
Hot Meze

Chicken Shish 13.5
Chicken cubes marinated on skewers cooked over charcoal 
grill. 

Lamb Shish 14.5
Lamb cubes marinated on skewers cooked over charcoal 
grill. 

Lamb Ribs 12.9
Seasoned and marinated succulent lamb ribs cooked on the 
grill.

Adana Kebab 12.9
Shoulder of lamb minced, blended with spices and herbs 

charcoal grilled. (G) (D)

Chicken Adana 12.9
Minced and seasoned chicken, blended with spices and 
charcoal grilled.

Lamb Chops 16.9
Lamb chops marinated and cooked in fresh herbs over a 
charcoal grill. (G) (D)

Chicken Wings 11.9
Marinated and seasoned chicken wings cooked to 
perfection over charcoal (G) (D)

Mixed Grill 18.9
Chicken Shish, Lamb Shish, Lamb Adana, Chicken Wings 
and Lamb Ribs.

Kekik Grill
Chicken Iskender  13.9
Specially marinated cubed chicken on skewers cooked over 
real charcoal served on a bed of toasted bread with 
yoghurt and iskender sauce, drizzled with butter. 

Lamb Iskender 14.9
Specially marinated cubed lamb on skewers cooked over 
real charcoal served on a bed of toasted bread with yoghurt 

and iskender sauce, drizzled with butter. 

Adana Iskender 13.9
Adana kebab cooked over real charcoal served on a
bed of toasted bread with yoghurt and iskender

sauce, drizzled with butter.

Chicken Beyti 13.9
Chicken Kofte seasoned and wrapped in tortilla, topped 
with tomato sauce, yoghurt and drizzled with butter.

Lamb Beyti 14.9
Lamb Kofte seasoned and wrapped in tortilla, topped with 
tomato sauce, yoghurt and drizzled with butter.

Kekik Mixed Grill
Chicken Shish, Lamb Shish, Lamb Chops, Lamb Ribs, 
Chicken Wings and Lamb Adana, served with rice and 

bulgur.

2 people - 42.9
4 people - 79.9

Kekik Mixes
Mix 1  15.4
Lamb Shish and Chicken Shish. 

Mix 2  14.9
Chicken Shish and Lamb Adana 

Mix 3 14.9
Lamb Shish and Lamb Adana

Mix 4 14.9
Lamb Adana and Chicken Kofte

Mix 5  13.9
Lamb Ribs and Chicken Wings

Mix 6  17.9
Lamb Chops and Lamb Ribs

Olives 4
Marinated Olives

Hummus 4.9
Chickpeas, blended with tahini paste, garlic, lemon and 
olive oil. 

Cacik 4.9
Cucumber dip with creamy yoghurt, garlic and fresh dill, 
mint & olive oil. (V) (G) (D)

Shakshuka 4.9
Pan fried aubergine marinated with virgin olive oil, fresh 
garlic, traditional tomato sauce, with mixed peppers, 
potatoes and onions. (V) (Ve)

Tarama 4.9
Fresh cod roe dip beaten with olive oil & lemon. 

Yaprak Dolma 4.9
Stuffed vine leaves with rice, onions, dill and spices 
cooked in olive oil. 

Kisir 4.9
Bulgur wheat, fresh herbs, spring onions, peppers, celery, 
parsley, tomato and pepper paste and tomato juice.

Acili Ezme 4.9
Spicy Turkish Salsa, finely chopped tomatoes, onions, 
parsley, cucumber and lemon juice. 

Cevizli Biber 5.9
Roasted red peppers blended with walnuts, seasoned 
with virgin olive oil and fresh herbs.

Cold Meze Plate 2 People 14.9
 4 People 24.9
Hummus, Cacik, Tarama, Shakshuka, Kisir and Vine 
Leaves

Soup of the day 4.9
Soup of the day served with homemade bread. (V) 

Filo Pastry 4.9
Filo pastry Delicately rolled and stuffed with feta cheese, 
baby spinach & dill. (V) (G) (E) (D) (G)

Chicken wings 5.5
Marinated spicy chicken wings, charcoal grilled and 
served with salad garnish (D)

Falafel 4.9
Deep fried combination of crushed chickpeas, carrot, 
celery, parsley, flour, eggs garlic. Served with hummus. 
(V) (C) (G) (S) (E) (D)

Lamb Liver 5.4
Sauteed Liver served with red onion, butter and spices. 
(G) (D) 

Turkish Sausage  4.9
Slightly spiced Turkish sausage served with salad garnish.

Halloumi 4.9
Grilled Cypriot cheese served with tomatoes. 

Calamari 5.9
Served with tartare sauce and lemon. 

Hummus Kavurma 5.9
Traditional hummus topped with sautéed fine 
diced lamb, and pine nuts. (D) (S)

Garlic Mushrooms 4.9
Mushrooms cooked in double cream, parsley, cheese,  
mushroom and onions 

King Prawns 6.5
Prawns sauted in butter with fresh garlic, herbs, mixed 
peppers, onion and tomato sauce.  

White Bait  4.9
Covered and fried in bread crumb served with fresh 
lemon. 

Filibe Kofte 5.5
Rump of Lamb, minced and blended with fresh herbs, 
served with salad garnish.

Hot Meze Plate 2 Person 16.9 
 4 Person 26.9
Halloumi, Lamb Liver, Calamari, Filo Pastry, Turkish 
Sausage and Falafel.

All served with rice or bulgur and salad

Our Favourite

All served with rice or bulgur and saladCold Meze
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Veg Guvec 12.9
Aubergines, potatoes, red and green peppers tomato 
sauce, courgettes and onions stew. Served with rice or 
bulgur.

Veggie Kebab 11.5
Onions, mushrooms, aubergines, mixed peppers 
skewered and drizzled with tomato sauce, served with 
rice or bulgur.

Vegetable Moussaka 12.5
Layers of potatoes, aubergines, courgettes, onions, 
tomato sauce and bechamel sauce. Served with rice or 
bulgur and salad.

Falafel and Halloumi  11.5 
Falafel topped on a bed of hummus with grilled and 
seasoned halloumi, topped with tomato sauce. Served 
with rice or bulgur and salad. 

Bulgur / Pilav (V) 2.9
Feta Cheese 2.9 
Yoghurt  2.9
Fries 2.9
Sauteed Onions  3.5
Sauteed Spinach 3.5
Sauteed Potatoes  3.5

Vegetarian 

Sides 

Chicken Nuggets
Chicken Shish
Filibe Kofte

Kids 

ONLY 6.50

All served with rice or chips 

(C) Celery / (C*) Celery Optional /(G) Gluten 
(G*) Gluten Optional / (V) Vegetarian / (D) Dairy  

(D*) Dairy Optional (E) Egg / (M) Mustard  
(M*) Mustard Optional / (N) Nuts 

(N*) Nuts Optional / (S) Sesame / (F) Fish / (S) 
Soya

Chicken Salad 13.9 
Grilled chicken with mixed salad, olive oil and 
lemon juice dressing. 

Olive and Feta Salad 10.5
A combination of tomatoes, cucumbers, red 
onions, fresh parsley, topped with olives, feta 
cheese and drizzled with olive oil, sumac and 
pomegranate molasses. 

Halloumi and Falafel Salad 11.5
Grilled halloumi tossed in mixed leaf salad with 
falafel, drizzled with olive oil. 
 

Coban Salad  6.5
A combination of tomatoes, cucumbers, red 
onions, fresh parsley with olive oil, sumac and 
pomegranate molasses. 

Salads

The food described within this menu 
may contain nuts or derivatives of 

nuts. If you suffer from any allergies 
or food intolerance, please advise a 
member of staff who will be more 

than happy to assist you.

Lamb Moussaka 13.9
Minced lamb, layers of potatoes, aubergines, 
courgettes, onions, tomato sauce and bechamel 
sauce and cheese. Served with rice or bulgur and 
salad.

Ali Nazik  12.9
Lamb cubes, grilled aubergine, green and red 
peppers, garlic butter and yoghurt.  Served with rice 
or bulgur.(V)

Lamb Guvec 14.9
Slow cooked stew with potatoes, mixed peppers, 
tomatoes, aubergines and onions. Served with rice or 
bulgur.

Chicken Guvec 14.9
Slow cooked stew with potatoes, mixed peppers, 
tomatoes, aubergines and onions. Served with rice or 
bulgur.

Lamb Shank  15.9
Braised shank of lamb slowly cooked with a subtle 
taste of fresh herbs, topped with aubergine, tomato 
and red pepper. Served with rice or bulgur. 

House Specials

Rib-eye 17.9 
Tender and luxurious, cooked to perfection, 
served with fries. Addition of peppercorn sauce 
for an extra 1.5.

Sirloin 16.9 
Succulent classic steak cooked to perfection, 
distinctively full of flavour, served with fries. 
Addition of peppercorn sauce for an extra 1.5.

Steaks

Seabass Fillet          16
Seabass pan-fried with fresh herbs, lemon and garlic 
butter. Served with sauteed potatoes and spinach. 

Salmon                      16.5
Salmon pan-fried in butter with crushed herbs, 
served with sauteed potatoes and spinach. 

Giant Tiger Prawns  17.9
Sauteed in fresh garlic and herbs. Served with 
sauteed potatoes and spinach. 

Seafood 

Lamb Shish 14
Chicken Shish 13
Adana 12
Turkish Sausage and Halloumi 11.5
Falafel and Hummus 11

Wraps

Served with chips and salad
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