
SAC KAVURMA FOR 2

27.95

Slow cooked diced lamb with mixed peppers onion garlic 
tomatoes and herbs serve with rice, bulgur, salad & bread

SAC KAVURMA FOR 4

48.95

Slow cooked diced lamb with mixed peppers onion garlic 
tomatoes and herbs serve with rice, bulgur, salad & bread

MEAT PLATTER FOR 2

32.95

Skewers of Adana, Lamb Shish Lamb Ribs, Lamb Chops, Chicken 
Wings, Chicken Shish. Served with rice, bulgur & salad

MEAT PLATTER FOR 4

59.95

Skewers of Adana, Lamb Shish Lamb Ribs, Lamb Chops, Chicken 
Wings, Chicken Shish. Served with rice, bulgur & salad

HUMUS 
Crushed chickpeas tahini lemon & garlic

TARAMA SALAD
Cod roe pate, olive oil & lemon juice

TABBOULEH  
Parsley salad with tomato, peppers, spring onions with olive oil dressing

TZATZIKI 
Yoghurt with cucumber, mint, hint of garlic with olive oil

KISIR  
Crushed wheat, spring onion, peppers, dressing lemon juice & olive oil

SOSLU PATLICAN 
Fried aubergine with mixed peppers garlic in special tomato sauce 

BEETROOT MINT WITH FETA 
Beetroot marinated with onion & mint salad topped up with feta cheese

IMAM BAYILDI 
Stuffed aubergine prepared with seasonal vegetables and dressing chef’s special sauce

PATLICAN EZME 
Smoked aubergine prepared with garlic, olive oil, lemon juice with creamy yoghurt

DOLMA 
Vine leaves stuffed with rice, onion ,pepper & herbs

MELON FETA CHEESE PLATE

Humus, Tzatziki, Soslu Patlican, Patlican Ezme & Beetroot Mint with Feta
COLD MEZE PLATTER FOR 2

COLD STARTERS
Served with our Homemade Bread

 12.95

 4.95

 4.95

 4.95

 4.95

 4.95

 5.50

 4.95

 5.95

 4.95

 4.95

 4.95

LENTIL SOUP  
Daily made Traditional Turkish red lentil soup. Served with homemade bread 

FALAFEL 
Home made deep-fried chickpeas. Served with hummus 

HALLOUMI 
Grilled halloumi with salad 

SUCUK 
Pan-fried delicious beef garlic sausage with vegetables 

HALLOUMI & SUCUK
Grilled hallomi cheese & grilled beef sausage 

SIGARA BOREGI 
Deep-fried filo pastry filled with spinach mixed feta cheese

GARLIC MUSHROOMS
Button mushrooms cooked with garlic double cream & white wine sauce 

ARNAVUT CIGERI
Pan-fried lamb’s liver. Served with onion salad

HUMMUS KAVURMA 
Pan-fried lamb. Served with hummus 

CALAMARI
Rings calamari marinated, coated in a light battered served with tartar sauce &

SPICY TIGER PRAWNS 
Pan-fried king prawns with butter, garlic, mixed peppers, double cream & tomato sauce

WHITEBAIT 
Golden whitebait fried and served with tartar sauce

GRILLED CHICHKEN WINGS 
Marinated chicken wings grilled over charcoal

Halloumi, Falafel, Sucuk, Sigara Boregi & Calamari
HOT MEZE PLATTER FOR 2

HOT STARTERS
Served with our Homemade Bread

 5.50

 5.50

 5.95

 5.80

 6.20

 4.95

 5.95

 6.20

 6.95

 6.50

 6.95

 5.95

 5.00

 14.95

YOGHURT DISHES
All served with salad

Lean chunks of chicken breast skewered and grilled over charcoal chopped 
on a bed of bread, topped with tomato sauce and yogurt then drizzled with butter

YOGURTLU CHICKEN SNISH  14.95

Lean, tender cubes of lamb skewered and grilled over charcoal chopped 
on a bed of bread, topped with tomato sauce and yogurt then drizzled with butter

YOGURTLU LAMB SHISH  14.95

Grilled Adana on the croutons with garlic yoghurt and special 
homemade sauce on top

YOGURTLU ADANA  14.95

Marinated mince chicken seasoned with garlic and grilled over charcoal,
wrapped in lavash bread with cheese and topped with tomato sauce, then 
drizzled with butter served with yogurt

SARMA CHICKEN BEYTI  14.95

Marinated mince lamb seasoned with garlic and grilled over charcoal, wrapped
in lavash bread with cheese and topped with tomato sauce, then drizzled 
with butter served with yogurt

SARMA LAMB BEYTI  14.95

SEAFOOD DISHES

Fresh Salmon on the grill with vegetables. Served with rice & salad
SALMON ON SKEWERS

Fresh Whole Sea Bass cooked on the grilled. Served with chips & salad
GRILLED WHOLE SEA BASS

Filet of Sea Bass, Salmon, Calamari & Tiger Prawns. Served with salad & 
sauteed baby potatoes

SEA FOOD PLATTER

Pan-fried king prawns with peppers onions garlic white vine sauce tomato 
sauce double cream serve with baby potatoes

MEDITERRANEAN KINGS PRAWNS

 14.95

 15.95

 18.95

 16.95

CHARCOAL GRILLS
All served with rice and salad except Sirloin Steak

LAMB SHISH
Marinated large lamb cubes

COP SHISH
Marinated small lamb cubes

CHICKEN SHISH 
Marinated large chicken cubes 

Marinated large lamb & chicken cubes
MIX SHISH

ADANA KEBAB
Adana spicy minced lamb

MIXED GRILL
Selection of Adana, cop shish, lamb ribs, lamb chop & chicken wings 

LAMB RIBS
Marinated grilled lamb ribs 

LAMB CHOPS
Marinated grilled lamb chops

LAMB KULBASTI
Seasoned tender fillet of lamb on the grill 

GRILLED CHICKEN WINGS 
Marinated grilled chicken wings 

Prime tender and juicy sirloin steak straight from the grill. Served with fries, 
salad and your choice of pepper or mushroom sauce  

SIRLOIN STEAK

CHICKEN KULBASTI
Seasoned tender fillet of chicken on the grill 

CHICKEN BEYTI
Minced chicken skewered with garlic & grilled over charcoal

LAMB BEYTI
Lean minced lamb skewered with garlic & grilled over charcoal 

GRILL QUAIL
Skewered tender quail cooked on charcoal grill 

 14.95

 13.95

 13.95

 14.95

 13.95

 17.50

 14.95

 16.95

 16.95

 11.95

 18.95

 13.95

 13.95

 13.95

 14.95

KAPAK HOSUE SPECIAL

Traditional Turkish dish cooked with mixed peppers, onion, garlic and 
homemade tomato sauce served with rice

LAMB SAUTE 13.95

Finely chopped tomatoes, onions, mixed herbs, topped with 
Adana Kebab with butter sauce

EZMELI KEBAB 13.95

Aubergine stuffed with seasonal vegetables and topped up minced 
lamb and cooked in the oven served with rice

KARNIYARIK 12.95

Sauteed tender spiced bits of lamb over a velvety smoky aubergine 
puree with yogurt and a hint of garlic

ALI NAZIK 14.95

Diced lamb with onions peppers mushrooms and double cream
MENGEN 15.95

Large succulent pcs of lamb on the bone cooked in the oven with 
vegetables andbaby potatoes served with rice

LAMB KLEFTIKO 14.95

Layers of vegetables and minced meat covered with cheese, 
béchamel sauce. Served with rice

MEAT MOUSSAKA 13.95

Traditional Turkish dish cooked with mixed peppers onion, garlic 
and homemade tomato sauce. Served with rice

CHICKEN SAUTE 13.50

Chicken breast & King prawns cooked, mixed peppers with brandy 
and cream sauce served with rice

MEDITERRANEAN CHICKEN 15.50

VEGETARIAN DISHES

Fried aubergine, potatoes, courgette, mixed peppers, onions and herbs 
with home made béchamel sauce

VEGETARIAN MOUSSAKKA 

Char-grilled mixed vegetables. Served with rice and salad
VEGETARIAN KEBAB

FALAFEL
Home made deep-fried chickpeas. Served with hummus & salad

Served with grilled vegetables and rice
ROASTED HALLOUMI

Stuffed aubergine with seasonal vegetables and tomato sauce
IMAM BAYILDI

Grilled aubergine, tomatoes, mixed peppers with special garlic parsley yoghurt
PATLICAN SALAD

 12.95

 12.95

 11.95

 12.95

 12.95

 12.50 DESSERTS

SIDES
CHIPS
GRILLED TOMATE & PEPPER
RICE
BULGUR

BABY POTATOES
YOGHURT
GRILLED ONIONS
GRILLED VEGETABLES

2.95

4.95

 2.95
2.95
2.95
2.95

 2.95

 3.95

KIDS MENU

Served with chips or rice

Served with chips or rice

Served with chips 

 7.95

 7.95

 7.95

 7.95

CHICKEN SNISH

CHICKEN WINGS

BURGER WITH CHIPS

CHEESE BURGER WITH CHIPS

Your choice of meal with a soft drink a scoop of ice cream  

SALADS
Tomato, cucumber, red onion & parsley
COBAN

Finely chopped tomato onion parsley with herbs
EZME

Tomato, cucumber, onion topped with feta cheese
GREEK

Tomato, cucumber, parsley, onion mixed with walnuts
GAVURDAG

Mixed green salad topped with grilled chiken breast
CHICKEN

 5.95

 5.95

 5.95

 6.95

10.95

Two layers of crispy phyllo dough filled with cheese and syrup and 
finished with a sprinkle of pistachios. Served with ice cream

KUNEFE  5.50

This Salted Caramel Dark Chocolate Pie is the perfect amount of 
decadence without being too rich or overpowering

 4.50

Very fine sheets of filo pastry, filled with honey syrup & pistachios
BAKLAVA  4.50

Turkish Rice pudding
SUTLAC  4.00

Caramelized banana, chocolate popping candy
 4.50BONOFFO PIE

Please ask your waiter for today’s speciality
 4.50HOMEMADE CHEESCAKE

A deadly combination of dark chocolate fudge sandwiched between layers of moist 
chocolate sponge, topped with chocolate flavour mousse then smothered with chocolate flavour 
coating and sprinkled with chocolate

 4.50DARK & DEADLY GATEAU

Little choux buns filled with cream and covered in a chocolate sauce
 4.50CHOCOLATE PROFITEROLES

Vanilla, Chocolate & Strawberry
 4.50ICE CREAM (THREE SCOPES)

CARAMEL PIE

@kapakocakbasi
Sunday Brunch 10 AM - 2 PM

ADULT 9.95 KIDS 4.95

Opening Hours

PHONE: 020 8255 1000

20% Discount For Collection Orders


