
Kurdish Restaurant
Food & Drinks Menu



ROJ BASH
 -  that’s  ‘good day and we lcome ’  i n  the  Kurd ish  language .

And  w i th  t ha t  g ree t i ng  we  warm l y  we lcome  you  —  ou r  va l ued  gues t  —
to  Mesopotam ia  Res tau ran t  whe re  you  can  en joy  Ku rd i sh  food  and
cu l t u re .  

Ou r  menu  o r ig i na tes  f rom anc ien t  Ku rd i s tan ,  wh ich  means  ‘ l and  o f  t he
Ku rds ’ ,  f ounded  cen tu r i e s  ago  i n  Wes t  As ia .  Ku rds  a re  an  I ndo-
Eu ropean  e thn ic  g roup .

A f te r  t he  co l l apse  o f  t he  Ot toman  Emp i re  i n  t he  ea r l y  1 920s ,  Ku rd i s tan
was  d i v ided  i n to  fou r  reg ions  and  Ku rds  p resen t l y  l i ve  i n  sou theas te rn
Tu r key ,  no r the rn  I raq ,  no r thwes te rn  I ran ,  and  no r the rn  Sy r ia .  

Th i s  l and  d i v i s i on  re su l ted  i n  con f l i c t ,  d i sp lac ing  many  Ku rds  and
lead ing  to  a  g loba l  d ia spo ra .  Wh i l e  mos t  Ku rds  l i ve  i n  Tu r key ,  i t  i s
e s t imated  tha t  a  to ta l  45  m i l l i on  Ku rds  a re  sca t te red  wo r ldw ide .  Ku rds
rema in  t he  wo r ld ’ s  l a rges t  popu la t i on  w i thou t  a  l and  o f  t he i r  own .

Desp i te  ha rdsh ip s ,  Ku rds  have  he ld  s teadfas t l y  on  to  t he i r  l anguage
and  cu l t u re .  Mesopotam ia  Res tau ran t  o f fe r s  i n s igh t  i n to  t h i s ,
s howcas i ng  t rad i t i ona l  cook i ng  u tens i l s ,  mus i ca l  i n s t r ument s ,  a r t
p ieces  and  r ugs .

De l ve  i n to  ou r  menu  fo r  t he  cu l t u ra l  ta s te s  o f  t he  Ku rds .  One  o f  ou r
s tandou t  d i shes  i s  I s kende r ,  a  m i x  o f  l amb ,  yoghu r t  and  b read .  I t s
namesake  i s  A lexande r  t he  Grea t  —  I s kende r  i s  h i s  Ku rd i sh  name  —  who
loved  th i s  mea l  when  se r ved  i t  i n  Mesopotam ia ,  t he  anc ien t  home  o f
i nd igenous  Ku rds .

Ano the r  t rad i t i ona l  favou r i te  i s  Guvech ,  a  s l ow-cooked  vege tab le  s tew
wh ich  can  i nc l ude  e i t he r  ch ic ken  o r  l amb .  F i n i sh  o f f  you r  mea l  w i t h  ou r
Ku rd i sh  co f fee  and  a  sweet  t rea t  Kunafa ,  made  o f  sh redded  pas t r y  and
unsa l ted  cheese .

Mesopotam ia  Res tau ran t  has  been  se r v i ng  t hese  de l i c ious  mea l s  s i nce
1996  when  i t s  owne r  Ba ran  Ka lay  f i r s t  o f fe red  h i s  coun t r y ’ s  cu i s i ne  a t
h i s  Bo-Kaap  home  to  new f r i ends  and  fam i l y .  I n  1 999  he  opened  the
res tau ran t ’ s  doo r s  on  Long  S t ree t  and  then  i n  20 17  moved  to  i t s
cu r ren t  l oca t ion  ove r l ook i ng  t he  popu la r  Greenmarke t  Squa re .

Mesopotam ia  Res tau ran t  has  ma in ta i ned  i t s  f r i end l y  hosp i ta l i t y  and
de l i c ious  mea l s  ove r  yea r s .  We  t r u s t  you  w i l l  en joy  you r  expe r ience
w i th  u s .  

Do  te l l  you r  f r i ends  and  fam i l y  abou t  u s  and  come  back  any  t ime !



H O U S E  W I N E S

Ba ran ' s  House  Wh i te  
                    

Ba ran ' s  House  Red  

                           
S PA R K L I N G  W I N E

P ie te r  C ruy tho f f  B ru t

A l v i ' s  D r i f t  B ru t  Rosé  

Pong racz

S A U V I G N O N  B L A N C

Wi ldek rans

A l v i ' s  D r i f t

Du rbanv i l l e  H i l l s

C H A R D O N N AY

R iebeek  Ce l la r s  
(Unwooded)

A l v i ' s  D r i f t  Rese r ve  
(Wooded)

C H E N I N  B L A N C

22 Fami l i e s  O ld  V ine

Wi ldek rans

A l v i ' s  D r i f t  

B L U S H  &  O T H E R

R iebeek  P i no tage  Rosé

Canet s fon te i n  Organ ic  Rosé

Nede rbu rg  Sem i -Sweet

WINE LIST

50

50

240

260

420

220

180

200

160

280

220

200

180

160

200

180

CA B E R N E T  S A U V I G N O N

R iebeek  

Groen land

Canet s fon te i n

M E R LO T

Wi ldek rans

A l v i ' s  D r i f t

Du rbanv i l l e  H i l l s

S H I R A Z

Groen land

A l v i ’ s  D r i f t

W i ldek rans

P I N O TAG E

Wi ldek rans

A l v i ' s  D r i f t  22 1

R iebeek  Ce l la r s

R E D  B L E N D S

R iebeek  Ce l la r s  Two  Towns

Groen land  An to i ne t te  Mar ie

Canet s fon te i n  1 78 1

Nede rbu rg  Ba ronne

 

380

200

180

220

180

200

200

180

220

200

220

180

180

185

240

190

per glass

per glass



Cast le  
Cast le L i te 
B lack Label

Amstel

Windhoek Lager 
Windhoek Draft

Heineken

Corona

Smal l  Draught
Large Draught

BEER & CIDERS

40

40

40

35

40

45

35

35

40

40

45
50

Hun te r ' s  D r y  
Hun te r ' s  Go ld

Savanna  D r y  
Savanna  L igh t

Savanna  A lcoho l  F ree

B ru ta l  F ru i t  
Sm i rno f f  Sp in  
Sm i rno f f  S to rm

F l y i ng  F i sh  
B reeze r

SPIRITS
B R A N DY                       

K l i pd r i f t  P rem ium

K l ipd r i f t  Expo r t  l  R i che l i eu

VO D K A

Cruz

Smi rno f f

G I N
 

Gordon ' s

R U M

Baca rd i  l  Capta in  Morgan  
Red  Hea r t  l  Ma l ibu

Sp iced  Go ld

C O G N AC

B i squ i t

Henness y

L I Q U E U R

Amaru la  C ream

70

70

40

35

W H I S K E Y

Ba in ' s  l  Be l l ' s

Jameson

J&B  l  Famous  Grouse

Jack  Dan ie l s  
Johnn ie  Wa l ke r  Red

Johnn ie  Wa l ke r  B lack

Ch i vas  Rega l

50

40

40

40

40

40

50

50

55

60

65

40

Jäge rme i s te r

Tequ i l a

B low  Job   
              

Spr i ngbokk ie

Jäge rbomb

SHOOTERS
40

40

50

50

60



T H E  M E S O P O TA M I A                                      
Yogurt & Lemonade

F R U I T  C O C K TA I L                                          
Tropical  Punch

V I R G I N  S T R AW B E R R Y  DA I Q U I R I                       
Strawberries & Grenadine

V I R G I N  M O J I T O                                               
Lime, Fresh Mint & Brown Sugar

V I R G I N  P I N A  C O L A DA                                     
Pineapple juice,  Coconut Cream & Cream

COCKTAILS

45

45

55

55

55

V IRG IN

ALCOHOL IC

S T R AW B E R R Y  DA I Q U I R I                                       
Strawberry Liqueur,  Strawberries,  Strawberry Grenadine

M O J I T O                                      
Rum, Cane, Lime, Fresh Mint & Brown Sugar

P I N A  C O L A DA                      
Malibu,  Pineapple Juice,  Coconut Cream, Cream

M A R GA R I TA                                            
Tequila ,  Sour Mix,  Lime or Lemon, Cointreau & Triple Sec

95

90

90

90

C O S M O P O L I TA N                                    
Vodka ,  Triple Sec,  Cranberry Juice & Lime

B LO O DY  M A R Y                                      
Vodka ,  Tomato Juice,  Worcestershire Sauce,  Tabasco Sauce,  Pepper

CA F É  T I TA N I C                 
Expresso,  Sambuca & Scoop of Ice Cream

LO N G  I S L A N D  I C E  T E A                                           
Rum, Gin,  Vodka ,  Cane,  Triple Sec,  Lemon & Coke

T H AT  T U R K I S H  T H I N G                                  
Gin,  Vodka ,  Stroh Rum, Mango Juice & Orange Juice 

M A I  TA I                                      
Bacardi,  Blue Curacao, Burlers,  Orange Juice & Grenadine 

Z U L U  L E T O                 
Vodka ,  Red Bull  & Citroen-Ice 

90

95

90

100

95

90

95



J U I C E

Orange  l  Mango  l  S t rawber r y  l  C ranbe r r y
 
H O T  D R I N K S

Esp res so

F i l t e r  Cof fee  l  Cuppac ino

Café  La t te  l  Ho t  Choco la te  l  Café  Mocha

Tu r k i sh  Cof fee

Ku rd i sh  Cof fee

Iced  Cof fee

Amaru la  Cof fee  l  I r i s h  Cof fee

Tu r k i sh  Tea  l  Roo ibos  Tea  l  M in t  Tea  l  Cey lon  Tea

Tu r k i sh  Tea  Po t

M I L K S H A K E S

Van i l l a  

S t rawber r y
  

Choco la te

          

SOFT DRINKS
30

40

45

30

Coke  l  Coke  Ze ro  l  Fan ta  l  Sp r i te  l  
Soda  Wate r  l  Ton ic  Wate r  l  Lemonade  l  G inge r  A le  
                    

App le t i se r  l  G rapet i se r                                      

Red  Bu l l   
   

St i l l  Wate r  (500  m l )

Spa r k l i ng  Wate r  (500  m l )  

S t i l l  Wate r  ( 1  l i t e r )
  

Spar k l i ng  Wate r  ( 1  l i t e r )

30

45

45

35

30

35

40

40

45

45

20

80

45

45

45

40



O M E L E T T E

P la i n
Vegg ie  l  Cheese     
Sausage

A l l  se r ved  w i th  f re sh  baked
b read ,  f re sh  sa lad ,  fe ta  cheese
and  ch ip s .

S H A K S H U K A                         

Midd le  eas t  d i sh  o f  poached
eggs  w i th  sp ic y  tomato ,
g reen  peppe r ,  r ed  peppe r ,
se r ved  w i th  ou r  homemade
p i ta  b read .

F R I E D  E G G S  W I T H
S P I N AC H  O R
M U S H R O O M S

Ser ved  w i th  ch ip s ,  f r e sh
baked  b read  &  g reen  sa lad
w i th  fe ta  cheese .

K U R D I S H  B R E A K FA S T  
F O R  2

2 Bo i l ed  eggs ,  2  Dhan ia
sausage ,  ch ip s  ,  f r e sh  sa lad
-  o l i ve s ,  che r r y  tomatoes ,
cucumber ,  hummus ,  fe ta
cheese ,  fa la fe l  &  f re sh
baked  b read .

            

BREAKFAST

100
110
115

120

110

180

SIDES
Sma l l  Ch ips  l  Yoghu r t  l  
Egg  l  Pa rmesan  Cheese

R ice  l  Naan  b read  l  Gar l i c
b read  l  P i ta  b read
Med ium Ch ips  l  Sa lad
 

45

25

STARTERS
C O R B A
Trad i t i ona l  l en t i l  soup  o f  t he
day  w i th  f re sh l y  baked  p i ta
b read .

B O R E G I
Baked  pas t r y  f i l l ed  w i th
cheese .

CA L A M A R I  G R I L L E D  O R
F R I E D
Calamar i  se r ved  w i th  ta r ta r
sauce .

FA L A F E L  P L AT E  
Homemade  fa la fe l  se r ved  on
a  bed  o f  hummus  w i th  sa lad .

M E Z E  P L AT T E R
Hummus ,  Ezme ,  Ta t z i k i ,
Shaksuka ,  Do lmades  &
K i za r tma  se r ved  w i th  Ba loon
b read ,  P i ta  b read  and  p iece
of  taco .

C H O I C E  O F  M E Z E  D I P S
e a c h
Hummus ,  E sme ,  Ta t z i k i ,
Shaksuka ,  Do lmades  &
K i za r tma

75

100

135

105

165

65

P lease  no te  t ha t  a  10%  se r v i ce
cha rged  w i l l  be  added  to  you r
b i l l s .  I f  you  a re  no t  sa t i s f i ed
w i th  t he  se r v i ce  you  may
reques t  you r  wa i te r  to  cance l
i t .

C H I C K E N  L I V E R  
Creamy  ch ic ken  l i ve r s
(250g )  cooked  i n  g reen
peppe r ,  r ed  peppe r ,  on ion
w i th  p rego  sauce  se r ved
w i th  p i ta  b read .

125



KURDISH 
PIDE (PIZZA) C H I C K E N  PA S TA

1 50g  S l i ce  ch ic ken ,  penne
pas ta ,  g reen  &  red  s l i ced
peppe r s  w i t h  c ream,  bas i l
sauce  and  pa rmesan
cheese .

S E A F O O D  PA S TA
250g  Spaghet t i  pas ta  w i th
3  P ieces  g r i l l ed  p rawns ,
sea food  m i x  and  c ream.

S PAG H E T T I  B O LO G N A I S E  
300g  Spaghet t i   cooked  i n
Mesopotam ia  sauce
250g  Bo logna i se  w i th
pa rmesan  cheese .

S PAG H E T T I  N A P O L I TA N A   
300g  Spaghet t i  cooked  i n
Mesopotam ia  tomatoes
sauce .

V E G G I E  PA S TA  
250g  Penne  pas ta  w i th
f re sh  m i xed  vege tab le s .                   

PASTA
150

210

L A M B  P I D E  
S low cooked  sp ic y  l amb
wi th  cheese  and  sp i nach .

C H I C K E N  P I D E  
Ch icken  p repa red  w i th  red
peppe r ,  g reen  peppe r  &
cheese .
 

V E G G I E  P I D E  
F resh  seasona l  vege tab le s
w i th  ca r ro t ,  mush room,
g reen  peppe r ,  r ed  peppe r
&  cheese .

C H E E S E  &  E G G  P I D E  
Cheese  &  egg

165

160

150

150

BURGERS
M E S O P O TA M I A  S P E C I A L
B U R G E R    

S INGLE :  1 2 5       DOUBLE :  1 7 0                    
 

155

145

140

1 30g  Chef s  spec ia l  m i xed
Sp icy  Lamb  m ince  w i th  cheese ,
tomatoes ,  l e t t uce  &  on ions  i n
ou r  home  made  p i ta  b read
se r ved  w i th  ch ip s .

C H I C K E N  B U R G E R  

S INGLE :  1 2 5     DOUBLE :  1 6 0

1 50g  Chef s  spec ia l  ch i c ken
f i l l e t  w i t h  cheese ,  l e t t uce ,
tomatoes  &  on ion  i n  ou r  home
made  p i ta  b read  se r ved  w i th
ch ips .                             
 

125



SALADS
TA B L E  M O U N TA I N
S A L A D  
F resh  tomatoes ,
cucumber ,  r ed  on ion ,
fe ta  cheese ,  wa lnu t s ,
sa lad  d res s i ng  topped
wi th  pa r s l e y .

C E A S A R  S A L A D  
200g  Gr i l l ed  ch ic ken
f i l l e t s ,  l e t t uce ,  who le
ke rne l  co rn ,   cape r s ,
che r r y  tomatoes  se r ved
w i th  spec ia l  sa lad
sauce  &  pa rmason
cheese .

G R E E K  S A L A D  
Le t tuce ,  cucumber s ,
che r r y  tomatoes ,  r ed
on ion  and  fe ta  cheese .

S M O K E  S A L M O N
S A L A D
Le t tuce ,  sweet  co rn ,
che r r y  tomatoes ,
avocado ,  sa lad  d res s i ng
and  smoke  sa lmon  f i l l e t
se r ved  w i th  s l i ced
lemon .

110
145

125

110

140

120

WRAPS
L A M B  W R A P S   
1 60g  lamb  meat ,  who le
ke rne l  co rn ,  g reen  peppe r ,
r ed  peppe r ,  wh i te  on ions
cooked  i n  spec ia l
Mesopotam ia  sauce ,
mozza re l l a  cheese  &
hummus  w rapped  i n  naan
b read  se r ved  w i th  a  baske t
o f  ch ip s .  

C H I C K E N  W R A P   
1 60g  Ch icken  s l i ced  f i l l e t ,
g reen  peppe r ,  r ed  peppe r ,
who le  ke rne l  co rn ,  wh i te
on ions  cooked  i n  spec ia l
Mesopotam ia  sauce ,
Hummus  &  Mozza re l l a
cheese  wrapped  i n  naan
b read  se r ved  w i th  a  baske t
o f  ch ip s .

FA L A F E L  W R A P  
Homemade  fa la fe l
p repa red  w i th  F re sh
vegetab le  sa lad  ,  hummus ,
jac i k  ( Ta t s i k i )  w rapped  i n
naan  b read  se r ved  w i th  a
baske t  o f  ch ip s

145



L A M B  C H O P S  G R I L L E D  
4 p ieces  g r i l l ed  lamb  chops ,  f r e sh  vege tab le
season  sa lad ,  s l i ces  o f  g r i l l ed  tomatoes  &  on ion
se r ved  w i th  spec ia l  Mesopotam ia  sauce ,  ch ip s  and
f re sh  l a v i sh  b read .

L A M B  W O K  K E B A B  
300g  Lamb kavu rma  ( spec ia l l y  s l ow  cooked  lamb
cubes )  cooked   i n  spec ia l  Mesopotam ia  sauces ,
g reen  peppe r ,  r ed  peppe r ,  r ed  on ion  ,  mush rooms
se r ved  w i th  r i ce  and  f re sh  l a v i sh  b read .

L A M B  G U V E C H
S low cooked  lamb  w i th  sp ic y  ch i l i ,  sp i nach  &  ga r l i c
yoghu r t  and  se r ved  w i th  r i ce  and  sa lad .

L A M B  S H A N K
500g  s l ow  cooked  lamb  shank  se r ved  w i th  spec ia l
Mesopotam ia  pu ree  (mash  po ta to )  and
Mesopotam ia  sp ic y  shak shuka .

B E E F  F I L L E T
350g  Gr i l l ed  beef  f i l l e t  se r ved  w i th  roas t
vege tab le s  and  po ta to  wedges  w i th  mush room
sauce  and  r i ce .

L A M B  S H I S H  K E B A B
250g  lamb  meat ,  r ed  on ion  sa lad ,  s l i ce  l emon ,  r i ce ,
ch i l i  peppe r  se r ved  w i th  ch ip s ,  Mesopotam ia  sauce
and  f re sh  l a v i sh  b read .

M I X E D  G R I L L
Lamb chop ,  ch ic ken  kebab ,  l amb  kebab ,  ch ic ken
w ing ,  m ince  meat  ba l l  se r ved  w i th  r i ce ,  g r i l l ed
vegetab le s ,  ch ip s ,  Mesopotam ia  sauce  &  lav i sh
b read .

H U M M U S  K E B A B  
300g  Cooked  beef  se r ved  on  homemade  hummus ,
homemade  p i ta  b read  and  Mesopotam ia  sauce .

MAINS

275

245

245

320

310

260

310

225

B I L D I R J A N I
Auberg ine  f i l l ed  w i th  roas ted  vege tab le s  and  ga r l i c
yoghu r t  se r ved  w i th  r i ce  and  sa lad .

150



C H I C K E N  K E B A B

250g  Ch icken  f i l l e t ,
g r i l l ed  vege tab le s  se r ved
w i th  r i ce ,  ch ip s ,
Mesopotam ia  sauce  &
f re sh  sa lad .

C H I C K E N  CA S S E R O L E   

Sp icy  ch ic ken  f i l l e t
cooked  i n  che f ’ s  tomato
sauce  w i th  seasona l
vege tab le s ,  se r ved  i n  a
c lay  po t  topped  w i th
me l ted  cheese .  

C H I C K E N  W I N G S

6  p ieces  g r i l l ed  ch ic ken
w ings ,  f r e sh  sa lad  se r ved
w i th  r i ce  ,  ch ip s  and
Lav i sh  b read  w i th  g r i l l ed
tomato  &  on ion  &
Mesopotam ia  sauce .

CA S H M E R E  C H I C K E N
 

250g  ch ic ken  b reas t
cooked  i n  c ream and
yoghu r t  w i t h  baby  mar row
se r ved  w i th  r i ce  and
sa lad .

D R U M S T I C K S
 

4 Ch icken  d rums t i c k s
g r i l l ed  to  pe r fec t ion ,
se r ved  w i th  l a vash  b read ,
seasona l  f re sh  sa lad ,  r i ce
and  ch ip s .

CHICKEN
SPECIALS

170

200

190

190

F I S H  &  CA L A M A R I  
A p iece  o f  hake  g r i l l ed/
f r i ed  and  ca lamar i  
se r ved  w i th  sa lad  &  ch ip s ,
ta r ta r  sauce  and  s l i ced
lemon .

K I N G  K L I P  F I L L E T  
Gr i l l ed  f i l l e t  se r ved  w i th
roas ted  vege tab le s  &
pota to  wedges  w i th  ta r ta r
sauce  and  s l i ced  l emon .

K I N G  P R AW N S  
6  P rawns  i n  l emon  bu t te r
w i th  ga r l i c  sauce  se r ved
w i th  ch ip s  and  sa lad .

SEAFOOD
185

220

250

190



A L I N A Z I K  
Sp icy  Bee f  se r ved  on  top  o f  aube rg ine  pu rée  and
gar l i c  yoghu r t .  

 
C H I C K E N  N A Z I K  
200g  Ch icken  S low  cooked  i n  Mesopotam ia
spec ia l  sauce  based  on  egg  p lan t  pu ree  (mash )  &
gar l i c  yoghu r t ,  t omato  sauce  &  p i ta  b read .

T E S T I  K E B A B  F O R  2  P E O P L E  
600g  Lamb Or  Ch icken  i n  te s t i  c la ypo t  w i t h  f re sh
vegetab le s ,  g reen  &  red  peppe r s ,  Mesopotam ia
sauce ,  mush room,  che r r y  tomatoes  se r ved  w i th
mash  po ta toes ,  r i ce  &  Mesopotam ia  ba l l on  b read .
 
I S K E N D E R  
250g  l eg  o f  l amb  s low  cooked  i n  Mesopotam ia
spec ia l  sauce  on  naan  b read  topped  w i th  ga r l i c
yoghu r t  se r ved  w i th  r i ce  &  sa lad .

P I D E L I  KO F T E
Trad i t i ona l  Tu r k i sh  Meatba l l s  se r ved  on  top  o f
f r i ed  ga r l i c  b read  topped  w i th  che f ’ s  tomato
sauce .

MESOPOTAMIA SIGNATURE

240

900

240

220

250



PLATTERS

STARTER

Sma l l  tapas  /  Meze  p la t te r            
( se r ved  w i th  homemade  baked  b read )
Humus ,  Cac i k  &  Ezme

MAIN

Hake                                                                                             
Ca lamar i                                                                                       
P rawns  &  Sh r imps                                                                           
Mus se l s                                                                                         
( Se r ved  w i th  ta r ta r  sauce ,  ch ip s  &
sa lad )

DESSERT
Bak lava  w i th  i ce  c ream

S E A F O O D  P L A T T E R

F O R  2 F O R  4

R750 R 1 500

STARTER

Sma l l  tapas  /  Meze  p la t te r            
( se r ved  w i th  homemade  baked  b read )
Humus ,  Do lmades ,  Cac i k ,  Ezme ,  Shashuka

MAIN

Lamb Guvech                                                                                  
Kasm i r i e  Ch icken                                                                             
Vegetab le  Guvech                                                                           
I s kende r                                                                                         
( Se r ved  w i th  r i ce  &  roas ted  
vege tab le s )

DESSERT
Bak lava  w i th  i ce  c ream

K U R D I S H  P L A T T E R

F O R  2 F O R  4

R700 R 1400



STARTER

Sma l l  tapas  /  Meze  p la t te r  
( se r ved  w i th  homemade  baked  b read )
Humus ,  Do lmades ,  Cac i k ,  
Ezme ,  Shashuka

MAIN

Kudu  F i l l e t
Os t r i ch  F i l l e t  
Sp r i ngbok  F i l l e t  
(Se r ved  w i th  roas ted  vegg ies  &  
po ta to  wedges )

DESSERT
Bak lava  w i th  i ce  c ream

S A F A R I  M I X E D  P L A T T E R

F O R  2 F O R  4

R900 R 1 800

STARTER

Sma l l  tapas  /  Meze  p la t te r            
( se r ved  w i th  homemade  baked  b read )
Humus ,  Cac i k  &  Ezme

MAIN

Lamb chops                                                                                    
Ch ic ken  Sh i sh                                                                                 
Lamb  Sh i sh                                                                                     
Meatba l l s                                                                                       
Ch ic ken  W ings                                                                                 
( Se r ved  w i th  r i ce ,  ch ip s  &  sa lad )

DESSERT
Bak lava  w i th  i ce  c ream

M I X  G R I L L  P L A T T E R

F O R  2 F O R  4

R800 R 1600



O S T R I C H  F I L L E T   
250g  Os t r i ch  f i l l e t  g r i l l ed  to  pe r fec t ion  se r ved  w i th
roas ted  vege tab le s ,  r i ce ,  po ta to  wedges  &
mush room sauce .

K U D U  F I L L E T
250g  Gr i l l ed  Kudu  f i l l e t  se r ved  w i th  roas ted  po ta to
wedges ,  g r i l l ed  vege tab le s ,  r i ce  &  mush room
sauce .

S P R I N G B O K
250g  Gr i l l ed  Sp r i ngbok  f i l l e t  se r ved  w i th  roas ted
pota to  wedges ,  g r i l l ed  vege tab le s ,  r i ce  &
mush room sauce .

AFRICAN GAME MEAT
275

275

275

TATLILER 

B A K L AVA
Homemade  laye red  pas t r y  des se r t
made  o f  f i l o  pas t r y ,  f i l l ed  w i th
chopped  nu t s ,  and  sweetened
w i th  s y r up  se r ved  w i th  i ce  c ream.

K Ü N E F E
Trad i t i ona l  des se r t  made  f rom
cheese  wh ich  i s  a r ranged
between  two  laye r s  o f  sh redded
pas t r y .

I C E  C R E A M   
Two  scoops  o f  i ce  c ream.

110

110

50

DESSERT

Bookings:
Mesopotamia543@gmail.com 

(021) 424 4664
 (021) 426 4466


