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BREAKFAST

SOUPS

Classic Turkish Omelette

Traditional Lentil Soup

Garden Vegetable Omelette

Creamy Butternut Soup

Fluffy omelette with feta, olives, cucumber &
tomato

All omelettes are served with fresh Turkish
bread and potato chips

Omelette with green pepper, mushroom,
carrot & sweet corn

Velvety butternut soup with a touch of warmth
and spice

Spinach & Egg Omelette
Soft omelette with fresh spinach

Shakshuka
Eggs gently cooked in a rich tomato, green
pepper, and onion sauce. A Turkish
breakfast favourite

Sucuk Omelette
Turkish-style spicy sausage omelette

Oka Breakfast Feast (for Two)
Traditional Turkish breakfast platter with feta
cheese, fresh tomatoes, cucumber, tahini, and
warm Turkish pastry

Creamy Broccoli Soup
Smooth and comforting broccoli soup, lightly
seasoned

A comforting Turkish-style lentil soup, gently
spiced and smooth

All soups are served with warm bread

R105

R115

R110

R145

R145

R190

R110

R110

R110
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SALADS

MEZE & COLD STARTERS

Oka Salad

Babaganoush

Wood-Fired Halloumi Salad

Ezme

Tomato, cucumber, red onion, black olives, and
walnuts

Smoky roasted aubergine blended with
tahini, olive oil, and a touch of pomegranate

Wood-fired halloumi served on mixed lettuce,
rocket, iceberg, and cherry tomatoes

Finely chopped tomato, chilli, parsley, and
pomegranate, lightly spiced

Chicken Caesar Salad
Iceberg lettuce with grilled chicken, cherry
tomatoes, croutons, Parmesan cheese, and
Caesar dressing

Izmir Seafood Salad
Aegean-style seafood served on mixed lettuce
with cherry tomatoes and fresh lemon

Hummus with Tahini
Creamy chickpea and tahini blend finished
with paprika and olive oil

Meze Platter
A selection of our cold meze favourites, served
with warm bread

Marinated Olives
Warm olives marinated with citrus zest and
herbs

R110

R120

R140

R150

R50

R50

R50

R50

R150
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HOT STARTERS

Sigara Börek

Deep-Fried Calamari

Crispy phyllo rolls with feta & herbs

Lightly fried calamari served with a seasonal
salad and tartar sauce

Garlic Prawns
Prawns sautéed in butter, garlic, lemon,
parsley, and a touch of chilli

Sucuk & Halloumi
Grilled Turkish-style spicy beef sausage
served with grilled halloumi

WOOD-FIRED PIDE 

Lamb Pide

Oka Special Pide

Traditional Turkish flatbreads baked in the oven

Wood-fired pide with tender lamb pieces,
spinach, onion, and herbs

Sucuk, mushroom, green pepper, sweet corn,
and garlic

Mediterranean Veg Pide
Green pepper, mushroom, parsley, and
halloumi

Chicken Pide
Wood-fired pide topped with chicken, green
and red peppers, and onion

Seafood Pide
Wood-fired pide topped with a seasonal
seafood mix

R100

R120

R150

R130

R175

R155

R160

R165

R170
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BURGERS

Oka Burger
Juicy beef patty layered with caramelised
onion, smoked tomato, sautéed mushroom,
and crisp iceberg lettuce

Oka Cheese Burger
Juicy beef patty with melted cheese,
caramelised onion, smoked tomato, sautéed
mushroom, and iceberg lettuce

Grilled Chicken Burger
Grilled chicken breast topped with caramelised
onion, smoked tomato, sautéed mushroom,
and crisp iceberg lettuce

PASTA

Oka Seafood Pasta
A medley of seasonal seafood tossed in a
creamy Mediterranean-style sauce, lightly
flavoured with herbs

Spaghetti Bolognese
Slow-simmered beef mince cooked in a rich
tomato and herb sauce, inspired by
Mediterranean home-style cooking

Spaghetti Napolitana
Classic tomato sauce with olive oil, garlic, and
Mediterranean herbs, simple and comforting

Lasagna
Layers of pasta sheets, slow-cooked meat
sauce, creamy béchamel, and melted
cheese, baked until golden
A Mediterranean comfort classic

All burgers are served with potato chips and
side salad

R165

R170

R155

R190

R155

R145

R140
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GRILLS & WOOD-OVEN SPECIALITIES

Lamb Chops

Adana Kebab

Grilled lamb chops served with a fresh salad and
potato chips

Grilled spiced beef mince kebab with green
pepper and onion, served with rice and chips

Chicken Shish
Chef’s sauce-marinated chicken skewers, served
with rice and chips

Lamb Shish
Chef’s sauce-marinated lamb skewers, served
with rice and chips

SIGNATURE MAINS

Iskender Kebab
Sliced meat over crouton bread with
tomato sauce & garlic yoghurt

Oka Chicken Wings
Chicken wings in Oka sauce with
roasted vegetables & chips

Chicken Çökertme
Tender chicken over crispy potatoes with
tomato sauce & garlic yoghurt

Lamb Shank
Slow-cooked lamb shank served with
asparagus and mashed potatoes

Beef Çökertme
Tender beef over crispy potatoes with
tomato sauce & garlic yoghurt

Mixed Grill for Two
A generous selection of lamb pieces, chicken
wings, chicken shish, and beef shish, served
with rice and potato chips

Prawn & Vegetable Casserole
Prawns with green & red peppers, garlic
and mushrooms

R210

R190

R215

R265

R320

R350

R225

R165

R185

R195

R210
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SIDES

Side Salad

Creamy Mashed Potatoes

Potato Chips

Turkish Rice Pilaf

DESSERTS

Oka Rice Pudding
Creamy baked rice pudding, delicately
flavoured and comforting

Kunefe
Warm shredded pastry filled with melted cheese,
served with ice cream

Pumpkin with Tahini

Wood-Fired Vegetables

Slow-cooked pumpkin served with tahini sauce
A traditional Turkish dessert

R50

R50

R50

R50

R50

R90

R120

R80

Classic Ice Cream R50


