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Carrot Dip $10.00

Yoghurt mixed with sauteed
carrot, olive oil, garlic and salt.
(V. GF)

Atom $12.00

Yoghurt topped with sauteed
"hot chilli” peppers, burnt butter
sauce, garlic and salt.

(V. GF) §' 4§

Tzatziki (Cacik)
$10.00

Yoghurt mixed with
cucumber, mint flakes, olive
oil, garlic and salt.

(V. GF)

Chilli Dip $12.00

Finely chopped tomatoes,
BabaganOUSh $10.00 capsicum, onions mixed with
Char-grilled eggplant mixed with yoghurt, herbs and "hc;t chilli” spices.
tahini, olive oil, garlic and salt. (V, VG, GF) §
(V, GF)
Zucchini with Walnuts Hummus Capsicum Dip
$12.00 $10.00 $10.00
Yoghurt mixed with sauteed zucchini, Pureed chickpeas to a creamy texture mixed Yoghurt mixed with sauteed
topped with walnuts and burnt butter with tahini, lemon, olive oil, garlic and salt. red capsicum, olive ail,
sauce, garlic and salt. (V, GF) (V, VG, GF) garlic and salt. (V, GF) ﬂ

V - Vegetarian, VG - Vegan, GF — Gluten Free

Our dishes are prepared and cooked daily. Therefore, dishes cannot be altered and at the time of your order, certain dishes may not be available
as it may have sold out prior. If you have any dietary requirements, please let our staff know, so we can assist you in the best way possible.









Zucchini Fritters $16.00

Turkish style vegetable fritters consisting of
zucchini as the hero ingredient, fresh herbs
and spices served with yoghurt sauce.

(4 pieces) (V)

Falafel $15.00

Deep fried balls of chickpeas,

fresh herbs and spices, served with
tahini sauce. (4 pieces)

(V, VG, GF)

Grilled Halloumi $15.00

Grilled halloumi sticks with
burnt butter sauce. (4 pieces)
(V; GF)

Garlic Butter
Prawns $18.00

Pan-fried prawns seasoned with
garlic and a touch of "hot chilli” with
butter sauce.

(GR 9

Calamari $18.00

Pan-fried lightly coated calamari rings
served with a “Semosh” special yoghurt
sauce (*sauce contains walnuts).

Chicken Wings $18.00

Grilled chicken wings marinated in a
“Semosh” special marinade. (8 pieces)

V - Vegetarian, VG - Vegan, GF — Gluten Free

Our dishes are prepared and cooked daily. Therefore, dishes cannot be altered and at the time of your order, certain dishes may not be available
as it may have sold out prior. If you have any dietary requirements, please let our staff know, so we can assist you in the best way possible.






Sac Kavurma
(Turkish Lam Saute) $36.00

Small diced lamb sautéed with onions, peppers,
tomatoes, seasoned with a special “Semosh”
spice blend, served with Turkish rice.

Sultan’s Delight
(Hankar Begendi) $30.00

Meltingly tender lamb pieces cooked
in a flavourful stew on top of a creamy
eggplant bechamel base.

Turkish White Beans with
Lamb (Etli Kuru Fasulye)

$28.00

White beans stewed with tomatoes, tender
lamb pieces, onion, garlic and spices.

Moussaka
$28.50

Layers of thinly sliced
eggplant and potatoes
in a tomato base
ground meat sauce,
topped with bechamel
and melted cheese.

Turkish Stuffed Eggplant
(Karniyarik) $27.00

Oven baked eggplant stuffed with a
mix of sauteed vegetables, ground
meat, herbs and spices.

Lamb Stew
$30.00

Diced lamb simmered slowly until
tender, flavoured with vegetables,
herbs and spices.

(GF)

Our dishes are prepared and cooked daily. Therefore, dishes cannot be altered and at the time of your order, certain dishes may not be available

V - Vegetarian, VG - Vegan, GF — Gluten Free

as it may have sold out prior. If you have any dietary requirements, please let our staff know, so we can assist you in the best way possible.

Izmir Kofte $28.00

Oblong meatballs and wedge potatoes with a

tomato base sauce, topped with fresh parsley.
Turkish Ravioli
(Manti) $26.00

Turkish style mini dumplings with
spiced meat filling, topped with garlic
yoghurt and buttery red sauce.

Mediterranean
Chicken Chicken & Chickpea Rice $25.00
$28.00 A classic Turkish street food! Rice with chickpeas
Braised chicken fillet mixed through with shredded chicken pieces.
pieces cooked with (GF)
sauteed vegetables,
black olives and herbs
in a tomato base
sauce. .
(GF) Roast Chicken &
Potatoes
(Finnda Tavuk &

Patates) $28.00

Slow cooked chicken fillet
roasted with potatoes and
Semosh special herb mixture.
(GF)

Pan-roasted
Barramundi Fillet
“Semosh” Special $34.00

SeafOOd Kokorech $34'00 Pan-roasted Barramundi

A mixture of finely diced barramundi fillet, fillet served with sautéed
prawns and baby octopus, cooked with vegetable sticks, side of
tomatoes, capsicum, “Semosh” special rocket leaves and a special
recipe herbs and spices, with a touch of “Semosh” creamy sauce.
“hot chilli” served with Turkish bread.ﬁ (GF)

V - Vegetarian, VG - Vegan, GF — Gluten Free

Our dishes are prepared and cooked daily. Therefore, dishes cannot be altered and at the time of your order, certain dishes may not be available
as it may have sold out prior. If you have any dietary requirements, please let our staff know, so we can assist you in the best way possible.












Semosh Essendon
Shop 2 & 3/324 Keilor Rd, Essendon North VIC 3041

Semosh Brunswick (Takeaway Only)
451 Sydney Rd, Brunswick VIC 3056

(03) 9123 0005 | www.semosh.com.au | @K &

Semosh
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