COLD STARTERS

Marinated Mixed Olives
Olives, garlic, spices

Hummus
Chickpeas, garlic, spices

Cacik

Yogurt, cucumber, mint, dill, garlic, olive oil

Brusghetta
Sourdough bread, cherry tomato, basil, garlic, olive oil

Red Beetroot and Yogurt
Beetroot, yogurt, dill, hazelnut, olive oil

Muhammara
Charcoal roasted red pepper, garlic, walnut, olive oil

Roasted Aubergine
Aubergine, mixed peppers, onion, dates, tomato sauce

Burrata
Burrata, avocado, rocket, cherry tomato, basil, olive oil

FROM THE GROUND

Tenderstem broccoli
Broceoli, olive oil, seasalt, garlic

Owven Baked carrots
Baked carrot, garlic, almond mayo

Oven Baked courgette
Courgette, feta cheese, onion pure, olive oil

Grilled Mixed Vegetables
Aubergine, courgette, onion, peppers, tormato sauce

Sautéed Asparagus
Sautéed asparagus, truffle oil, yogurt

Vegetarian Musakka
Aubergine, courgette, potato, carrot, bechamel, sauce,
mozzarella, tomato sauce

PASTA

Penne Arahiatta
Penne pasta, tomato sauce, parmesan

Taql iatelle Pollo

Tagliatelle pasta, Chicken, mushroom, cream sauce
Spa%hetﬁ Bolognese

Spag

etti pasta, ragu sauce, tomato sauce, parmesan
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HOT STARTERS

Soup of the day 6.50
Sigara Borek 7.50
Filo pastry filled with spinach, feta, mozzarella cheese
garlic mayo
Falafel 71.50
Chickpeas, tahini, vegetables
Deep Fried Chicken 8.00
Fried chicken, chives, sweet chili sauce
Oven Baked Feta Cheese 8.5
Baked feta cheese, cherry tomato sauce, basil
Sucuk 8.5
Grilled spicy Turkish sausage with aubergine
Mini Meatballs 9.0
Beef meatballs, tomato sauce, onion, parmesan cheese
Chargrilled Halloum 9.0
Halloumi, fig jam, drizzle of olive ol
Crispy Calamari 10.00
Calamari, sriracha chilli mayo
Hummus Kavurma 10.00
Hummus , pan fried lamb, pine kernels and mixed herbs
Crispy Prawn 10.50
Prawn, mixed lettuce, chives, spicy mayo
King Prawn and Halloumni 11.00
Prawn, halloumi, peppers and cherry tomato
Slow Cooked Lamb ribs 12.00
Lamb ribs, spiced sauce, sesame seeds
Slow Cooked Octopus 13.00
Octopus, romesco sauce, olive oil, sea salt

SALADS
Heritage Tomatoes 9.00
Tomatoes, mix olives, feta cheese, red onion, lemon
dressing
Chopped Salad 11.00
Tomatoes, cucumber, walnuts, spring onions, parsley,
green pepper, fresh mint, sumak, lemon dressing
Chicken Caesar Salad 12.00
Grilled chicken, lettuce, sun dry tomato, croutons,
parmesan, caesar sauce
Quinoa Salad 13.00

Quinoa, prawns, avocado, cherry tomato, parsley, mint,
mixed seeds, bread crumEs, orange sauce




Lamb Shish Lamb Shish
Chicken Shish Chicken Shish
Adana Kofte Adana Kofte
Chicken Kofte Chicken Kofte
Chicken Wings Chicken Wings
Lamb Ribs Lamb Ribs
65.00 95.00
CHARCOAL GRILL PIZZA
Served with salod rice or couscous
_ _ Margherita 10.50
Chicken Wings 17.00 Tomato sauce, mozzarella, basil, olive oil
Marinated chicken wings Funghi 12.00
Meatballs 17.50 Assorted mushrooms, mozzarella, basil, 24 months aged
Beef meatballs, tomato sauce, onion, parmesan cheese parmesan, mascarpone cream
Adana Kofte 18.00 Pepperoni 12.50
Hand minced lamb mixed with spices Tomato sauce, fresh mozzarella, olive oil
Chicken Shish 19.00 Melanzane 13.00
Marinated chunky pieces of chicken Roasted aubergine, parmesan, tomato sauce, mozzarella,
Mixed Shish 15,50 | Siweol
Marinated chunky pieces of half lamb and half chicken Quattro Formaggi 13.50
Lamb Ribs 19.50 Mozzarella, gorgonzola, scamorza, 24 months aged
Succulent ribs, seasoned with herbs ;a rITEI?am FRagkat porsty St {4 Ko
altellina .
Chi':ke'." Sarma BEY“ : . 20.50 Bresaola, mozzarella, rocket, 24 months aged parmesan,
Hand minced lamb mixed with herbs, grilled over mascarpone cream
charcoal then wrapped in lavash bread and topped with
tomato sauce
Lamb Sarma Beyti 21.50 SEAFOOD
Hand minced lamb mixed with spices grilled over
charcoal then wrapped in lavash bread and topped with
tomato sauce Grilled Whole Sea Bass 21.00
Clay Pot Slow Cooked Lamb Cubes 22 .00 Whole Seabass served rice or couscous
Lamb cubes, onion, mix peppers, tomato, spices, butter Grilled Fillet of Salmon 21.50
Lamb Shish 22.00 Grilled fillet salmon served rice or couscous
Marinated chunky pieces of lamb Grilled Monkfish 24.00
Yogurtlu Lamb Shish 22.50 Marinated monkfish, onions, peppers
Marinated lamb cubes bedded in tomato sauce with Grilled Tiger Prawn 25.00
bread and topped up with yogurt Tiger prawns, spicy butter cream sauce
Mixed Grill 23.00
Marinated lamb cubes, chicken cubes, adana kofte,
Lamb Chops 24,00
Four succulgnt chops seasoned with herbs S I D ES
Bread 2.50
STEAKS & BURGER Rice 3.00
Bulgur 3.00
Gourmet Burger . . ~13.00 Mixed Salad 3.00
E;l?c he ;u n, ;h:;dar cheese, sriracha sauce, crispy chlp;g " Crispy Chips 3.50
rloin Stea oz . ;
Peppercorn sauce, crispy chips Sweet Potato chlps 4.00
Ribeye Steak 12 oz 35,00 | Macand Cheese 8.00

Peppercorn sauce, crispy chips
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