
 

 

TURKISH TOAST $7
thick cut Turkish toast 
w/ butter and condiments

POACHED EGGS $16 (gfo)
served on Turkish bread
ADD ONS:

roasted cherry tomatoes $5
marinated sheep’s feta $6
grilled sucuk $7
smoked salmon $7

CILBIR EGGS $24 (gfo)
poached eggs on labne with sucuk,
burnt paprika butter, herbs and
Turkish bread

TURKISH AVO $24
avocado on turkish bread with
sheep’s feta, cherry tomatoes,
perserved lemon dessing, sumac
and herbs

add sucuk $7
add poached egg $3.50

SOUP $15 
(see board for today’s soup)
served w/ Turkish bread and
butter

SALAD 
(see deli fridge for today’s salads)
1/2 serve $7
full serve $15

add chicken $7
add lamb $10

TAGINE $18 (gfo, v.)
tomato based vegetable tagine
w/zhug and Turkish bread

add chicken $7
add lamb $10
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GOZLEME
spinach and feta $20
spiced lamb and cheese $22

LAHMACUN $18
thin and cripsy ‘Turkish pizza’
topped with finely minced spiced
lamb, vegetables and onion. Served
with sumac onion and fresh herbs. 

ADANA KOFTE HUMMUS $24 (gfo)
w/ spiced tomato and pepper sauce,
sumac onions,tahini, pickles and flat
bread

TURKISH WRAPS (gfo)
choban salad, turnip pickles, hummus,
tahini, pomegranates and herbs

FALAFELS $21 (v.)
GRILLED CHICKEN $22
SLOW COOKED LAMB $24

Please note, while we make every attempt for dishes 
to be free from dietary allergens we can’t 
guarantee the absence of traces of these items.

TURKISH MEZE (gfo, vo)
serves 2 - $40 
extra person - $10pp

A generous Turkish share platter
featuring rotating house-made
dips,olives,cured meats, fresh breads
and accompaniments—served together on
one platter. 



 

 

COFFEE
ESPRESSO - 4.5
DOUBLE ESPRESSO - 5
LONG BLACK - 5.5/6.5
LATTE - 5.5/6.5
FLAT WHITE - 5.5/6.5
CAPPUCCINO - 5.5/6.5
MOCHA - 5.5/6.5
SHORT MAC - 4.5
LONG MAC - 5.5
PICCOLO - 4.5
TURKISH COFFEE - 4.5

NOT COFFEE
CHAI - 8 
HOT CHOCOLATE - 5.5/6.5
BUBBACHINO - 1.5
PUPPACHINO - 50c

TEA - 6 / 7 to share
TURKISH APPLE
TURKISH BLACK
TURKISH EARL GRAY
LINDEN TEA
MOUNTAIN MINT
CAMOMILE TEA

COLDHOT

SPECIALTY DRINKS

COFFEE
ICED COFFEE - 7.5
ICED LATTE - 7.5
ICED MOCHA - 7.5

NOT COFFEE
ICED CHOCOLATE - 7.5 
TURKISH ORANGE SODA - 6
TURKISH FRUIT SODA - 6
SPARKLING MINERAL WATER - 6

STRANGE LOVE - 7.5
DOUBLE GINGER BEER
LIME + JALEPENO
VERY MANDARIN
LEMON SQUASH

QUINCY SPARKLING JUICE - 7.5
APPLE JUICE -6.5
POMEGRANATE JUICE - 6.5
7 FRUITS. - 6.5
APPLE AND BLACKCURRANT - 6.5
ORANGE  - 6.5
GREEN SMOOTHIE - 6.5

ROSE LEMONADE $7
rose and cranberry lemonade with lemon and rose petals

POMEGRANATE SODA $7
pomegranate juice, soda water, lime and pomegranate seeds

TURKISH APPLE ICED TEA $7
specialty Turkish apple tea infused with Turkish Earl grey

SULTANS DELIGHT HOT CHOCOLATE $9
a rich, indulgent dark hot chocolate topped with rose-dusted foam, crushed
pistachios and a piece of Turkish delight.

SALEP $6
A traditional Turkish hot drink made with milk and ground orchid root, lightly
sweetened and finished with cinnamon.

MENU
drinks

Please note, while we make every attempt for dishes 
to be free from dietary allergens we can’t 

guarantee the absence of traces of these items.

ALTERNATIVE MILK - 80c
oat/almond/soy/lactose

free
SYRUPS - 50c

vanilla/caramel
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