
FALAFEL
Served with hummus and rice.

VEGETARIAN KEBAB
Aubergine, onion, mix pepper, mushroom.

IMAM BAYILDI
Aubergine stuffed with onion, tomato, garlic, mix pepper and cheese.

VEGETARIAN MOUSSAKA
Aubergine, potatoes, mixed peppers, carrots, courgettes, onions, béchamel sauce topped with cheese 

Cold Starters

Hot Starters

Kebabs
Served with rice.

Charcoal Fish
Served with salad.

House Specials
ISKENDER (Lamb or Chicken) 
On a bread topped with tomato sauce, yoghurt and drizzled butter.

ALI NAZIK
Smashed aubergine and yoghurt topped up with lamb shish and drizzled butter.

YOGURTLU ADANA
Minced lamb on a bread topped with tomato sauce, yoghurt and drizzled butter.

YOGURTLU LAMB SHISH
Lamb cubes cooked in a oven, bread, yoghurt, tomato sauce and drizzled butter.

YOGURTLU CHICKEN SHISH
Chicken cubes cooked in a oven, bread, yoghurt, tomato sauce and drizzled butter.

CHICKEN SARMA BEYTI
Minced chicken with garlic, in a thin bread with yoghurt, tomato sauce and drizzled butter served with rice.

LAMB SARMA BEYTI
Minced lamb with garlic, in a thin bread with yoghurt, tomato sauce and drizzled butter served with rice.

LEVREK (SEA BASS) Charcoal sea bass with herbs

SOMON (SALMON) Charcoal fresh salmon.

KALAMAR (CALAMARI) Fried calamari served tartar sauce.

LAMB DONER Dish of special prepared lamb roasted over spit.

CHICKEN DONER Dish of special prepared chicken roasted over spit.

MIX DONER Mixed chicken and lamb doner.

LAMB SHISH Marinated cubes of lamb grilled on charcoal.

CHICKEN SHISH Marinated cubes of chicken grilled on charcoal.

MIX SHISH Marinated chicken and lamb cubes grilled on charcoal.

ADANA (KOFTE) Minced lamb blended with spices grilled on charcoal.

CHICKEN BEYTİ Minced chicken prepared with garlic, parsley, spices and herbs

MIX KOFTE Adana Kofte and chicken beyti.

CHICKEN WINGS Marinated chicken wings on charcoal.

KABURGA (LAMB RIBS) Lamb ribs on a charcoal.

PIRZOLA (LAMB CHOPS) Tender lamb chops on a charcoal.

MIX KEBAB Chicken shish, lamb shish, Adana, chicken doner.

BABY CHICKEN Marinated baby chicken on charcoal 

CHICKEN STEAK Marinated boneless chicken on charcoal

Vegetarian Dishes
Served with rice.

SOUP OF THE DAY
Daily traditional Turkish Soup served with olives and pickles.

LAHMACUN 
Minced lamb, onions, tomato and parsley.

CALAMARI
Fried buttered calamari rings served with tartar sauce.

GRILLED HALLOUMI
Traditional Cypriot goat cheese. 

SUCUK 
Spicy Turkish beef sausage.

FALAFEL
Grand chickpeas, broad beans, toasted in spices and deep fried, served with hummus.

SIGARA BOREGI
Pastry lled with feta cheese and parsley.

MIXED HOT MEZE (For 2 People)

Falafel, Halloumi, Calamari, Sigara Boregi and Sucuk

VEGETARIAN ALLERGENS VEGETARIAN ALLERGENS

COLD MIXED MEZE
Hummus, tarama, saksuka, yogurtlu patlican, kisir, ispanak tarator.

(For 2 People) £8.45

ISPANAK TARATOR
Finely chopped baby spinach with creamy yoghurt and a touch of garlic.

£3.95

BEYAZ PEYNIR
Feta Cheese. 

£3.95

MIXED OLIVES 
Seasoned with herbs and olive oil. 

£3.45

YOGURTLU PATLICAN
Puree of char grilled aubergine with creamy yoghurt. 

£3.95

KISIR
Crushed wheat, tomato sauce, red pepper, celery, parsley and herbs.

£3.95

CACIK
Chopped cucumber, mint and a hint of garlic in a smooth creamy yoghurt sauce. 

£3.95

SAKSUKA
Finely diced and gently simmered aubergine, onions, mixed peppers nished in
homemade tomato sauce.

£3.95

TARAMA 
Creamy smoked cod roe paste.

£3.95

HUMMUS
Paste of mashed chickpeas, tahini, lemon juice & a hint of garlic.

£3.95

BABAGANNUS
Aubergine, Garlic, tahini and yoghurt

£3.95
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