
 
 

Newmarket 

 

 
dinner 
 

starters  
 
 

ȊŀΩǘŀǊ ōǊŜŀŘ spicy paste of fresh thyme,  sesame seeds, sumac and olive oil  
on warm Turkish bread  7.5 
 

soup of the day  served piping hot with warm turkish bread  10.5 
 

baked feta with olives and red capsicum  ǿƛǘƘ ǿŀǊƳ ȊŀΩǘŀǊ bread  14 
 

crispy salt and pepper squid  aioli and lemon wedges  15 
 

harissa lamb on eggplant salad with tahini yoghurt dressing  16 
 

sigara boregi  potato, feta and parsley filo cigars served with hummus and salsa  14 
 

tasting plate  white pesto, prosciutto, feta stuffed pepperdews, marinated eggplant,  
sigara boregi, appetizers that will delight the palate, with bread  24 
 
 

mains 
 
 

baked chicken  breast of chicken filled with pinenuts, spinach and mozzarella on red wine and 
mushroom risotto  28 
 

lamb shank  tender lamb shank slow simmered with tomato, rosemary and thyme served on garlic 
mash with caramelised onions  28 
 

eye fillet  char-grilled with vegetable gratin, broccolini, green peppercorn sauce and shiraz glaze  32 
 

beef iskender  traditional Turkish roasted sirloin in a buttery tomato sauce, served with char-grilled 
vegetables and pilaf rice  29 
 

pork fillet   wrapped with pancetta and oven roasted, served on kumara mash with wilted spinach, 
pomegranate roasted grapes and jus  29 
 

market fish of the day  please ask your waiter  29 
  
 
 
 
 



 
salmon fillet  prosciutto wrapped salmon, crispy herb potatoes, baby watercress with lemon 
hollandaise and celeriac salsa  29 
 
chicken, pumpkin and coconut curry  tender chicken pieces, sweet potato, pumpkin and mushrooms 
cooked in coconut milk and Thai spices, served on jasmine rice  22  (vegetarian option)  18 
 

lasagne  an overflowing mound of layered pasta, chicken, roast pumpkin, spinach and feta 
with tomato salsa and salad  22 
 

prawn and scallop tagliatelle  tossed with roasted garlic butter, spring onions, lemon and spinach  26 
 

gnocchi di ricotta  delicious light textured ricotta gnocchi swimming in a rustic cherry tomato  
and basil sauce with parmesan  21 
 

winter roast 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 
 

warm mustard chicken salad   succulent balsamic marinated chicken strips with field mushroom, 
crispy bacon, baby cos lettuce and honey mustard vinaigrette  21 
 
 

on the side 
 
turkish pide  4 
salad  6 
seasonal vegetables  6 
fries  6 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Please settle your account with your waiter.   15% surcharge applies on public holidays. 

 



 
 

 

 


