
Hot Starters

SOUP OF THE DAY £3.95
FELAFEL chickpea rissoles seasoned with cumin 
and coriander (V)

£3.95

MÜCVER courgette and feta cheese fritters, 
served with kısır (V)

£4.25

HELLİM grilled blend of goat and sheep’s 
halloumi cheese (V)

£4.95

PEYNİRLİ BÖREK small parcels of filo pastry filled 
with feta cheese (V)

£4.25

KIYMALI BÖREK small parcels of filo pastry filled 
with ground lamb and herbs

£4.25

SUCUK grilled spicy Turkish sausages £4.25
İZNİK KÖFTE grilled finely ground lamb patties £4.95
KALAMAR fried calamari with homemade tartar 
sauce

£5.95

ALL PRICES INCLUDE VAT An optional service charge of 10% will be added to your bill

Vegetarian Dishes
all main courses are served with salad

MUSAKKA layers of aubergine, courgette, 
capsicum, potato with béchamel topping 
served with bulgur (V)

£11.50

TARATORLU KABAK char-grilled courgette and 
apple, coated with kashkaval cheese, chopped 
walnuts, basil and garlic sauce (N)

£10.75

ISPANAK spinach, onions, garlic, rice and carrots 
braised in olive oil served with rice and salad

£10.50

Meat Dishes
all main courses are served with salad

İZMİR KÖFTE oven-baked lamb meatballs and 
cyprus potatoes in tomato sauce, served with 
basmati rice

£11.95

TAVUK ŞİŞ chicken breast fillet cubes marinated 
and grilled on skewers, served with basmati rice

£11.95

TAVUK İZNİK chicken breast fillets marinated, 
grilled and served with basmati rice

£10.95

TAVUK KAVURMA diced chicken cubes, sautéed 
in olive oil, green and red pepper, oven baked 
with tomato and onion, served with basmati rice

£11.95

ETLİ YAPRAK SARMA vine leaves and courgette 
stuffed with ground lamb, rice and onions,
served with yoğurt dressing

£11.95

KARNIYARIK aubergine filled with finely ground 
lamb, parsley and onion, oven-baked, served 
with basmati rice

£11.95

ŞİŞ KEBAB marinated cubes of lamb, grilled on 
skewers, served with bulgur

£12.95

ANATOLIAN KEBAB slow roast lamb shank served 
with mashed potato purée and baby carrots

£13.95

HÜNKÂR BEĞENDİ braised diced lamb served 
with smoked aubergine cream sauce

£12.95

MIXED GRILL a selection of Şiş, Tavuk, Köfte and 
lamb chop, served with rice

£15.95

Fish and Shellfish
all main courses are served with salad

KARİDES SOTE king prawns sautéed in a white 
wine and cream sauce with mushrooms, garlic, 
potato, tomato, capsicum and spring onion  

£13.95

LEVREK pan fried seabass fillet, served with new 
potatoes

£14.95

Cold Starters

MARINATED OLIVES green and black Kalamata 
olives marinated with extra virgin olive oil, lemon, 
thyme and Mediterranean spices (V)

£2.50

TARAMASALATA smoked cod roe £3.75
CACIK refreshing homemade yoğurt with diced 
cucumber, garlic and mint (V)

£4.25

HUMUS puréed chick peas with tahin, garlic, 
olive oil and lemon juice (V)

£4.25

KISIR cracked wheat with tomato purée, red 
pepper and lemon juice (V)

£4.25

PATLICAN SALATA smoked puréed aubergine 
with garlic in homemade yoğurt (V)

£4.95

İMAM BAYILDI aubergine filled with caramelised 
onion and tomato (V)

£4.50

DOLMA vine leaves stuffed with rice, pine nuts, 
raisins and herbs (V)(N)

£4.95

COLD DIP SELECTION humus, patlıcan salata and 
kısır (V)

£7.95

(N) Contains nuts or nut oil. Traces may be found in any menu item. (V) Suitable for vegetarians

Salads

SALAD İZNİK our signature dish; tomato, apple 
and peach with orange and pomegranate 
dressing (V)

£6.95

GAVURDAĞI SALATASI finely chopped tomatoes, 
onions, parsley and sumac with extra virgin olive 
oil dressing (V)

£5.25


