
Home made pide bread, vine ripened butter

Sydney rock oysters, shalgam & pickle juice, shallots

MEZES

Hummus, a la Oz lemon myrtle dukkah, macadamia, olive oil

'Atom', labne, isot butter, green pepper jam

Grilled green olives, mung beans and walnut piyaz

Beetroot ezme, burnt onion, walnut, pickled strawberry, creme fraiche 

Pickled sardines, tarama, Aegean olive oil, Marash pepper

Green herb zucchini and feta mujver, tahini terettur

Tilba haloumi, grape molasses, roasted hazelnuts

Scallops marin, baby fennel,cucumber, chili, satsuma vinaigrette 

'Cig kofte', salmon tartare, cracked wheat, Urfa spices, perilla leaves

'Imam Bayildi', eggplant, capsicum, tamarind, soft bread

TO SHARE

Isot pepper fried calamari, muhammara

King prawns, saffron and raki bisque

Octopus, fava bean pate, pickled chili, bronze fennel

'Man�', mini beef parcels, sujuk XO, burnt yogurt, mint, sumac 

Pomegranate roasted half chicken, rocket, fennel, orange salad

Swordfish fillet, white bean piyaz, edamame, tahini

Lamb shoulder  tandir, lamb jus, bitter leaves

'Yogurt Kebab', 72 hours Wagyu tri-�p, croutons, burnt bu�er

SIDES

Kipfler potatoe fries, tarhana salt

'Choban' salad, Ox-heart tomatoes, sumac onion, mint yogurt 

Charred broccolini, olive oil & preserved lemon, roasted almonds

Efendy salad, figs, rucola, string haloumi, walnut

1/2 doz  36 
1 doz 72 
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PLEASE NOTE THAT PUBLIC HOLIDAYS INCUR A 15% SURCHARGE. SUNDAYS INCUR A 10% SURCHARGE. 

10% SERVICE CHARGE WILL BE APPLIED TO THE GROUPS OF 7 MORE GUESTS.

WE ENDEAVOUR TO ACCOMMODATE DIETARY REQUIREMENTS / FOOD ALLERGIES; HOWEVER, WE CAN NOT GUARANTEE AGAINST TRACES OF ALLERGENS.
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In a style true to its inspiration of Istanbul Meyhanes all dishes are designed to share




