
$15 Lunch Specials 
Falafel Wrap (v) 

Turkish spiced chickpea patties, lettuce, tomato, onion  

& yoghurt sauce, with fries or salad 

Lamb Kofte Burger 

With spinach, tomato & garlic yoghurt, on a homemade 

Turkish roll, with fries or salad 

Crispy Fried Calamari 

Lightly dusted with paprika flour, with aioli, fries & salad 

Warm Lamb Salad * 

With roasted sweet potato, Anatolian feta, Spanish onion  

& mixed leaf salad 

Fish and Chips 

Lightly battered barramundi, marinated in Turkish spices  

with aioli, fries and salad 

Soup Of The Day * 

Homemade soup with oven baked Turkish bread 

Chicken & Mushroom Eriste 

Creamy chicken & mushroom fettuccini, spinach 

& parmesan 

 

 

 

 

 

 

 

Kusbasi Pide 

Fresh baked Turkish style pizza filled with marinated lamb 

pieces, onion, capsicum & egg 

Pumpkin & Spinach Pide (v) 

Fresh baked Turkish style pizza filled with pumpkin, spinach 

& feta 

BBQ Chicken Pizza 

Roasted chicken pizza, tomato, Spanish onion & mozzarella 

Hot & Spicy Pizza 

Spicy Turkish salami, jalepenos & mozzarella 

 

* Gluten free on request | (v) Vegetarian 

Sides 
Shoestring Fries    $6 

Shepherds salad    $8 

 

BANQUETS 

Let us take you through a delicious journey of Turkish cuisine. Please note, to ensure the highest standard of customer 

service, banquets are recommended for groups of 4 or more. 

 

Turkish Tier for Two                                               40 pp 

Oven Baked Turkish Bread with dips 

Selection of Mixed Meze 

Chef’s Selection of Pide 

Char grilled Prawns, Lamb and Chicken 

Char grilled Lamb Cutlets, Adana 

Shepherds Salad 

tomato, Spanish onion, cucumber, parsley, olives, 

lemon dressing, shredded fetta 

Pilav Rice and Potato Bake 

 

Ahmet’s Sultan Feast                                               36 pp 

Turkish Bread with dips 

Shepherds Salad 

tomato, Spanish onion, cucumber, parsley,  

olives, lemon dressing, shredded fetta 

Lamb and Chicken Guvec 

slow cooked lamb and chicken with eggplant, 

zucchini, onion, carrot, mushroom, capsicum 

and tomato 

Traditional Turkish Style Rice Pilav 

Charcoal grilled Lamb and Chicken Skewers 

Charcoal grilled Lamb cutlets 

Adana 

spicy minced meat skewers freshly cooked on our  

charcoal grill 

 

 

Ahmet’s King Feast                                                40 pp 

Turkish Bread with dips 

Shepherds Salad 

tomato, Spanish onion, cucumber, parsley,  

olives, lemon dressing, shredded fetta 

Lamb and Chicken Guvec 

slow cooked lamb and chicken with eggplant, 

zucchini, onion, carrot, mushroom,  

capsicum and tomato 

Traditional Turkish Style Rice Pilav 

Charcoal grilled Lamb and Chicken Skewers 

Charcoal grilled Lamb cutlets 

Adana 

spicy minced meat skewers freshly cooked on our  

charcoal grill 

Prawn Skewers 

Turkish Delight 

 

Ahmet’s Vegetarian Feast                                       30 pp 

Turkish Bread with dips 

Shepherds Salad 

Tomato, Spanish onion, cucumber, olives, feta  

and lemon dressing 

Vegetarian Guvec 

eggplant, zucchini, onion, carrot, mushroom, 

capsicum and tomato 

Traditional Turkish Style Rice Pilav 

Mixed Meze Platter 

Stuffed capsicum, falafel, mujver & vine leaves 

 

 

 

 

 

 

 

 



BEGIN THE JOURNEY 

Warm Turkish Bread (v)                    

Baked fresh in our wood fired ovens 
Turkish Garlic Bread glazed in garlic butter (v)  

Traditional Turkish Dips (v)  
Baba Ghanoush - Eggplant, yoghurt, garlic, tahini,  

olive oil 
Hot and Spicy - Chilli, tomato, capsicum, cucumber, 

 parsley 
Homous - Chick peas, garlic, lemon 
Avocado - Avocado, yoghurt, garlic, shallots, parsley, 

lemon juice 
Jajik - Cucumber, yoghurt, garlic 
Tomato - Sundried tomato, cream cheese, olive oil 
Beetroot - Beetroot, yoghurt, garlic 
Ahmet’s Trio Dip Platter (v)  

Traditional and Garlic Turkish Bread and trio of dips 
Vegetable Sticks (v) *                              

Fresh cut batons of carrot and cucumber 
ENTREE  

Soup of the day *  

Homemade soup with freshly baked Turkish bread 
Kuzu Salata *  

Grilled lamb skewer with a salad of sweet potato, 
onion, feta & mixed lettuce leaves 
Mujver (v)  

Vegetable fritters lightly deep fried, with garlic and dill 
yoghurt 
Falafel (v)  

Minced chickpeas, garlic, dill, mint and parsley with 
homous 
Yaprak Sarma (v) *  

Warm vine leaves filled with Turkish spiced rice 
Mixed Meze Platter (v)  

Homemade falafel, vegetable fritter, stuffed vine leaves 
and oven roasted capsicum filled with sultanas, 
pinenuts and Turkish rice 
 

 

FROM THE PIDE OVEN 

Pide (pronounced pi-deh) is a Turkish pizza baked 
fresh to order 
Kusbasi Pide  

Marinated lamb pieces, onion and capsicum 
Vegetarian Pide (v)  

Spinach, onion, tomato, mushroom, capsicum, feta and 
mozzarella 
Tavuklu Pide  

Garlic chicken, capsicum, mushrooms and mozzarella 
Prawn Pide  

Garlic marinated prawns, mozzarella, basil and rocket 
House Special Pide  

Turkish salami, chicken, mozzarella, mushroom, egg 
and capsicum 
 
SIDE DISHES  

Shepherds Salad (v) *  

Tomato, Spanish onion, cucumber, parsley, lemon 
dressing and shredded fetta 
Oven Baked Turkish Eggplant (v) *  

Filled with sautéed tomato, onion and peppers with a 
yoghurt sauce 
Creamy Potato Bake  
Pilav Rice (v) *  
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All our meats are cooked the traditional way, on 
skewers over a bed of charcoal 

 

 
FROM THE CHARCOAL GRILL 
Chicken Shish *  

Marinated pieces of chicken cooked on the charcoal 
grill. Served with potato and rice pilav 
Lamb Shish *  

Marinated lamb loin cooked on the charcoal grill, with 
potato and rice pilav 
Adana shish *  

Spicy minced lamb and beef skewers cooked on the 
charcoal grill with potato and rice pilav 
Lamb Cutlets *  

Charcoal grilled marinated lamb cutlets with potato and 
rice pilav 
Mixed Grill *  

Lamb, Adana and Chicken shish, lamb cutlets, with 
potato and rice pilav 
Garlic Prawn Skewers *  

Grilled garlic and lemon marinated prawns, with potato 
and rice pilav 
King’s Mixed Grill *  

Lamb, chicken & Adana shish, lamb cutlet and prawns 
with potato and rice pilav 
 

CHEF’S FAVOURITES 

Traditional Turkish dishes highly recommended by the 
chef 
Lamb Iskender  

Layers of slow cooked lamb, Turkish bread & tomato 
with rich tomato 
sauce and garlic, dill yoghurt sauce 
Ali Nazik *  

Roasted eggplant, capsicum, onion and garlic with 
yoghurt and your choice of chicken, lamb or Adana 
shish 
Pilis Sehrezat *  

Charcoal grilled chicken breast, potato, rice pilav, 
beetroot and creamy 
mushroom sauce 
Lamb Shank *  

Slow cooked with tomato and spices, served with rice 
pilav 
Lamb Guvec *  

Traditional slow cooked Turkish lamb stew, cooked in 
our stone oven 
with vegetables, tomato and spices, with rice pilav 
Chicken Guvec *  

Traditional slow cooked Turkish chicken stew, cooked 
in our stone oven with vegetables, tomato and spices, 
with rice pilav 
Vegetarian Guvec (v) *  

Traditional slow cooked Turkish stew, cooked in our 
stone oven with eggplant, zucchini, mushroom, carrot, 
tomato and spices, with rice pilav 
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*Gluten free on request | (v) Vegetarian. 

ONE BILL PAYMENT PER TABLE  
 


