
Menu
“Meze” is a traditional Mediterranean way of dining and an ideal 
way to relax with good company and enjoy the evening ahead.

Why not begin your gastronomic journey with a selection of 
traditional “meze” dishes.

Each dish has an exquisite array of flavours colours and aromas 
which will indulge your senses in the true Mediterranean style. 

    

    

  

   

  

  

  
  
  

  
  
  
  
  
  
   

 
 

 

 
 

   
  

  
  

  
  

  
  

 

 

TAS Restaurant
555 London Road, North Cheam SM3 9AE

Tel: 020 8127 4810
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Vegetarian Dishes
56  Sebzeli Kebab v (Vegetable Kebab)  £10.50
 Grilled aubergine, pepper, onion, mushroom and
 tomato topped with chef’ special sauce and cheese

57  Sebzeli Güveç v (Vegetable Casserole)  £10.50

58  Vegetable Mousakka v  £10.50
 Layered vegetables topped with béchamel sauce
 and served with salad

59  Ispanaklı Pide v (Spinach & Mushroom) £9.50
  Freshly made dough (in the shape of a boat) topped  

with spinach, mushroom, onion, red pepper and herbs  
(also topped with cheese if preferred)

Side Orders and Salads
60  Çoban Salata  £3.50
 Dices of onion, tomato, peppers, cucumber and
 parsley topped with salad dressing

61  Feta Salad  £3.95
 Dices of onion, tomato, peppers, cucumber and
 topped with feta cheese and olives

62  Chips  £2.50

63  Sautéed Potatoes  £2.95

64  Mashed Potato  £2.95

65  Sautéed mushrooms  £3.50

66  Olives  £2.95

67  Bulgur wheat  £2.75

68  Pilav Rice  £3.50

69  Yoghurt  £2.00

70  Ezme  £2.50

71  Balloon Bread  £2.20

Soft Drinks
Soft drinks  £2.50
Coke, Diet Coke, Fanta, Sprite

Fruit Juice  £2.50
Apple, Cranberry, Pineapple, Orange, etc

Ayran Still and sparkling water
  Small bottle £2.00  Large bottle £3.50

Kid’s drinks £1.75

Beer
Efes Draught (500ml bottle) £4.75

Efes Bottle (330ml) £3.75

San Miguel Bottle (330ml) £3.75

Peroni Bottle(330 ml) £3.75

Budweiser Bottle (330ml) £3.75

Magners Cider (330ml) £3.95

Rekorderlig Strawberry-Lime Cider (500ml) £4.90

Spirits and Liqueurs
We have a wide range of spirits and liqueurs including Turkish Raki, please ask your server for your choice



   

   

  

   

   

   

    

    

   

   

   

   
   
  

  

   

  

  

   

   

  

  

  

   

  

   

   

    

 

 
  

  

  

  

  

   

   

   

   

   

   

   

   

   

   

  

   

  

  

  

  

  

  

  

 

   

   

   

  

 Suitable for vegetarians.  Contains nuts. All our dishes are prepared and cooked on site using the highest quality ingredients. 
The greatest care is taken when preparing vegetarian dishes but we cannot guarantee that items on the menu do not contain nuts or 

that meat and fish do not contain bones. Food allergies and intolerance
Before you order your food or drinks please speak to our staff if you would like to know more about our ingredients.
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Cold Starters
1  Humus v   £4.50
 Puréed chick peas and tahini with a hint of garlic,
 lemon juice and olive oil

2  Cacik v   £4.50
 Creamy yoghurt with finely chopped cucumber,
 olive oil, garlic, mint and dill

3  Tarama  £4.50
 Specially prepared smoked cod roe dip

4  Patlıcan Soğurme v   £4.75
 Chopped aubergine, tomatoes and peppers
 roasted on our charcoal grill and mixed with
 parsley, olive oil and herbs

5  Babagannuş v   £4.75
 Roasted aubergine with tahini, lemon, garlic and
 herbs mixed with a touch of yogurt

6  Şakşuka v   £4.50
 Cubes of aubergine, mixed peppers with olive oil,
 tomato sauce and herbs

7  Kısır v   £4.40
 Cracked wheat with walnuts, spring onions, mixed
 peppers, tomatoes, mint, celery and pomegranate seeds

8  Muhammara v   £4.40
 Finely blended walnuts, breadcrumbs, olive oil, red
 peppers and spices

9  Cold Meze Platter  (for 2 people) £9.95
 A selection of meze dishes inlcuding Humus,  
 Kisir, Cacik, Tarama, Patlican Sogurma 

10 Cold Meze Platter  (for 4 people) £17.90

Cold Starters
11 Çorba (Soup of the Day)  £3.95
12  Cheese Garlic Bread v   £3.95
13  Fındık Lahmacun  £4.50
 Three mini thin crust Turkish pizzas with minced
 lamb with herbs, tomatoes and parsley

14  Kalamar  £6.50
 Squid rings marinated and coated in flour then fried
 golden and served with home made tartar sauce

15  Grilled Halloumi v   £4.95
 Grilled Cypriot cheese

16  Sucuk & Hellim  £4.95
 Grilled spicy Turkish sausage and Cypriot cheese

17  Kıymalı Börek  £4.75
 Rolled filo pastry filled with lamb mince and finely
 chopped tomato, onion and herbs

18  Sigara Börek Peynirli v   £4.75
 Rolled filo pastry filled with feta cheese and parsley

19  Falafel v  £5.50
 Spiced herbed chick peas and broad bean fritters
 with sesame seeds served with hummus dip

20 Karides  £6.50
 Tiger prawns cooked with garlic and herbs in a
 creamy white wine sauce

21  Sardalye  £4.95
 Pan fried sardines lightly coated in flour and served
 on a bed of red onion

22  Arnavut Ciğeri  £4.95
 Pan fried cubes of lambs liver coated with flour and
 herbs and served with red onion

23  Mücver v   £4.75
 Deep fried patties of grated zucchini with feta and
 mozzarella cheeses, dill and parsley served with
 cacik

24  Paçanga  £4.75
 Home made filo pastry rolls filled with Turkish cured
 beef called Pastırma, pepper, tomato, kaşar cheese
 and parsley

25  Mantar Sote v   £4.50
 Chopped button mushrooms cooked with onion
 and peppers in a white wine, cream and garlic
 sauce, topped with melted cheese

26  Hot Meze Platter (for 2 people)  £11.95
 Halloumi, sucuk, falafel, sigara börek, mücver, and
 Kıymalı börek

27  Hot Meze Platter (for 4 people)  £19.95

Traditional Anatolian Pizza (Pide)
Pide is a traditional Anatolian dish based on a recipe dating back thousands of years.

Freshly made dough resembling the shape of a boat, cooked in a stone oven producing a crisp outer crust then topped
with a variety of highly flavoured and aromatic ingredients creating a delicious dining experience.

28  Lahmacun  £8.75
  Two very thin Turkish pizzas topped with minced
  lamb, tomato, parsley and a touch of garlic served
  in the traditional way with sliced tomatoes, onions
  and parsley with lemon to squeeze

29  Kıymalı Pide  £9.00
  Minced lamb with onion, pepper, tomatoes, and
  herbs (ask to be topped with cheese if preferred)

30  Kuşbaşılı Pide  £9.50
 Diced lamb, pepper, tomatoes and herbs (ask to be
 topped with cheese if preferred)

31  Kaşarlı & Sucuklu Pide  £9.50
 Pide topped with cheese and sucuk beef sausage

32  Karışık Pide  £9.95
 Minced lamb, cheese, sucuk beef sausage, pepper
 and tomatoes

From The Real Charcoal Grill
33  Tavuk Shish (Chicken Shish)  £11.95
 Grilled marinated cubes of chicken served with
 pilav rice, bulgur and salad

34  Kuzu Shish (Lamb Shish)  £14.95
 Grilled marinated cubes of lamb served with pilav
 rice, bulgur and salad

35  Kuzu & Tavuk Shish (Lamb and Chicken Shish) £13.50
 Combination of grilled marinated cubes of chicken
 and lamb served with pilav rice, bulgur and salad

36  Adana (Lamb Kofte)  £11.95
 Charcoal grilled lamb kofte served with pilav rice,
 bulgur and salad. This dish is a little spicy.

37  Pirzola (Lamb Chops)  £15.95
 Marinated grilled lamb chops served with pilav rice,
 bulgur and salad

38  Kaburga (Ribs)  £13.95
 Marinated grilled lamb ribs served with chips
 and salad

39  Tavuk Kanat (Chicken Wings) £9.95
 Marinated grilled chicken wings served with chips
 and salad

40  Izgara Piliç (Grilled Baby Chicken) £11.95
 Marinated baby chicken cooked with herbs, spices
 and served with chips and salad

41  Karışık Izgara (Mixed Grill)  £15.95
 Lamb, chicken, kofte, lamb chops, shawarma,
 served with pilav rice, bulgur and salad

42  Tas Platter  for 2/3 people £31.95 4/5 people £48.50
 Kaburga (lamb ribs), chicken wings, shawarma,
 lamb and chicken shish, Adana (lamb kofte) served
 with pilav rice, bulgur and salad

House Specialities
43  İncik Kleftiko  £13.95
 Large succulent piece of lamb on the bone slowly
 cooked in the oven and served with mashed
 potatoes and gravy

44  Saç Sote  £12.95 for two £24.00
 A good example of home cooking in Turkey, your
 choice of sautéed lamb or chicken with tomatoes,
 onions, peppers and herbs served on a
 traditional hot iron plate called a “saç” with pilav
 rice and bread

45  Ali Nazik  £12.50
 Smoked and spiced aubergine grilled and pureed
 and topped with cubes of sautéed lamb

46  Moussakka  £11.50
 Layered vegetables and minced lamb topped with
 béchamel sauce and served with salad

47 İslim Kebab  £12.95
 Slices of aubergine shaped into a dome and stuffed
 with oven baked boneless lamb and cooked in
 tomato sauce served with pilav rice and salad garnish

48  Chicken Delight  £11.95
 Strips of chicken cooked in a cream sauce with
 mushrooms, onion garlic and red peppers served 
 in a creamy white wine sauce with pilav rice and 
 salad garnish

49  Yaprak Döner  £9.95
 Slow roasted shawarma thinly sliced, served with
 rice, grilled tomatoes, peppers and salad

50  İskender  £11.95
 Shawarma (Döner) served over pan sautéed pitta
 bread and topped with fresh tomato sauce and
 served with yoghurt

51  Sarma Kuzu Beyti  £11.95
 Minced lamb mixed with garlic, tomato and herbs,
 grilled over charcoal and wrapped in seeded lavash
 bread with cheese then cut into pieces and topped
 with tomato sauce and drizzled with butter and
 served with yogurt and pilav rice.

Fish
52  Levrek (Seabass)  £14.95
 Grilled seabass served with sautéed potatoes 
 and salad

53  Somon (Salmon)  £14.95
 Grilled Salmon served with new potatoes and a
 green salad

54  Çupra (Seabream)  £14.95
 Grilled seabream served with sautéed potatoes 
 and salad

55  Kalamar  £12.95
 Served as a main course with a green salad and
 home made tartar sauce


