COLD STARTERS

MIX OLIVES 4.95
Marinated mix olives with herb & spices

CACIK (TZATZIKI) 4.95
Strained yoghurt mixed with diced cucumber, garlic & herbs

Served with pitta bread

HUMMUS 4.95
Puree of chickpeas, tahini, lemon juice & a hint of garlic

TARAMA SALAD 4.95
Smoked code roe pate, onion, fresh garlic & olive oil

SAKSUKA 5.45
Aubergines, peppers, potatoes cooked in a special tomato sauce

with fresh herbs, garlic & olive ol

VINE LEAVES / DOLMA 5.45
Stuffed vine leaves with rice & black current cooked with olive oil ’

' COLD MEZE PLATTER 17.95i
% Olives, Humus, Cacik, Tarama Salad, Saksuka :
HUMMUS KAVURMA 7.95
Hummus sprinkled with crispy lamb

KING PRAWNS 8.00
Marinated prawns & mix pepper, garlic butter sauce served with lemon

CALAMARI 8.00
Served with tartare sauce

WHITEBAIT 7.45
Onions, fresh flat-leaf parsley, pepper & tartare sauce

ALBANIAN LIVER 7.45
Pan fried lambs liver served with red onion & salad

SPICY BBQ WINGS 7.45
Grilled chicken wings with special BBQ sauce

FILO PASTRY 7.45
Filo pastry parcels with spinach & feta cheese.

CREAMY GARLIC MUSHROOMS 7.45
Wild mushrooms with mustard garlic & cheese cream sauce

HALLOUMI 7.45
Pan fried halloumi cheese

TURKISH SUCUK Grilled spicy garlic Turkish beef sausages 7.45
FALAFEL 7.45
Deep fried Mediterranean style chickpeas & broad beans patties

% HOT MEZE PLATTER 221

| Calamari, Sucuk, Falafel, Halloumi, Filo Pastry

................. 4

FROM THE CHARCOAL GRILL

ALL SERVED WITH RICE & SALAD

LAMB SHISH

Lamb cubes marinated in pepper paste, garlic, oil & spices

CHICKEN SHISH

Cubes of chicken breast marinated in pepper paste, garlic, oil & spices

ADANA KEBAB

Minced lamb mixed with hand pick herbs & grilled on skewers

CHICKEN WINGS

Chicken wings marinated in pepper paste, garlic, oil & spices

LAMB RIBS

Lamb spare ribs seasoned with oregano

LAMB CHOPS

Tender lamb chops seasoned with oregano & olive oil

LAMB LIVER

Grilled lambs liver served with red onion & salad

MIX SHISH
Chicken shish or lamb shish or adana (Choice of any of 2 kebabs)

MIX GRILL
Adana kebab, chicken shish & lamb shish

HALEP KEBAB
Minced lamb mixed hand pick herbs &
grilled on skewers with special halep sauce

CHICKEN HALEP KEBAB
Cubes of chicken breast marinated in pepper paste,
garlic, oil & spices.

ISKENDER
Minced lamb mixed hand pick herbs &
grilled on skewers. Served with yoghurt

LAMB SARMA BEYTI

Charcoal grilled minced lamb kebab, wrapped in a tortilla bread.
Served with bed of yoghurt, homemade special sauce,

melted butter, salad & rice

CHICKEN SARMA BEYTI

Charcoal grilled minced chicken kebab, wrapped in a tortilla bread.
Served with bed of yoghurt, homemade special sauce,

melted butter, salad & rice

18.95

17.95

17.95

16.95

19.95

24.95

16.95

22.95

24.95

18.95

18.95

20.95

20.95

20.95
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: Lamb shish, chicken shish, adana kebab, chicken wings,
I lamb chops, lamb ribs, chicken beyti, served with rice, salad & bread

| (House Special for 4 / 5 people)

% Lamb shish, chicken shish, adana kebab, chicken wings,
i lamb chops, lamb ribs, chicken beyti,
I served with rice, salad & bread (Includes Bottle of House Red or White Wine)

MEZE & COCKTAIL BAR

65

HOUSE SPECIAL

ALL SERVED WITH RICE & SALAD

LAMB SHANK (KLEFTIKO)
Lamb shank a house speciality on the bone lamb is slow cooked
in the oven with mix vegetable & herbs

LAMB CASSEROLE

A traditional Turkish dish with lamb, onions,
mix peppers, garlic, mushroom, tomatoes &
a secret blend of spices

CHICKEN CASSEROLE
A traditional Turkish dish with chicken, onions, mix peppers, garlic,
mushroom, tomatoes & a secret blend of spices

MEAT MOUSAKKA

Lamb cubes, oven cooked layers of aubergine, potatoes,
mushroom, tomato, onion, garlic and homemade

sauce also coated with cheese

CHICKEN A LA CREME

Tender chicken breasts simmered with mushrooms, garlic, and rich
double cream, finished with aromatic herbs and a splash of white wine
(halal option available without wine).

18.95

18.95

18.95

17.95

18.95

SEA FOODS

ALL SERVED WITH RICE & SALAD

FILLET SALMON

Grilled salmon

SEA BASS FILLET

Grilled sea bass

KING PRAWNS

Char-grilled shelled prawns, marinated with garlic & herbs

CALAMARI

Deep fried squid served with homemade tartar sauce

VEGETARIAN FOODS

ALL SERVED WITH RICE & SALAD

22.95

21.95

24.95

21.95

HOMEMADE VEGETARIAN MOUSSAKA
Layers of aubergine, potato, courgette, topped with bechamel sauce,
mozzarella & cheddar cheese, mixed leaf salad, mix pepper.

FALAFEL

Deep fried Mediterranean style chickpeas & broad bean patties

VEGETABLE KEBAB
Grilled aubergine, onions, courgette & peppers topped with tomato sauce
& grilled halloumi cheese

15.95

16.95

18.95



HOMEMADE BURGERS

HOMEMADE GOURMET BURGER
Cheese, lettuce, tomato, onion, burger sauce.
Served with chips.

GRILLED CHICKEN BURGER
Chicken breast, lettuce, tomato, onion, mayonnaise.
Served with chips

WRAPS

ADANA WRAP

LAMB SHISH WRAP (
CHICKEN SHISH WRAP \
FALAFEL & HUMUS WRAP

HALLOUMI CHEESE WRAP

SALADS

SHEPHERD’S SALAD

Tomato, onions, cucumber, olive oil & lemon juice

GREEK SALAD

Feta cheese, cherry tomato, red onions, parsley, cucumber, olive oil & lemon juice

AVOCADO SALAD

Mixed leaf salad with green olives, avocado, sun-dried, tomatoes M A I N

CHICKEN CAESAR SALAD

Cubes Chicken, Lettuce and garlic, croutons, tossed in a creamy dressing,
olive oil, lemon, parmesan

EZME SALAD

Tomato, green pepper, spicy red pepper flakes, parsley,
onion and olive oil dressing with pomegranate sauce

KIDS

ADANA KOFTE & CHIPS
CHICKEN SHISH & CHIPS
CHICKEN NUGGETS & CHIPS
FISH FINGERS & CHIPS

T S
RICE J
CHIPS

PLAIN YOGHURT

GRILLED MUSHROOMS FOOD ALLERGIES & INTOLERANCE . .
Traces of nuts may be found in all of our dishes. Should you have any special dietary requirements, please inform our staff! 0 I IStan h u lgrlllh orn Ch u rCh




