Pepper Squid   tender  squ id  w i t h  har i ssa  m ayonna ise   8  
 
Prawn and Avocado Cock ta i l  on iceberg  l e t t uce  8  
 
Cured Marinated  House Smoked Salmon   w i th  honey mustard  d ress ing  8  
 
Fresh F ish  Bi tes   m arke t  f resh  f i sh  l igh t l y  ba t t e red  w i th  ta r t a re  sauce  and lem on  8 
 
Green  L ipped Musse ls   on  the  ha l f  she l l  sau téed w i th  a lmonds,  gar l i c  and  par s ley  8  
 
Seared Scal lops  w i th  a  l ime and ch i l l i  d ress ing ,  on  sa lad   8 

 

Platters 
 
Seafood P lat te r   de l i c ious  se lec t i on  o f  sca l lops ,  p rawns,  tender  squ id ,  pac i f i c  oys te r s ,  
house  smoked sa lmon ,  seared  tuna ,  musse ls  and  f r esh  f i sh  b i tes  w i t h   
warm  tu r k i sh  b read  42   
 
Meze  Plat te r    a se lec t ion  o f  d ips ,  o l i ves  and  med i te r ranean s ty le  appet izers  w i th  warm  
tu rk ish  b read   36 
 

 



 
 

Lunch 
 
Chicken  Bruschet ta    
toas ted  c iaba t ta  w i th  Ca jun  ch i cken ,  bacon ,  t oma toe s ,  b r ie  and  sweet  on ion  re l ish ,   
se rved  w i th  f r ies  and  sa lad   22.5  
 
Char-Gr i l led  Scotch  F i l le t   
rocke t ,  tomato  &  red  on ion  sa lad ,  bas i l  pes to  and  ba lsamic  v ina ig re t te  on  warm  
tu rk ish  p ide  w i t h  f r ies  on  t he  s ide  26  
 
Fish  of  the  Day   
pan f r i ed  marke t  f resh  f i sh  on  sau téed lem on po ta to es  w i t h  rocke t  and  red  pepper   
& fenne l  sa l sa   27 
 
Beef  St roganof f  
tossed  th rough l i ngu ine  w i th  m ush rooms,  sundr ied  t o matoes  and p ick led  gherk ins  20  
 
Crispy Sa l t  and Pepper Squid   
tender  squ id  ser ved  w i t h  l emon  wedges ,  har i ssa  mayonna ise  and sa lad  19  
 
Greek  Eggplant   
baked and  f i l l ed  w i th  sp i cy  g round lamb and  mushroo ms ser ved  w i th  m in ted  yoghur t ,  
sa lad  and  toas ted  Turk i sh  b read  22 
 
Mecca Chicken Lasagne   
sp inach  pas ta  layered  w i th  ch icken ,  bas i l  pes to ,  béchame l  sauce ,  sem i -d r ied  t omatoes  
and parm esan,  se rved  w i t h  m ixed  sa lad  and  sa l sa   21 
 
Vegetab le  T imbale  
seasona l  vegetab les  roas ted  w i th  honey and  cumin ,  served  w i th  sa lad  leaves ,  
fe ta  c rumbs and ba lsamic  g laze  18 
 
Classic  Ceasar Salad  
wi th  c r i spy  bacon,  po len ta  c rou tons ,  anchovy ,  shred ded parm esan and  poached egg  19 
 
Zucchin i  and Feta  F r i t ta ta  
wi th  o l ives  and  sundr ied  t omatoes ,  ser ved  w i th  roas ted  f i e ld  mushroom s 
and mixed  sa lad  18 
  
Seared  Scal lops  
on a  sa lad  o f  herbs  and  m ango  j u l ienne,  w i th  roas te d  macadam ia  nu t s  
and  a  ch i l l i  and  l ime  dress ing  26 
 
Sp icy  Chicken Salad  m ar ina ted  w i th  lem ongrass ,  ga r l i c ,  ch i l l i  and  l im e,    
se rved  w i th  c r isp  vegetab les ,  cor iander  and  t oas ted  cashew p ieces  21  
 
Lamb F i l le t  
gr i l led  m ar ina ted  lam b f i l l e t  on  v ine  r ipened  tomatoes  w i th  wa ter c ress ,  bas i l  pes to ,  
bocconc in i  and  ba l sam ic  r educt i on  24  
  
F ish  and Chips   
l i gh t ly  ba t te red  m arke t  f resh  f i sh  w i th  ta r ta re  sauce ,  m ixed  sa lad  and f r i es   24 
 
Side Orders  
 
f r ie s    6 .5         s ide  sa lad    6 .5           season a l  vege tab les    6 .5      b read    6 .5  
 
 
 

15% service charge applies on public holidays 
 

 


