
STARTERS
Marinated Mixed Olives (VG)  10

Spanish Tomato Bread (V) 11
Tomato & garlic butter, 
tomato salsa, parmesan

Anatolian Bride’s Soup (VG) 16
Red lentil, mint, paprika oil, pide

Cauliflower Fritters (V) 20
Pomegranate, tahini sauce

Falafel (V)  20
Labneh, sumac onion salad, flatbread

Fried Artichoke Hearts (V) 20
Parmesan, spicy aioli  

Halloumi (V)   24
Honey & thyme glaze, walnuts

Fried Calamari 24
Brava sauce, spicy aioli, lemon

Harissa Prawns 28
Harissa & garlic, pide

Hummus (VG) 20
Smoked paprika, pomegranate, 
chickpeas, pide

Tzatziki (V)  20
Smashed cucumber, olives, sesame, pide

Babaganoush (V) 20
Walnuts, almonds, brown butter, pide

Taster of Dips (V) 24
Hummus, babaganoush, labneh, pide

CASA DIPS

Casa Grazing Plate 120
Slow cooked lamb, chicken, meatballs, calamari,

prawns, green salad, fries, pide, dips

Kebab Skewer Platter  60
Mixed of chicken, beef and lamb skewer, dips, 

salad, pickles, fries, flatbread

Mezze Platter 46 
Dips, salads, olives, falafel, pide bread

Add Lamb 14 or Chicken 12

CASA PLATTERS

2.5% credit card and PayWave surcharge applies. Surcharge on public holidays may apply.
Cakeage $20 | Tuesday corkage $7

WE WILL TAKE ALL REASONABLE STEPS TO 
ACCOMMODATE YOUR DIETARY NEEDS

However, we cannot guarantee that the ingredients used will be allergen free.

(V) Vegetarian | (VG) Vegan | (DF) Dairy Free | (+) On Request



Fattoush (DF)  29 
Lebanese salad, iceberg, cucumber, tomato, 
radish, onion, parsley & mint, crispy flatbread, 
walnuts, pomegranate dressing
Choice of: 
Pulled Lamb | Chicken | Falafel

Dolma (V | VG+ | DF+)   24 
Bell pepper stuffed with rice, onion, 
currant, pine nuts, labneh
Add Pulled Lamb 12 or Chicken 10

Spanakopita (V)  28
Filo parcel, three cheeses, potatoes,
spinach served with salad, 
tomato & apricot chutney, labneh

Moussaka (V)  32
Layers of potato, tomato and eggplant 
topped with béchamel sauce served
with salad, labneh

Cherkez Chicken (DF+)   30
Creamy walnut tarator, paprika oil, rice, salad

Fish ‘n’ Chips (DF)  33
Battered market fish fillets, fries, 
salad, tartare sauce

Iskender  36 
Slow cooked lamb on toasted pide, 
tomato sauce, yoghurt, red pepper, 
brown butter

Greek Meatballs (DF+)   32
Mediterranean vegetables, tomato sauce, labneh

Kebab Skewers
Fries, labneh, harissa, sumac onion salad, 
flatbread
Chicken 35 | Beef 37 | Lamb 39

Lahmajun  25 
Istanbul street food pizza, spiced beef mince, 
basil pesto, salsa, lemon
Add Cheese 3

Steak Frites  38
300g sirloin fillet, garlic & thyme, 
blue cheese & mushroom butter, aioli, fries

MAINS

EXTRAS

Falafel 9
Rice 6
Harissa 4

Dip 8
Bred 6
Fries 12

Greek Salad 12
Tabouli Salad 10
Bean Salad 10
Lentil Salad 10

Pulled Lamb 14
Chicken  12
Meatballs 12
     

Citron Chicken Tagine 36
Ras el hanout, preserved lemon, carrots, 
chickpeas, apricots, couscous, yoghurt, almonds

Moroccan Lamb Tagine    38
Slow roasted lamb shank, carrots, chickpeas, 
sultanas, couscous, yoghurt, mint gremolata

Beef Cheek Tagine  39
Braised beef cheeks, chickpeas, onion, 
prunes, couscous, yoghurt, fried onion

TAGINES

(V) Vegetarian | (VG) Vegan | (DF) Dairy Free | (+) On Request


