
27mezzebarandgrill

Turkey is a vibrant blend of cultures, and
its cuisine brings together exciting
flavours in one place.

Our menu showcases 27 distinctive
dishes and each dish is a tasty
celebration of Turkey’s food heritage.

We hope you savour the experience!

27mezzebarandgrill.com

V: Vegetarian    VG: Vegan    GF: Gluten-Free
N: Contains Nuts        Spicy

WEEKEND SPECIAL 

DESSERTS

27- Künefe
Shredded phyllo dough (kadaif) filled
with stretchy cheese, soaked in syrup,
topped with pistachios (V, N) - $20 

26-Turkish Vanilla Pudding
‘Saray Muhallebisi’ : Ottoman Palace
Heritage Dessert.  Pistachios, Rose
Petals,  Pomegranate (V, GF, N) - $16

25- Slow Roasted Lamb Shoulder

‘Kuzu Tandır’ : Boneless Lamb Shoulder
over ‘İç Pilav’ (Rice with Pine Nuts &
Black Currants). Served with Smoked
Yoghurt and Red Onion on the side (GF,
N) - $38

Limited portions served on Fri-Sat-Sun only.
Please kindly ask your server for availability.

24- Turkish Pita Bread
‘Pide’ : Freshly baked in‑house. A pillowy
interior and a delicate crust. Perfect for
scooping up mezze, pairing with kebaps,
or simply enjoyed on its own. (V) - $4

SIGNATURE DIPS

We are CASHLESS.
Prices are subject to 

10% Serv. Charge and GST.

8- Mixed Olives
House-Marinated Green & Black Olives
from Turkey (VG, GF) - $8

6- Tomato & Walnut Salad
‘Gavurdağı’ : Fresh Mint & Parsley, Onion, 
Green Capsicum, Pomegranate Molasses,
Garlic (VG, GF, N) - $14

1- Chickpeas & Tahini Dip

‘Humus’ : Chickpeas, Tahini, Garlic,
Lemon (VG, GF) - $14

2- Smoked Red Capsicum Dip

‘Muhammara’ : Red Capsicum, Walnuts,
Herbs & Spices (VG, N) - $14

3- Beetroot & Orange Dip

Beetroot, Orange Zest, Cashew Nuts
(V, N, GF) - $14

4- Cheese & Basil Dip

‘Girit Ezme’ : Cheese, Pistachios, Walnuts, 
Basil (V, GF, N) - $14

5- Sautéed Baby Spinach 

‘Ispanak Kavurma’ : Baby Spinach, 
Red Capsicum, Garlic (VG, GF) - $14 

7- Mixed Pickles
Assorted variety of Turkish style salty and
sour mixed pickles (VG) -  $8

9- Rice‑Stuffed Vine Leaf Rolls  

‘Zeytinyağlı Yaprak Sarma’ : Rice, Pine
Nuts, Black Currants (VG, GF, N) - $16

3 DIP PLATTER
Your Selection of 3 Dips, Served with
House-Made Pita Bread - $34

AROMATIC & VIBRANT

(Portion for 2)

Google Reviews



10- Cheese Phyllo Cigars
‘Sigara Böreği’ : Crispy Phyllo Dough Rolls with 3-Cheese Mix, Fresh Dill (V)- $15

12- Zucchini Hashbrowns
‘Mücver’ : Zucchini, Carrot, Cheese. Served with Strained Yoghurt on the side (V) - $16

CRUNCH & MUNCH

14-Turkish Dumplings
‘Kayseri Yağ Mantısı’ : Deep Fried Beef Dumplings on Garlic-Dill Yoghurt, Tomato Sauce - $18

13-Dancing Cauliflower 

 Golden Cauliflower Florets Served with Turkish Salsa ‘Acılı Ezme’ (V) - $15

C o n t e m p o r a r y  T u r k i s h  C u i s i n e

16- Grilled Halloumi
Halloumi Cheese from Turkey, House-Made Sour Cherry Jam (V) - $14

SIZZLE & SAVOUR

‘Mantar Sote’ : Pan-Roasted Mushrooms, Olive Oil, Garlic, Fresh Parsley (VG, GF) - $16
20- Rustic Mushroom Sauté

‘Tire Köfte’ : Char-Grilled Minced Lamb in Tomato Sauce, served as a small plate (GF) - $21
18- Mediterranean Meatballs  

‘Uskumru Tava’ : Mackerel Fillet, Greens, Lemon&Garlic Sauce (GF) - $20
19-Butter‑Basted Mackerel

17- Garlic Butter Shrimp
‘Karides Tava’ : Stir Fried Shrimp, Garlic, Red Capsicum, Almonds (N) - $19

FLAMES & SMOKE
Masterpieces from Turkey’s charcoal grill (mangal)—crafted for one, perfect for sharing.

22- Aromatic Lamb Wrap Slices
‘Beyti Kebap’ : Garlic and Parsley Infused Minced Lamb, Wrapped in Lavas Bread, Served with
Yoghurt - $35

‘Dana Şaşlık’ : 24h Marinated Sirloin Slices, Charred Red Onion, Baked ‘Kumpir’ Potato, Cherry
Tomatoes, Fine Beans (GF) - $33

21- Marinated Beef Skewers

23- Turkish BBQ Chicken
‘Tavuk Şiş’ : 24h Marinated Chicken Thigh Cubes,  Creamy Spinach Purée, Cherry Tomatoes,
Caramelised Onions - $28

11 -Petite Turkish Pizza
‘Lahmacun’ : Oven-baked Flatbread Topped with Spiced Ground Beef - $17 

15- Crisp Calamari
‘Kalamar Tava’ : Crispy Squid Rings Served with Turkish ’Tarator’ Sauce (N) - $17


