
                                                                                                           


          KONAK TURKISH KITCHEn                                                                     


TURKISH BREAKFAST BANQUET    

                                                                                                 
$30 PER PERSON  Sunday  /  9AM  -  2PM  


              ( Minimum 2 People and Whole Table Only )

               * $15 for per kids aged between 6 yrs and 12 yrs old.

                    * Free breakfast for kids aged 5 yrs and below.       


                                                                                                                                                       
BANQUET ; Pide bread, Tomato, cucumber, feta, kasar & bocconcini 
cheese, black and green olives, 1 pcs cigarette borek per person, strawberry 
jam, seasonal fruits, clotted cream, honey, grape molasses & tahini, lamb 
mince borek,  Menemen, Egg & Sucuk, unlimited Turkish Black Tea  


Additionals ; Each $5 

sucuk, feta, kasar, bocconcini cheese, black and green olives, strawberry jam, seasonal 
fruits, clotted cream, honey, grape molasses & tahini 


Our team is here to serve you. Please treat our staff with respect and dignity. We will not 
tolerate violence, physical aggression, discrimination or verbal abuse.


Konak Restaurant reserves the right not to serve aggressive or abusive guests.   


              

                              




      MEZZE AND ENTREE 

Sigara Borek ( 5 pieces )fried filo pastry filled with feta & mozzarella cheese                         $18                   


Stuffed Vine Leaves, black currants, pine nuts, sour cherry sauce, green herb oil  (gf) (v)    $18


Sultan Ezmesi( Spicy ) bulgur, isot, salca, macadamia, pomegranate sauce, fresh herbs     $17


Cyprus Halloumi with saffron infused Turkish apricot compote, sultanas, mint (gf)                $19


Mix Mezze Platter with pide bread ( Humus, Muhammara, Tzatziki, Fava )                 $30         


  MAIN COURSES 

Falafel ( 5 pieces ) hummus, pickled red cabbage, fresh herbs, almond currant rice       $26 

Izmir Beef Tire Kofte (4 pieces) hot chillies, croutons, tomato, garlic yoghurt & butter       $27


Chicken Shish Marinated chicken breast cubes with almond currant rice, sumac-onion      $27 


Turkish Beef Dumplings Tomato sauce, garlic yoghurt, walnuts, chilli mint burnt butter      $30

Beyti, Adana kebab wrapped with lavash garlic yoghurt, tomato sauce, burnt butter              $30


Barramundi with shaved zucchini, peas, mint and capers - onion salsa & citrus dressing      $36


SALAD AND SIDE 
Shephard`s Salad,Iceberg, red cabbage, tomato, cucumber, lemon-olive oil dressing (gf)   $16


Chips with tomato sauce                                                                  $12                        


                        SET  menu    $40 per person 
                                      ( EVERYONE MUST PARTICIPATE ON THE TABLE) 
                                                   
House made traditional pide bread

Hummus, smashed chickpea, tahini, lemon and olive oil   (gf) (v) 
Muhammara, spicy roasted red pepper, walnut, pomegranate molasses, bread crumbs (v)  

Tzatziki, yoghurt, cucumber, garlic, dried mint, green herb oil  (gf) 
Tekmilli Fava ( Broad beans ), onions, capers, dill, pepitas  (gf) (v) 
Sultan Ezmesi ( Spicy ) bulgur, isot, salca, macadamia, pomegranate molasses, fresh herbs

Chicken Shish for sharing  
Shephard`s Salad  & Almond & Currants Rice


Vegeterian &vegan options are available upon request. 



                                                  



