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APPETISERS

MIXED OLIVES iy 4

Marinated black and greens olives

HUMMUS v 5
Mashed chickpeas blended with tahini, lemon _I'uice and

garlic finished with a touch ::r('( olive of

TARAMA SALAD 5

Salted and cured cod roe mousse finished with lemeon juice
and olive oil

TZATZKI v 5

Strained yoghurt mixed with cucumbers, garlic, salt and olive il

SHAKSHUKA vy 5
Gently cooked aubergines, diced tomato, mixed peppers,

herhs ﬁnisl“red na speciaf tomato sauce

BEETROOT TARATOR vy 5

Roasted beetroot, mixed with yoghurt, mayennaise and garlic

BABAGANOUSH v 5

Smoked aubergine puree with yoghurt, garlic and tahini

AVOCADO & PRAWN COCKTAIL 85

Served on a bed of lettuce, topped with avocado and
homemade cocktal sauce

FALAFEL v 6.5
Blended chickpeas, broad beans and ':?embﬂes, deep fried

until r:rfspy ond cru nchy served on a b -::f creamy hummus

SIGARA BOREGI ov) 7

Homemade filo pastry, filled with feta cheese, spinach and
red onion, served with sweet chilli sauce

HALLOUMI ¢v) 7
Grilled Cypriot cheese with olive oil dressing

For 2 People
Hummus, Tzatziki, Tarama Salad,

Beetroot Tarator, Shakshuka, Babaganoush

HALLOUMI & SUCUK 75
Char-grilled Halloumi cheese & spicy Turkish sausage

SUCUK 7
Char-grilled spicy beef sausage cooked over charcoal

CALAMARI 75

Fried fresh squid, served wfIth homemade tartare sauce and
emon

CREAMY GARLIC MUSHROOM v 7

Sauteed mushrooms with butter and garlic in a hot creamy
cheddar cheese ow a]gguu ce

SCALLOPS 95

Pan fried seared scallops, cooked in white wine and
garlic butter sauce served with mashed potato

HONEY & LIME CHICKEN WINGS 75

Seasoned wings with sweet and sour sauce

HUMMUS KAVAURMA vy 7

Pan fﬂ'ed lamb and peanuts, served on o bed of hummus

BUTTERFLY PRAWNS 8

Tiger prawns in shell with dgcrrl'r'c butter, white wine sauce
and parsley

PAN FRIED PRAWNS 8

Peeled tiger prawns cooked with tomato sauce, garlic and herbs

PAN FRIED CHICKEN LIVER 7

Sautéed chicken liver with butter and herbs, served with
red onion. Spicy option ovailable

HALLOUMI & MUSHROOM o 7

Sautéed halloumi cheese with sliced mushroom pan fried

with butter and herbs

LAHMACUN 650
Very thin Turkish pizza topped with seasoned minced lamb,

onion, tomatoes, parsley and red peppers

HOT MIXED APPETISERS

For 2 People

Halloumi, Sucuk, Calamari, Fa."nfef,

Sigora Boregi, Prawns

18

GREEK SALAD ) 8

Lettuce, cucumber, tomato, onions, marinated olives and feta cheese

AVOCADO SALAD v, 8

Avacado, lettuce, cucumber, onion, tomato and parsley, dressed with

pomegranate sauce and olive ail

SAIADS m -

CHICKEN CAESAR SALAD 11

Chicken breast, lettuce, crispy bread and Caesar sauce

EZME SALAD vy 9

Fresh chilli, temato, red onions, parsley & sauce

V VEGETARIAN N NUTS
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CHARCOAI GRIIL_

LAMB SHISH 195

Lean and tender lamb skewered and cooked over hot charcoal

CHICKEN SHISH 175

Lean chunks nf chicken skewered and cooked over hot charcoal

SPECIAL CHICKEN 185

Lean chunks ::-f chicken breast skewered with mushroom and mixed peppers and
cooked over hot charcoal

CHICKEN BEYTI 17

Char-grilled lean tender minced chicken seasoned with herbs and garlic

ADANA KEBAB 17
Char-grilled lean tender minced lomb, marnated with herbs shaped over skewer
IZGARA KOFTE 18

Seasoned and char‘-gnﬂed tender lamb meatballs

Al dishes served with salad and a choice Dfrfl:e ar bulgar

LAMB RIBS 19

Char-grilled and specially seasoned tender lamb ribs

LAMB CHOPS 22

Tender lamb ::F'rcrps seasoned and grr'ﬂed over hot charcoal

CHICKEN WINGS 17

Marinated chicken wings grilled over hot charcoal

MIXED SHISH (CHOICE OF ANY 2) 19
Lomb Shish - Chicken Shish - Adana Kafte - Chicken Beyti

MIXED GRILL (CHOICE OF ANY 3) 22
Lamb Shish - Chicken Shish - Adana Kofte - Chicken Beyti

YOGHURT DISHES

CHICKEN SHISH WITH YOGHURT 19

Lean chunks of chicken breast, skewered and ﬂlgu’:'l'l'e-c.l' over charcoal, ch c-!pped on d
bed of bread, topped with tomato sauce and yeghurt then drizzled with butter

LAMB SHISH WITH YOGHURT 21

Lean and tender lamb, skewered and grilled over charcoal, chopped on o bed o
bread, topped with tomato sauce ond yoghurt then drizzled with butter

Served with rice

ADANA KEBAB WITH YOGHURT 19

Char-grilled lean and tender minced lamb grilled aver charcoal, chopped on a bed o
read, topped with tomato sauce and yoghurt then drizzled with butter

SARMA BEYTI 19

Char-grilled lean and tender minced lamb or chicken, seasoned with garlic, wru]:gued'
in thin homemade bread and sliced into sections, placed on tomato sauce an
yoghurt then drizzled with butter

FILLET SEABASS 195

Pan fried fillet sea bass, served with mixed vegetables in a creamy sauce with chips

GRILLED SALMON 1595

Fillet of salmon, on a bed of mashed potato served with creamy mixed vegetables

KING PRAWNS 20

Char-grilled king prawns in shell, marinated with garlic and herbs, served with rice
and salad

MONK FISH KEBAB 21

Char-grilled succulent pieces of monk fish with mushrooms and
mixed peppers served with rice and salad

FISH DISHES

MIX FISH KEBAB 21

Chunks of salmon, monk-fish and shelled prawns are skewered with mushrooms and
mixed peppers served with rice and salad

PRAWN CASSEROLE 19

Peeled tiger prawns with mushrooms, peppers, garlic and topped with a special
tomato souce, served with rice

SEAFOOD CASSEROLE 20

Mixed seafood with mushrooms, mixed peppers, onions, garlic and topped with a
special tomato sauce, served with rice

HOUSE SPECITALS

KLEFTICO / LAMB SHANK 19

Slow roasted lamb shank on a bed of mash potatoes in rich tomato sauce and
vegetables, served with rice

MEAT MOUSSAKA 17

Minced lamb placed within layers of aubergines, Flpr:rtutaes, courgettes, garlic, onion,
mixed peppers, bechamel sauce, glozed over with cheese and tomato sauce, served
with rice and salad

LAMB CASSEROLE 18

Tender lamb pieces, mixed with mushrooms, peppers, tomatoes and onions, topped
with tomato sauce, served with rice

CHICKEN CASSEROLE 17

Tender chicken pieces, mixed with mushrooms, pe;t}]‘pe[s tomatoes and onions,
topped with tomato sauce, served with rice

CHICKEN ASPARAGUS 18

Tender chicken pieces mixed with mushrooms, spinach, asparagus, garlic and
halloumi in a rich creamy sauce, served with rice

STE

AKS

Choice n-fpeppﬂn:afn ar mushreom sauce ar gravy, served with chips, cherry tematoes and grilled asparagus

SIRLOIN STEAK 25

RIB-EYE STEAK 28

CHICKEN THIGH STEAK 20

WAGYU BEEF BURGER 17

Minced wagyu beef, topped with caramelised onion, lettuce, tomato and melted
cheddar cheese, served with chips

BURGERS

Marinated boneless chicken thigh

BBQ CHICKEN MELT BURGER

s, grilled and t
lettuce and r%elted ch EHTEEWEJ with chips

16

VEGETARIAN

FALAFELv) 14

Ground chickpeas and broad beans, blended with mixed herbs, vegetables,
deep-fried until crispy and crunchy on a bed of creamy hummus

VEGETARIAN MOUSSAKA v 15

Layers o]; aubergine, potatoes, courgettes, carrots, onions, peas, mixed peppers &
chiockpeas with béchamel sauce glazed over with cheese and tomato sauice

Served with rice and salad

VEG & HALLOUMI CASSEROLE ) 16

Pan fried mixed vegetables with special tomato sauce and halloum:

VEG KEBAB ) 15

Grilled mixed vegetables with tomato sauce

KIDS

Smaller dishes for under 12%, Served with chips

CHICKEN NUGGETS 8

CHICKEN SHISH

10

CHICKEN WINGS 9 LAMB SHISH 11

STDES

RICE 4
BULGUR 4
CHIPS 4

YOGHURT 4
SAUTEED POTATO 5
SAUTEED SPINACH 5

ASPARAGUS 5
MASHED POTATO 5
BREAD 1

PAN FRIED MIXED VEGETABLES ¢

ed with carmelised onions, BBQ sauce,





