COLD MEZE'S
1.HUMUS v GF

a mediterranean speciality of chickpeas, tahini, lemon juice, olive oil and garlic

2.CACIK v GF

yogurt prepared with chopped cucumbers, mint and a hint of garlic

3. KISIR

freshly chopped parsley, fresh tomatoes, spring onions,
special Turkish herbs, red peppers and couscous

4. RUSSIAN SALAD v F

potatoes, carrot, green peas, mayonnaise, gherkins, lemon juice and olive oil

5. PATLICAN YOGURTLU v GF

fried aubergine, creamy yogurt, garlic, tahini and olive oil

6. ANTEP EZME v GF (chef’s recommendation)

fresh tomato, parsley, red onion, gherkins, chilli pepper, olive oil, lemon juice
7. OLIVES v GF marinated with herbs and spices
8. PATLICAN SALATA v GF

aubergine, red pepper, tomato, red onions, garlic and fresh parsley

9. YAPRAK SARMA v GF

Green pepper stuffed with rice, herbs, olive oil and tomato sauce

10. MIXED STUFFED PEPPERS & DRIED AUBERGINE v GF

Green pepper stuffed with rice, herbs, olive oil and tomato sauce

11. ISPANAKTARATOR v GF
Spinach, garlic & yogurt

12. SMOKED SALMON & AVOCADO SALAD aF

Smoked salmon with rocket, sliced avocado, olive oil, salt & pepper

13. MIXED COLD MEZE chef’s recommendation of 7 mezes

HOT MEZE’S
14, SIGARA BOREG

deep fried, filo pastry filled with feta cheese and mint
15. FALAFEL

broad beans, chickpeas, fresh vegetables, garlic and fried with sesame seeds

16. SUCUK G

special spicy Turkish sausage on the grill, garnished with salad

17. HELLIM v cF

chargrilled traditional Cypriot cheese slices and olive oil

18. MANTAR SAUTE v GF

pan fried mushroom, onion, red and green pepper, garlic, mozzarella cheese,
double cream, cooked in rich tomato sauce

19. ARNAVUT CIGERI

pan fried lamb liver, onion, red and green peppers

20. KALAMAR

marinated fresh squid rings, coated in flour and deep fried, dressed with parsley

21. KIYMALI ICLI KOFTE (2 pieces)

Minced lamb with spices, in a wheat crust

22. KING PRAWNS Gr

king prawns, peppers, onions, garlic, fresh tomato, cooked in rich tomato sauce

with cream

23. MIXED HOT MEZE chef’s recommendation of 4 hot mezes

SIDE ORDERS

24. BREAD

25.RICE

26. CHIPS

27. GARLIC BREAD with cheese
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CHEF'S SPECIALS
28.1SLIM aF

finely sliced lamb, with fried aubergine, red and green peppers,
onion, cooked in a red sauce, served with mashed potatoes and salad

29. ET SAUTE (Lamb) GF
finely diced lamb cooked with onion, green mediterranean peppers,
fresh tomatoes, mediterranean herbs in sauce, served with salad and rice

30. TAVUK SAUTE (Chicken) cF
finely diced chicken cooked with onion, green mediterranean peppers,
fresh tomatoes, mediterranean herbs in sauce, served with salad and rice

31. LAMB MOUSSAKA
diced lamb meat with potato, carrot, courgette, aubergine, mushroom,
bechamel sauce, mozzarella cheese, served with rice and salad

32. KAVURMA GF
tender pieces of lamb fried with onions, fresh tomatoes, garlic, mediterranean
herbs, served with rice & salad

33.INCIK cF
marinated lamb shank, cooked with onion, carrots, green
and red pepper, served with mashed potato salad and demi-glace sauce

34. ORMAN KEBABI G

lamb, potatoes, carrots, green pepper, butter and beans

35. iZMIR KOFTE GF potatoes, tomatoes and herbs with tomato sauce
36. MANTI (TURKISH DUMPLINGS)

spiced minced meat wrapped in a homemade egg pasta, topped with a
garlic-yogurt sauce and garnished with chili oil.

FISH DISHES
37. SEA BREAM oF

marinated whole sea bream, served with saute potato and green salad

38. SEA BASS (LEVREK) GF

marinated whole sea bass, served with saute potato and green salad

39. SALMON Gr

marinated whole salmon, served with saute potato and green salad

40. SEAFOOD MIX GUVEC ar

king prawns, salmon and swordfish, double cream, tomato, mix pepper,
topped with cheese

41. KING PRAWN GF

king prawns, peppers, onions, garlic, fresh tomato, cooked in rich tomato sauce with cream
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FISH PLATTER

4 - 6 People

SEA BREAM
SEA BASS
SALMON

KING PRAWNS

cooked on grill, served with rice, chips and salad

£54.95

VEGETABLE DISHES

42.VEGGIE MOUSSAKA
potato, carrot, courgette, aubergine, bechamel sauce, mozzarella cheese,
served with rice and salad

43. MIXED STUFFED PEPPERS & DRIED AUBERGINE v Gr

Green pepper stuffed with rice, herbs, olive oil and tomato sauce

44.IMAM BAYILDI v cF
fried aubergine, onion, fresh tomato, garlic, parsley,
special sauce, served with rice and salad

45. FALAFEL v GF
broad beans, chickpeas, fresh vegetables, garlic
and fried with sesame seeds
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REAL BBQ GRILLS

46. LAMB SHISH GF
tender diced lamb cooked on the skewer over a char grill,
served with rice and salad

47.CHICKEN SHISH Gr
tender diced chicken cooked on the skewer over a char grill,
served with rice and salad

48. MIX SHISH (CHICKEN & LAMB) GF
tender diced chicken & lamb cooked on the skewer over a char grill,
served with rice and salad

49. KABURGA (Lamb ribs) G

lamb ribs cooked on the skewer over a char grill, served with rice and salad

50. PIRZOLA (Lamb chops) aF
marinated lamb chops cooked over a char grill,
served with rice and salad

51. KANAT (Chicken wings) GF
marinated chicken wings cooked over a char grill,
served with rice and salad

52. EZMELI KUZU SHISH cF
lean tender cubes of lamb, skewered, grilled on charcoal,
chopped on grilled tomatoes and green peppers, then drizzled butter

53. ADANA KEBAB GF lean minced lamb skewered and grilled on charcoal
54, KUZU BEYTi

marinated minced lamb seasoned with garlic, wrapped in lavash bread
with cheese and topped with tomato sauce, then drizzled butter,
served with yogurt

55. TAVUK BEYTI

marinated minced chicken seasoned with garlic, wrapped in lavash bread
with cheese and topped with tomato sauce, then drizzled butter,

served with yogurt

56. HOUSE SPECIAL eF

a mixture of adana kebab, lamb shish, chicken shish, kanat and kaburga
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SET MEAL 1

£19.95 per person

our speciality set meal is recommended for large groups/parties.

You won't leave hungry after!

APPETIZER STARTER
- BREAD & OLIVE - COLD MEZE
served with dips 7 cold house meze's
MAIN COURSE
- HOUSE SPECIAL MIX GRILLED PLATTER

lamb shish, chicken shish,
adana kebab, kanat, kaburga

served with rice and salad

It is like a “leave it to us” meal to ease the hassle of going through the menu.
We serve ample starters and main course, served with rice and salad.

SET MEAL 2 - FAMILY

£69.95 MIXED GRILLED FAMILY PLATTER FOR 4-6

lamb shish, chicken shish, adana
kebab, kanat, kaburga lamb chops

APPETIZER STARTER
- BREAD & OLIVE - COLD MEZE PLATTER
served with dips 7 cold house meze's
MAIN COURSE

served with rice and salad

SOUPS

57. LENTIL SOUP v
58. TOMATO SOUP v

SALADS

59. GREEN SALAD v
60. MOZZARELLA SALAD v
61. SHEPHERD’S SALAD v

TURKISH PIDE

Turkish style pizza
62. LAHMACUN

minced meat, onions, peppers,
tomatoes and parsley

63. KASARLI PIDE

loaded mozzarella cheese

64. SUCUKLU PIDE
garlic spicy sausage, mozzarella cheese,
tomatoes and green peppers

with cheese

65. KIYMALI PiDE
minced lamb, tomatoes, green peppers,
onions and parsley
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KIDS MENU

served with chips and salad

66. LAMB SHISH GF

tender diced lamb cooked on the
skewer over a char grill

67. CHICKEN SHISH aF

tender diced chicken cooked on the
skewer over a char grill

68. CHICKEN NUGGET
69. FISH FINGERS
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