
M e c c a  V i a d u c t  
 

Meze Menu 

 
 

Entree 
 

Garlic Bread grilled and oozing with garlic butter 8 
 

Warm Turkish pide and trio of dips 13.5 
 

Fresh Pacific oysters with a tomato pomegranate dressing 
half dozen 13  one dozen 24.5 

 
Prawn fritter in light chickpea batter w lemon tahini dip 12.5 

 
Scallop & Coriander Wontons, thin pockets of stuffed pastry 12.5 

 
Jordanian hummus with tomato salsa and warm Turkish pide 11.5 

 
Marinated eggplant, capsicum & tomatoes with thick yoghurt 12.5 

 
Prawn & Avocado cocktail with a lemony caper mayonnaise 16.5 

 
Feta, potato and parsley filo cigars, hummus and salsa 13.5 

 
Crispy Salt & Pepper Squid on salad greens w sweet chili 15 

 
Little Lamb Meatballs coated in tomato on crisp potatoes 13 

 
 

Platters 
 
Seafood tasting plate of Pacific oysters, salt and pepper squid, prawn fritters, 
house smoked salmon, garlic prawns, mussels, lemon mayonnaise and warm 
………………………………………………………………………………………………………………………………………………………………..……………………………………………………………………………………………………………………………………………………………..…… ……………………………………………………………………………..……………………… ……………………………………………………………………… 

Turkish pide 26 for two / 48 for four 
 
Meze Plate with marinated eggplant and mushrooms, mixed olives, 
………………………………………………………………………………………………………………………………………………………………..……………………………………………………………………………………………………………………………………………………………..…… ……………………………………………………………………………..……………………………………………………………………………………………… 
yoghurt & feta dip, rocket pesto, sigara boregi, hummus w warm Turkish pide 28 

 
 

 
%15 surcharge applies on public holidays 


