
 
 

Newmarket 

 
 
 

lunch 
 

zŀΩǘŀǊ ōǊŜŀŘ  spicy paste of fresh thyme, toasted sesame seeds, sumac and olive oil  
on warm Turkish bread  7.5 
 
tasting plate  white pesto, prosciutto, feta stuffed pepperdews, greek olives, marinated  
eggplant and sigara boregi, appetizers that will delight the palate, served with bread  24 
 
baked feta with olives and capsicum   wƛǘƘ ǿŀǊƳ ȊŀΩǘŀǊ bread  14 
 
soup of the day   with warm Turkish bread  10.5 
 
steak sandwich  char-grilled scotch fillet on pide, salad greens with marinated field mushroom,  
onion jam and sundried tomato aioli, served with fries  24 
 
spicy chicken  cajun spiced chicken breast, crispy bacon, avocado and mixed salad on Turkish bread  19.5 
 
BBQ lamb  marinated BBQ lamb and hummus wrapped in Turkish lavosh with salad, roasted vine  
tomatoes and cacik  19 
 
fish and chips  lightly battered fish fillets, golden fried chips, tartare sauce and seasonal salad  22 
 
roasted zŀΩǘŀǊ ŦƛǎƘ ǿƛǘƘ ǇƛƴŜ ƴǳǘ ŘǊŜǎǎƛƴƎ   fƛǎƘ ƻŦ ǘƘŜ Řŀȅ ǎǇǊƛƴƪƭŜŘ ǿƛǘƘ ȊŀΩǘŀǊΣ ŀƴ !Ǌŀōƛŀƴ ǎǇƛŎŜ ƳƛȄΣ  
oven roasted and served on a bed of hummus with salad and pine nut dressing  22 
 
prawn, leek and feta filo pie   a coil of crisp filo pastry topped with salad leaves and lemon hollandaise  19 
 
crispy salt and pepper squid  aioli, seasonal salad and lemon wedges  15/20 
 
lasagne  an overflowing mound of layered pasta, chicken, roast pumpkin, spinach and feta with  
tomato salsa and salad  18 
 
gnocchi di ricotta   delicious light textured ricotta gnocchi swimming in a rustic cherry tomato and basil 
sauce with parmesan  16/20 
 
chicken, pumpkin and coconut curry  tender chicken pieces, sweet potato, pumpkin and mushrooms 
cooked in coconut milk and Thai spices , served over jasmine rice  19  (vegetarian option)  16 
 
beef iskender  famous and traditional Turkish roasted sirloin in a buttery tomato sauce, served with  
char grilled vegetables and pilaf rice  22 
 
 



 
sigara boregi  potato, feta and parsley filo cigars, mixed salad, hummus and salsa  14 
 
harissa lamb  on eggplant salad with tahini yoghurt dressing  19 
 
warm mustard chicken salad  succulent marinated chicken strips with roasted field mushroom,  
crispy bacon, baby cos lettuce and honey mustard vinaigrette  19  
 
winter roasted pumpkin salad with chickpeas and feta    hearty wedges of roasted buttercup  
pumpkin with green beans, cherry tomatoes, spinach, toasted almonds and dates with an  
olive oil and balsamic dressing  18 
 
 

on the side 
 

turkish pide  4  
salad  6  
fries  6 
 
 

dessert 
 
date and ginger pudding  with soft whipped cream  12.5 
 
plum crumble pie  warm homemade pie, almond mascarpone and plum syrup  12.5 
 
dark chocolate pot  decadence itself, rich, velvety chocolate cream served with biscotti  14 
 
bread and butter pudding  old fashioned favourite, laced with raspberries and white chocolate,  
served with pouring cream  12.5 
 
crème brulee  served with warm rhubarb compote  12.5 

 
 

cheese 
 
traditional brie and aged cheddar  
served with caramelized onion jam  18 
choose one of the above  11 
 
 
 
 
 
 
Please settle the account with your waiter.  15% service charge applies on public holidays 

 

 



 
 


