MECCA

Viaduct

dinner
garlic bread grilled and oozing with garlic butter 8

pacific oysters served natural with a tomato pomegranate sauce
three for7.5, half dozen forl4 or a dozen foR5

mez plates
a selection of small dishes prepared to authent@pes, with a variety of tastes
choose a rangef dishes to share

cold all dishes3

hummus plate homemade hummus with tomato salsa and warm Turkish bread

chermoula marinated mushrooms oven roasted button mushrooms soaked in a
lemon, cumin and coriander marinade

saksuka a traditional dish of marinated eggplant, capsicum and tomatoes served with
thick yoghurt and warm Turkish bread

baby octopus salad fennel, white beans, capsicum, limes and chilli tossed with cooked,
marinated baby octopus

haydari puree of thick yoghurt with feta and garlic, served with warm Turkish bread

hot all dishe®

sigara boregi potato, feta and parsley filo rolls served with a fresh tomato salsa

lemongrass chicken drumlets of chicken marinated with Asian spices then oven roasted
green lipped mussels on the half shell, sautéed with almonds, garlic, white wine and parsley
little lamb meatballs coated in brava sauce and served with roasted garlic aioli

salt and pepper squid quick fried and lightly seasoned with harissa mayonnaise on the side
prawn fritters crispy fried prawns in a light chick pea batter with a lemon tahini dip

scallop and coriander wontons thin pockets of stuffed pastry served with a hot sour dipping sauce
platters

seafood platter a selection of our meze seafood plates to share 26 for two and48for four

meze platter a selection of small dishes prepared to authentic recipes, with a variety of tastes,
choose a range of dishes to share (no seafoodP8



meat and poultry

baked chicken breast filled with pinenuts, spinach and mozzarella on kumara mash with a creamy
pernod sauce 29

lamb shank tender lamb shank slow simmered with tomato, rosemary and thyme, served with
garlic mash and caramelised onions 28.5

eye fillet char-grilled tender steak with parmesan mash, grilled basil zucchini, roasted balsamic
tomato, béarnaise sauce and shiraz glaze 34

scotch fillet parmesan mash, grilled basil zucchini, roasted balsamic tomato, béarnaise sauce
and shiraz glaze 33.5

beef iskender famous and traditional Turkish roasted sirloin strips in a buttery tomato sauce
with rice 28

pork fillet wrapped with pancetta, oven roasted, served on kumara mash with wilted spinach,
pomegranate marinated grapes and jus 33

spiced lamb rack garlic and tomato green beans, smoky eggplant puree, and roasted cherry
tomatoes 34

seafood

mixed seafood sauté sautéed snapper, scallops, prawns and squid with roasted baby vegetables,
snow peas, asparagus and saffron aioli 33

pan fried snapper snapper fillets on lemon mash with asparagus, lime hollandaise and red pepper
fennel salsa 31.5

mediterranean baked fish oven baked in an aromatic fish stock with baby potatoes, julienne of
vegetables, tomatoes, fresh herbs, garlic and a hint of chilli 31

crisp skin salmon fillet roasted summer vegetables with rocket, tomato chermoula and basil oil 31.5

prawn and scallop tagliatelle mildly spiced coconut cream and sun-dried tomato sauce, baby
spinach, coriander and lemongrass 29

salads and vegetarian

cumin roast vegetable and chickpea salad summer vegetables roasted with olive oil and cumin
seeds, served with goreme, a rustic turkish yoghurt cheese and crostini 22

spicy chicken salad marinated with lemongrass, garlic, chilli and lime juice served in lettuce cups
with coriander and toasted cashew pieces 23

salad de chevre chaud grilled goats cheese crostini, mixed lettuce, walnuts and mustard dressing 23

garlic prawn salad greek style salad of feta, tomatoes, cucumber and olives with artichokes, crunchy
cos lettuce and avocado mayonnaise 24.5

on the side

turkish pide 6

salad 6

seasonal vegetables 7
fries 6

please settle the account with your waiter. 15% service charge applies on public holidays






