DOWNTOWN
ISTANSUL

HANDMADE BREADS & DIPS

Warm Turkish Bread, baked fresh in our ovens (VE) 10
Turkish Garlic Bread (V) 1
Turkish Cheese Bread (V) 12
Downtown Dip Platter (V) choice of 3 or 6 dips with traditional Turkish bread 22/30
Traditional Turkish Dips (GF) 6 ea

Baba Ghanoush - charred eggplant, yoghurt, tahini (V)
Hummus - chickpea, tahini, lemon (VE)

]ojik - cucumber, mint, gor/ic, yoghunL (V)

Beetroot - yoghurt, garlic, olive oil (V)

Ezme - tomato, garlic, chilli pomegranate molasses (VE)

Muhammara - roasted red pepper, walnut (VE)

MEZ/ZE

Warm Marinated Olives (VE, GF) 8
Welcome Soup your journey begins here - a small, corm(or‘ring soup to welcome you to the table 6
Mujver (V, GF) zucchini & carrot fritters, dill yoghurt 18
Falafel (V) chickpeas, garlic, dill & hummus 18
Sigara Borek (V) filo pastry, feta, mozzarella, dill yoghurt 18
Imam chi|di baked eggp|on‘r, onion, tomato, peppers, yoghurf 17
Calamari (DF) fried & dusted in Aleppo pepper, aioli, lemon 23
Kofta Balls (GF) baked in tomato sauce & mozzarella 19
Mixed Mezze Platter (V) falafel, mujver, sigara borek, olives 15 pp
PIDES

All DFO

Vegetarian spinach & cheese 25
Ottoman pastrami, egg, green chilli, cheese 26
Kusbasi lamb mince, onion, capsicum, fomato 27
Kiyamq|i beef mince, onion, capsicum, tomato 27
Tavuklu marinated chicken, mushroom, capsicum, onion, cheese 28
Ozel Turkish salami, chicken, mushroom, egg, capsicum, cheese 30
Pizza with the Lot marinated chicken, sucuk, mushroom, capsicum, onion, ftomato, pastrami, cheese 33

OT TOMAN SALADS

All served over mixed greens, tomato, sweet potato & feta dressing (GF, DFO)

Chargrilled Chicken 29
Chargrilled Lamb 31
Chargrilled Adana 29
Falafel (V) 22
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CHAR GRILL

Served with Turkish rice pilaf & salad (GFO, DF) : 1

M)
Chicken Shish marinated chicken thigh 30 i
Lamb Shish marinated lamb rump 35 d
Adana Shish Turkish spiced lamb & beef 29 'i
Garlic Prawn marinated prawns 35 *
Mixed Grill lamb, adana & chicken shish 39 .'i
Lamb Cutlets (3) garlic & herb marinated lamb 39 d
King's Mixed Grill chicken, lamb, adana & garlic prawns 45 <
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Add Shish Chicken 12 | Lamb 13 | Adana 12 | Prawn 13 | Cutlet 10
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TASTE OF TURKEY $37 PP

Min 2 ppl

NS

Our ultimate chargrill platter of all our succulent meats marinated in bold Turkish spices (GF)

DD

AN

<
MAINS Xy
SR
S

Pilic Sehrazat (GFO) chorgri”ed chicken breast, beetroot, creamy mushroom sauce & rice pi|cn( 33 S
Guvec (GFO) rich baked Turkish casserole, mixed vegetables & rice pilaf 28 k
Iskender (GFO) thinly sliced chargrilled lamb, rich tomato sauce, dill yoghurt and choice of Turkish bread or rice pi|of 31 ‘i
Balik (GF, DFO) pan roasted borromundi, chat potato, broccoli & beans 35 P
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Mixed Leaf Salad (VE, GF) 1 Chips & Aioli (V) 13 :
Turkish Chopped Salad (VE, GF) tomato, cucumber, 12 Sweet Potato Chips & Red Pepper Mayo (V) 13 > .
onion, capsicum, feta, sumac Potato Bake (GF) 13 :
Steamed Vegetables (VE, GF) 13 Rice Pilaf (GFO) 4 ‘i
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DESSERTS =
>

>
Turkish Coffee or Turkish Apple Tea 4 >
Traditional Turkish Delight (DF) with rose petals & fresh berries 12 < i
Homemade Hazelnut Baklava (V) served with berry ice cream & caramel sauce 15 ;
Baklava Cheesecake (V) filo pastry, cream cheese, pistachio 16 ’
Revani (V) Turkish sticky orange, coconut & semolina cake with ice cream 15 >
Sutlac (V, GF) Turkish style rice pudding 12 :
i
P

P
(V) VEGETARIAN (VE) VEGAN (VEO) VEGAN OPTION (GF) GLUTEN FREE ’
(GFO) GLUTEN FREE OPTION (DF) DAIRY FREE (DFO) DAIRY FREE OPTION ;
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