>

Humus v 3.95
Purses of chickpaas, fahini,
lamon & garlic

Beetroot & Yoghurt »43.50

Daily Stew & Soups

Lentil Soup g Mercimek 4.50 / Chicken Soup 4.50

Patlican Salad . 3.50
Fried aubergine, mixed pepper,

Hot Mezes

Lentil Soup vydo 4.50
Served with homemads warm bread

Sigara Boredivdeg 3.95
Feta cheess, baby apinach, fresh dill
wrappad in & pastry.

Served with sweet chilli

Grilled Sucuk 3.95
Traditional apicy Turkizh sausage

Garlic Mushrooms «a 4.50
Sliced mushrooms,
pan fried with cream &

& tomato sauce

cheddar chesze

Deep Fried Calamarifag 4.20

Tarama v3.50 Served with homemade tartar sauce King Prawn Sautée rg 5.95
L : -
Hosstad beaitoot. yoht Freshly prepared whipped cod ros Grilled Halloumi v44.20 Pan frisd Pesied Tiger Prawns
gariic & olive oil in garlic, fomato sauce &
Yogurtlu Patlican vs 3.95 Kisir .5 3.50 Halloumi Mushroom «a 4.50 rriesicl piaapers
Smoked aubsrgine with yoghurt, Bulgur mixed with zpring onion, Sliced muzhrooms pan fried with
garlic & ofive il celary, mixed pappers, parzlay, mint, butter, halloumi chesse & herbz White Bait 14 g 4.50
fsmon & pomegranate juice 5 : 5
Cacik (Tzatziki) +43.50 e Falafel & Humus v go « 3.95 Desp i vk
Strained yoghurt, cucumbsr, mint, dill. Mixed olives v 3.00 Ground chickpeaz & broad beans. sarved with

garlic and afive ail

Humus, Kism, Cacik, Yogurtlu Patlican, Beetroot and Yoghurt

Charcoal Grills

All served with rice, bulgur & salad

Lamb Doner a4 8.00
Succuleant pieces of lamb, layered on ona hugse
=xawer and than slowly cooked for maximum
tongue bursting flavours

Chicken Doner 4 8.00
Sveculent pisces of chicken, layered on one
huge skewer and than slowly cooked for
maximum tongue bursting flavours

Mixed Doner 8.50
Lamb & chicken doner

Lamb Shish 8.50 / 10.85

Tender, marinated cubes of lamb skewars.

Chicken Shish gr 8,00/ 5.85

Lean chunks of marinated chicksn breast.

Mixed Shish g+ 10.50
Lamb & chicken zhizh

Adana Kebab g~ 8.00/ 9.50
Marinated minced lamb skewered.

Chicken Wings ( 8pcs) gr 9.50
Marinated chicken wings grilled over charcoal.

Lamb Ribs (8 pcs) g~ 10.50
Seazoned lamb riba grilled over charcoal.

Lamb Chops (4 pcs) gr= 12.85
Seazonsd & char-grillad tendser lamb chops

Baby Chicken gr 885
Whols baby chicken griled over charcosl

Chicken Beyti g 5.00
Minced chicken breast asasoned with fresh
herba and grilled on shewsar.

Lamb Beyti g 5.00
Minced lamb flavoursd with gariic, pepper,
parsley and grilled on skewer.

Quail gr 8.50
Marinated and char-grifled two quailz

Chef's Special gr+12.85
Lamb Shish, Chicken Shish and Adana Kehab.

. Platters to Share =M

Served with rice and zalad and
4 choics of chef'z cold meze.

Mixed Kebab (for 2- peopis) g* 24.95
Lamb Donser, Chicken Doner, Chicken Shizh,
Chicken Beyfi, Adana Kebab, 4pcz Chicken Wings
and 4pce Lamb Ribs
e e
Family Platter (3-4 psopis) g* 37.95
Lamb Doner, Chicken Doner, Chicken Shizh,
Lamb Shizh, Chicken Beyti, Adana Kebab,
8pcs Ghicksn Wings and 8pcs Lamb Ribs
Bk
Giineg Platter 4-5 people) g* 49.95
Lamb Donsr, Chicken Doner, Lamb Shizh,
Chicken Shizh, Chicken Beyti, Adana Kebab,
8pcs Chickan Wings, 8pce Lamb Ribz, 1 Quail
and 4Pca Lamb Chops

Mixed with herbz & lamon juice

Authentic Cuisine

Iskender Kebab « 10.50
Sliced lamb or chicken doner on a bed of hread,
Topped with tomato sauce and yoghurt than drizzled
with butter and herbz

Lamb Shish with Yoghurt o g- 11.50
Char-grilled lean, fendser cubes of lamb shewer.
Chopped on bed of bread. Topped with tomato sauce and
yoghurt than drizzied with butter
Chicken Shish with Yoghurt o+ g+ 10.95
Char-grilled lean chunks of chicken breazt shewsrs.
Chopped on bed of bread. Toppad with tomato sauce and
yoghurt than drizzied with butter
Adana Kebab with Yoghurt &g 10.85
Char-grilled lean tender, mincad lamb skewsr
Chopped on bed of bread. Topped with fomafo sauce,
yoghurt and then drizzled with butfer
Ali Nazik 11.55
Charcoal grilled smoky flavoursd purred aubergine,
yoghurt with gariic. Topped with chopped lamb
and then drizzied with butter
Lamb or Chicken Sarma Beyti o+g 10.895
Spicy, marinated minced lamb or Chicken seazoned with
garlic and grifled over charcoal and then wrapped in lavazh
bread with cheese and fopped with tomato sauce and then
drizzled with butter. Served with yoghurt
Fistik Kebabi / Pistachio Kebab a5 13.95
Specially prapared, char-grilled minced chicken or lamb
with grillad aubsrgines, wrapped in thin homemade bread
with cheddar chesze. Then cooked in & oven fo perfection
and topped with yoghurt, tomata saucs,
piztachio and drizzled with butter

House Special
Mediterranean Grilled Chicken 4 10.85

Lean chunks of chicken breast, cooked with creamy
mushroom sauce. Served with mash pofafo

Meat Mousakka 9.95
Oven cooked Layer of aubergine, minced lamb,
potatoss, mushroom, fomato, onion, garlic and
homs made saucs, coated with cheeze

Kieftico « .95
Slow cooked lamb zhank, with Mediterransan aromatic
=pices, served with vegefablez and maszh potato

Lamb OR Chicken Sautée 4 8.85
Marinated Lamb or Chicken cooked in a coconut oif
with freah tomatoea, onion & peppers served with rice
Chicken Fillet Steak 11.95
Served with chipz

Side Orders
Chips f Basmati Rice 2.50
Builgura 2.00
Saurded Potato s 295
Yoghurta 3.00

Veggio Sautd 4= 3.50
Fota Cheese o 2.95

Sautded Spinach 3.50

Deep fried & served with humuz

homemade tariar zavce

ot Mixed Meze 10.95

Falafel, Calamari, Sigara Boregi, Sucuk and Halloumi

Seafood

Please choose how you would like your fish to be cooked

POACHED | GRILLED or
PAN FRIED WITH PESTO SALICE
Grilled Fillet Sea Bass 11.95
Served with sautsed potatoss,
and zeazonal vagefables
Grifled Salmon 11.95
Sarved with zautéed potatoes,
and seazonal vegeiables
King Prawn Sauté 11.85

Served with sautéed potatoss, seazonal vegetables
cooked with mixed psppers, shallofs and tomato saues |

Calamari 10.50
Served with chips and tartar zauce

Vegetarian Dishes

Vegetarian Steak . 9.95
Grilled cauvliffower, apinach topped with chesse

Falafel Main » 7.95
Ground chickpeas and broad beanz. Deep frisd
and served with hummus, rice and zalad

Grilled Veggie Kebab .a 7.95
Grilled peppers, onion, fomato, courgsits,
aubergine topped with tomafo zauce and

Veggie Mousakka v gt .50
Oven cooked Layser of aubergins, courgstfe,
chickpeas, potatoss, mushroom, tomato, onion, garlic,
carrat and home made sauvcs, coated with chaaza

Veggie Iskender o+ 8.85
Grilled peppers, onion, fomato, courgsits,
aubergine fopped with tomato zauce than

drizzled with butter

Salads

Traditional Greek Salad . 4.95
Mixed herba, cucumber, tomato, red onion toppad

with fefa chesss, olivez and lemon juice & olive oil
Coban Salad « g 4.50
Tomatoss, cucumbsrz, parzley, oniona,
pappers and ofiva ail
Ezme Salad + 4.50

Tomato, parsley. onion, olive oil and
pomegranate juice

Kids Meal sss

Served with Chipz, Caprizun and 1 Scoop of lcs Cream

Chicken Nuggets Chicken Shish
Grilled Chicken Wings Kids Meat and Chips
Cold Drinks

Bottle Drinks Coke, Dist Coke, Fants, Sprita 2.50
Ginger Ale, Tonic or Soda Water 2.50
Still or Sparkling Water S220 L3320
Juices Cranbsry, Apple, Pinespple, Tomato 1.895
Frosh Orange Juice 2.95
Homemade Ayran 1.95
Salgam 1.95
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