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Hamilton's first chotee for Turkish food

NLbbles

Homemade Turkish bread served with a variety of
Turkish accompaniments

Mains

Beef and Pear Tagine
Tender pleces of beef wmarinated tn a special blend of
warm spices, a subtle hint of chilll and bosch pears.
Served with rice.

Grilled Chicken Iskender
Grilled chicken served with rice, hummins,
tabouleh and salad greens,
topped with garlic minted yoghurt.

Lamb Kofte
Homemade herby mentballs served with rice,
hummus, tabouleh and salad green,
topped with garlic and minted yoghurt.

vegetable Moussaka
Layers of potato and kumara, roasted vegetable and
béchamel sauce served on rice with salaod greens,
tabouleh, hummus and yoghurt.

Desserts

Handwade Baklava Stack
Layers of rolled filo pastry filled with walnuts
served with Lee creant.

Chocolate Browwnle
Chocolate and almond brownle served with Lee cream
and chocolate sauce.

Sticky Date Pudding
Soft and sticky pudding filled with dates served
with Lee creavn and cavamel sauce.

Cheesecalke
Baked homemade cheesecake served with sauce

Adfters

A variety of herbal and regular tea and
espresso coffees available for sale from the bar.

www.babaganush.co.nz
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