
Lunch Indulgence Banquets
Lunch Indulgence (Minimum 2 people)	 $27.50PP         COMBO $31.00PP
Tazè homemade dip with Turkish bread, vine leaves and zucchini fritters, Konya pide to share, 
one chargrilled skewer of your choice (lamb or chicken), served with Turkish rice, salad and Turkish delight. 

   COMBO $29.00PPVegetarian Lunch Indulgence (Minimum 2 people) $25.50PP    
Tazè homemade dip with Turkish bread, vine leaves and zucchini fritters, vegetarian Konya 
pide, Imam Bayildi served with Turkish rice and salad.

Tazè Group

No split bills

Skewers marinated in Tazè traditional herbs and spices, served with Turkish rice and saladChar Grill Skewers
Sis Tavuk Chicken              22.50      26.00
Sis Kebab Lamb				  	 26.00

Sis Karides King prawns 			  	 28.00
Mixed Grill One of each skewer 	 31.50

COMBO COMBO

COMBO -  Meal from the lunch menu and your choice of beer (Hahn or Cascade Light), 
house wine, soft drink or juice 
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Beer battered chips - Bowl of chips - with aioli							 7.50

Taze Lunch Menu Available from 12pm to 3pm

Fish burger - Crumbed Ling fillet, crispy lettuce, red onion, tomato and aioli on homemade 

Turkish bread, with a side of chips 
Add Extra to your Burger - Cheese, Bacon or Egg 1.50 each

17.50 21.00

Haloumi salad (G) (V) - Rocket, cherry tomatoes, red onion, with balsamic dressing 
Mushroom and Feta Salad (G) (V) - Rocket, red onion, mushrooms and Persian feta 
with dark cherry dressing

Add Extra to your Salad - Beef or Chicken Strips 6.00 each

15.00 18.50



Mezze to share 

,

,

No split bills

Tazè homemade dips served with our own Tazè Turkish bread (V)
Six dips 26.00 Vegetable sticks (G) 2.50 
Pembe Sultan – Beetroot, yoghurt and herbs 
Babaganhoush – Eggplant, tahini and olive oil 
Haydari - Parsley, yoghurt, garlic and mild chilli 

Single 8.00  Three choices 18.00 
Humus – Chickpeas, tahini and fresh lemon juice 
Tzaziki – Cucumber, garlic, yoghurt and dill  
Havuc – Roasted carrot and minted yoghurt  

Saganaki (V) (G) - Grilled haloumi cheese drizzled with balsamic reduction 15.50
Vine Leaves (V) (G) - Traditional Turkish style with toasted pine nuts, rice, herbs, wrapped in vine leaves  14.50
Cigara Borek (V) - Feta and parsley filled filo pastry with a side of Tazè yoghurt sauce 15.00
Zucchini Fritters (V) - Shallow fried, topped with roasted garlic and yoghurt sauce 15.00
Imam Bayildi (V) (G) - Oven roasted eggplant stuffed with fresh vegetables 16.50
Stuffed Mushrooms (V) (G) - Oven baked button mushrooms stuffed with roasted capsicum, 16.50
goats cheese and mozzarella 
Mediteranean Fried Squid - Marinated with garlic, chilli and spices and served with fresh lime wedges 19.50
Garlic King Prawns (G) - Pan fried in a roast garlic creamy sauce 22.50
Whitebait - Dusted lightly in Taze's secret batter recipe, then fried and served with aioli dipping sauce 16.00

										
	 22.50

	 21.50

	 22.50

	 22.50

Mevlana (Lamb)
Diced lamb marinated with finely diced vegetables, herbs, spices and cheese  
Ispanakli (V) (Spinach)
Spinach, feta and mozzarella cheese 
Tavuklu (Chicken)
Diced chicken marinated with herbs and spices, finely diced vegetables, mushroom and cheese 
Sucuklu (Salami)
Turkish salami, capsicum, onion, egg and cheese 
Vegetarian (V)
Spinach, tomato, capsicum, mushroom, onion, fresh herbs and cheese          	 21.50

Taze Gourmet PidesSpicy Braised Beef 
	 22.50
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COMBO

COMBO

Kiyamli
Braised lamb mince, onion, garlic, tomato, mushroom, fresh herbs and cheese

19.00 22.50

Risotto Balls (V) - Porcini mushroom risotto balls, stuffed with taleggio cheese and served with a chilli jam               16.00
Chorizo Sausage (G) - Spicy sausage pan fried with Spanish onion, cherry tomatos, smoked chilli & lime aioli  17.50




