
 

 

 

 

 
 

 

  ALACART MENU 

www.pinarbasi.com.au 

 

Fully Licenced & BYO Wine Only  

Corkage & cakage applies 

One bill per table 

All cards welcome 

Fine Turkish Cuisine 

FACEBOOK.COM/PINARBASIRESTAURANT 
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Entrée Meze  
ENTRÉE DIPS  

 

SMALL 5.00 - MEDIUM 7.00 -  LARGE 9.00 

 

>1. HUMUS  

>2. EGGPLANT 

  3. CUCUMBER / CACIK 

>4. SPINACH 

  5. CARROT 

  6. BEETROOT 

  7. PUMPKIN 

  8. RED CAPSICUM 

 

9. DIP PLATTER 12.50 (ONE SIZE) 

Choice of 3 dips  
 

*>BASKET OF TURKISH BREAD 2.50 

First basket included complimentary (served warm) 
 

BASKET OF GLUTEN FREE CRACKERS 2.50 

 
ENTRÉE SIDE DISHES  
 

1. VINE LEAVES (DOLMA) 1.50 EACH 

Rice wrapped together tight with vine leaves & dressed with lemon juice 
 

*2. ZUCCHINI FRITTERS (MUCVER)  2.50 EACH 

Grated zucchini mixed in with fresh vegetables, flour & eggs 
 
 

 

SMALL 5.00  - MEDIUM 7.00  -  LARGE 9.00 
 

3. BAKED EGGPLANT (PATLICAN KIZARTMASI) 

Wood-fired oven baked eggplant dressed with home made yoghurt & tomato sauce 
 

4. GREEN BEANS (YESIL FASULYE) 

Fresh chopped green beans & vegetables prepared in a traditionally seasoned salcha sauce 
 

5. RED KIDNEY BEANS (BARBUNYA) 

Kidney beans & finely chopped vegetables prepared in a traditionally seasoned salcha sauce 
 

6. CHILLI MEZE (ANTEP EZMESI) 

Finely chopped tomato, onion, parsley & chili flakes blended in with tomato and pepper sauce 

 
 

7. BOWL OF CHIPS 7.00 (ONE SIZE) 
 

*8. BOWL OF RICE (PILAV) 4.00 (ONE SIZE) 

Home made Turkish style rice. Contains gluten. 
 

9. BOWL OF TURKISH YOGHURT 4.00 (ONE SIZE) 

Plain Turkish style yoghurt 

DIETARY REQUIRMENTS 

* Contains gluten.  

+ Contains Nuts. 

> Contains Sesame.  

ALL other items on the menu may 

contain traces of gluten, nuts or 

sesame. 

Our food is Helal 



Salads / Kids Menu 
SALADS  
 

SMALL 5.00 - MEDIUM 9.00 -  LARGE 12.00 

 

1. GARDEN SALAD 

Freshly cut lettuce, tomatoes, onions, cucumbers, olives, feta cheese & dressing 

 

2. SHEPHERD’S SALAD 

Fresh finely chopped tomatoes, onions, green chili, cucumbers, parsley & dressing 

 

*3. TABOULI SALAD 

Cracked wheat grains mixed with finely chopped parsley, tomatoes, spring onion & dressing 

 

4. FETA CHEESE SALAD 

Feta cheese on freshly cut lettuce, tomatoes, cucumbers, olives & dressing 

 

5. GRILLED HALOUMI SALAD 

Grilled haloumi on rocket, freshly cut tomatoes, cucumbers & dressing 

 

6. WARM CHICKEN SALAD 13.00 (ONE SIZE)   

Grilled tender chicken fillets (2 skewers) over fresh lettuce, tomatoes, cucumbers, onions,  

olives, feta cheese & dressing 

 

7. WARM LAMB SALAD 14.00 (ONE SIZE)  

Grilled tender lamb fillets (2 skewers) over fresh lettuce, tomatoes, cucumbers, onions, olives,  

feta cheese & dressing 

 

KIDS MENU  

Available only to kids up to the age of 12 

 

1. DONER KEBAB  

Tender shavings of lamb off the spit served with chips. 9.50 

 

2. CHICKEN SKEWERS  

Grilled marinated chicken fillets (2 skewers) served with chips. 9.50 
 

3. LAMB SKEWERS  

Grilled marinated lamb fillets (2 skewers) served with chips. 9.50 

 

4. MIXED SKEWERS  

Grilled marinated lamb fillets on a skewer (1) & chicken fillets on a skewer (1) served with chips. 9.50 

 

*5. LAMB KOFTE  

Grilled seasoned minced lamb patties (3) served with chips. 9.50 

 

6. LAMB CUTLETS   

Grilled marinated tender lamb cutlets (2) served with chips. 10.00 

 

*7. MARGHERITA  PIZZA   

Tomato, mozzarella & oregano. 10.00 



Turkish Wood-Fired Oven Pizza  
TRADITIONAL WOOD-FIRED 
OVEN TURKISH PIZZA (PIDE)  

 
*1. FLAT MINCE PIDE 

(KIYMALI / LAHMACUN)  

Seasoned minced beef combined with finely 
diced tomatoes, parsley & onions on a thin 
piece of pastry. Entrée: 10.00  Main: 15.00 

 

*2. FOLDED MINCE PIDE (SAMSUN PIDE)  

Seasoned minced beef combined with finely diced onions, parsley & red capsicum folded in pastry. 

Entrée: 10.00  Main: 15.00 

 

*3. SPINACH & FETA PIDE (ISPANAKLI PIDE)  

Fresh spinach, parsley & feta cheese folded in pastry. Entrée: 10.00  Main: 15.00 

 

*4. FETA & EGG PIDE (PEYNIRLI PIDE)  

Feta cheese, parsley & egg folded in pastry. Entrée: 10.00  Main: 15.00 

 

*5. FETA, EGG & CHILLI PIDE (ACILI PEYNIRLI PIDE)  

Feta cheese, parsley, tomato, green chili & egg folded in pastry. Entrée: 10.00  Main: 15.00 

 

*6. PEPERONI & EGG PIDE (SUCUKLU PIDE)  

Turkish peperoni & egg folded in pastry Entrée: 10.00  Main: 15.00 

 

 

 

CONTEMPORARY WOOD-FIRED OVEN TURKISH PIZZA (PIDE)  
 

*7. PASTRY CHEFS SPECIAL: PROSCIUTTO PIDE (PASTIRMALI PIDE)  

Turkish prosciutto, tomato, mozzarella & chili folded in pastry. Entrée: 11.00 Main: 16.00 

 

*8. MARGERITA PIDE  

Tomato, mozzarella & oregano. Entrée: 9.00 Main: 14.00 

 

*9. VEGETARIAN PIDE  (VEJETERYAN PIDE) 

Tomato, onion, red capsicum, Turkish olives, mozzarella & mushroom folded in pastry. 

Entrée: 10.00 Main: 15.00 

 

*10. CHEESE & MUSHROOM PIDE (KASARLI MANTARLI PIDE) 

Mozzarella & mushroom folded in pastry. Entrée: 9.00 Main: 14.00 

 

*11. RED KIDNEY BEAN PIDE (BARBUNYALI ISPANAKLI PIDE)  

Fresh spinach topped with red kidney beans & feta cheese folded in pastry. Entrée: 10.00  Main: 15.00 



Main Meals 
MAIN MEALS ALL MAINS ARE PORTIONED FOR 1 PERSON  

 

1. DONER CLAYPOT  

Shavings of tender lamb off the spit finished in the wood-fired oven in a hot clay pot.  

Entrée: 14.00  Main: 17.50 

 

2. DONER & SAUCE   

Tender shavings of lamb off the spit dressed with home made tomato 
sauce & yoghurt finished in the wood-fired oven in a hot clay pot.  

Entrée: 14.00  Main: 17.50 

    

3. ISKENDER  

*Finely cut Turkish bread covered with shavings of tender lamb off the spit 
dressed with home made tomato sauce & yoghurt finished in the wood-
fired oven in a hot clay pot. 18.00 

   

4. LAMB SKEWERS  

Marinated overnight & grilled tender lamb fillets on skewers (3) served with salad & *rice. 19.00 

    

5. CHICKEN SKEWERS  

Marinated overnight & grilled tender chicken fillets on skewers (3) served with salad & *rice. 17.50 

    

6. MIXED SKEWERS  

Marinated overnight & grilled tender lamb fillets on skewers (2) & chicken fillets on skewers (2) served with 

salad & *rice. 20.50 

     

7. MIXED GRILL (SIGNATURE DISH) 

Portion of lamb off the spit, grilled lamb skewer, chicken skewer, lamb cutlet, and *kofte (rissole) served 
with salad & *rice. 23.00 

    

*8. LAMB KOFTE (RISSOLE)  

Grilled seasoned minced lamb patties (5) served with salad & *rice. 17.00 

 

9. ADANA  

Mildly spiced seasoned grilled tender minced lamb mounted on a wide skewer served with salad & *rice. 
17.50 

    

10. LAMB CUTLETS  

Marinated overnight & grilled tender lamb cutlets (4) served with salad & *rice (portion may vary on size of 
cutlets). 23.00 

     

11. QUAIL  

Marinated overnight and grilled quails (2) served with salad & *rice. 21.00 

     

12. VEGETARIAN PLATTER  

Portion of grilled *zucchini fritter, dolma, baked eggplant & green beans served with salad and *rice. 17.00 

 

 


