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Grilled Flavoured Skewers

MAIN MENU

V Vegetarian | VG Vegan |N Nuts  | D  Dairy • Food allergies and intolerance:
Before ordering your food and drinks, please speak to a member of staff if you have allergies or want to know more about the ingredients. 

The majority of our dishes contain bones and the bread has contact with cooked meat. Children should be supervised when eating. 
We cannot guarantee that all our dishes are 100% free from nuts or their derivatives. Some items may contain gluten. 

All menu items are subject to AVAILABILITY.



MARINATED OLIVES V	 5.5
CACIK (TZATZIKI) V D	 5
Creamy yoghurt, chopped cucumbers, garlic, mint & 
dill finished with a touch of olive oil & pomegranate

HUMMUS VG N	 5.5
Mashed chickpeas blended with tahini, lemon juice & 
garlic, finished with a touch of olive oil and pine nuts

KISIR VG N	 5.5
A salad made with fine bulgur, tomato paste, 
parsley, spring onions, and mix peppers & walnuts 

BEETROOT TARATOR V N	 5.5 
Roasted beetroot, yoghurt, garlic & walnuts, 
finished with a hint of olive oil

SHAKSHUKA V	 6
A blend of fried aubergines mixed with  peppers & tomato sauce 
a tangy dressing of lemon juice, pomegranate molasses & olive oil

BABA GANOUSH V	 6
Aubergine, yoghurt, tahini, garlic & herbs

TABBOULEH VG	 5.5 
Finely chopped parsley, spring onion, peppers & dill mixed with 
soaked bulgur wheat, dressed with olive oil & 
pomegranate

LENTIL SOUP V	 7
SOUP OF THE DAY	 7
Please ask a member of staff for today’s selection.
Chicken / Broccoli V / Mushroom V / Asparagus V

LAHMACUN	 5.5
A thin flat bread topped with minced lamb,
onions, peppers, tomatoes and parsley  

SIGARA BOREGI V 	 7
Rolled filo pastry, filled with parsley, feat cheese & mozzarella

GRILLED HALLOUMI V D	 7
Served with sweet chilli

GRILLED TURKISH SAUSAGE (SUCUK)	 6.5
Spicy Turkish beef sausage

CREAMY GARLIC MUSHROOMS V D	 7
Mushrooms sautéed with butter and  
garlic, in a hot creamy cheddar sauce 

HUMMUS KAVURMA	 8
Creamy hummus topped with pan-fried sucuk and pastrami.

ALBANIAN LIVER	 8
Sautéed lamb liver with red onions, parsley & sumac

CRISPY FRIED CALAMARI	 8
Fresh pieces of batter fried squid, served with tartar sauce

PAN FRIED KING PRAWNS	 9
Pan fried with herbs, garlic, white wine & tomato sauce 

ICLI KOFTE ETLI N	 9
Minced lamb and pine nut  in a deep fried bulgur wheat crust 

KOFTE (MEATBALLS) 	 8
Oven baked meatballs with mix peppers, leek & onions
FALAFEL VG	 7
Deep-fried balls of blended chickpeas, broad beans and 
vegetable fritters, served on a bed of hummus
CHICKEN STRIPS	  	 8 
Fried chicken strips, served with sweet chilli sauce

COLD STARTERS SOUPS

MIXED COLD STARTERS  / 15.9
CACIK, KISIR, HUMMUS, SHAKSHUKA

& BEETROOT TARATOR

MIXED HOT STARTERS / 18
Combination of 2 pieces

GRILLED HALLOUMI, SIGARA BOREGI,
GRILLED TURKISH SAUSAGE, FALAFEL, 

CRISPY FRIED CALAMARI & KOFTE

FAMILY SPECIAL  / 90
Serves 3-4 

Served with combination of 3 cold meze,  
r ice,  bulgur wheat & salad

ADANA KOFTE • CHICKEN WINGS
• CHICKEN SKEWER • LAMB SKEWER

• LAMB RIBS • CIZBIZ KOFTE

MIXED GRILL (for 2)  /  50 
Served with r ice & salad

TRADITIONAL ASSORTMENT OF  
LAMB SKEWER, CHICKEN SKEWER,  

ADANA KOFTE & CIZBIZ KOFTE

HOUSE  SPECIAL 
SARMA BEYTI D	 22
A choice of Lamb or Chicken wrapped with cheese in a 
lavash bread, sliced on a bed of garlic yoghurt, topped 
with tomato sauce & drizzled with melted butter. 
Served with bulgur wheat & salad

KLEFTIKO (LAMB SHANK)	 21
Fused with celery, carrots & onions, placed on a bed 
of mashed potato with a splash of tomato sauce, 
served with salad

MEYVELI KUZU	 20
Tenderized and braised lamb cooked in their own juice  
with pear and apricots, served with bulgur

CREAMY CHICKEN	 18
Chicken sautéed with onions, mushrooms, 
creamy herb sauce, served with rice

CHICKEN SAUTÉ	 18
Chicken stewed in tomato and onion sauce, mix peppers 
and a variety of spice

YOGHURT KEBAB	 23
A choice of Adana Kofte or Lamb Skewer or 
Chicken Skewer on a bed of croutons with garlic yoghurt, 
topped with tomato sauce & drizzled with melted butter. 
Served with salad

ALI NAZIK	 23
Charcoal grilled aubergine puree with yoghurt, topped 
with sautéed beef, mix peppers & tomato sauce

MEAT MOUSSAKA	 19
Minced lamb, deep fried aubergine, potatoes, carrots, 
courgette, pepper paste, béchamel sauce (flour, butter, 
milk & cheese)

STUFFED AUBERGINE (IMAM BAYILDI) VG	 16
Fried aubergine, onion, tomato, garlic & mix pepper

FALAFEL MAIN VG	 14.5
Deep-fried balls of blended chickpeas, broad beans 
and vegetable fritters, served on a bed of hummus

VEGGIE SAUTÉ VG	 15
Mixed peppers, mushrooms, aubergine and courgette 
pan-fried in tomato sauce.

CREAMY SPINACH & HALLOUMI V D	 17
Spinach, mushrooms & halloumi cooked in a rich creamy sauce

VEGETARIAN
All served with rice or bulgur wheat or fries & salad

EZME SALAD V	 6
Tomato, parsley, onion, mix peppers, dressed with olive oil & 
pomegranate sauce

SHEPHERD’S SALAD V	 5.5
Fresh chopped tomatoes, cucumber, onion and parsley, dressed 
with olive oil & pomegranate sauce

GOAT CHEESE SALAD D	 15.5
Grilled goat cheese, mix salad, cherry tomatoes, beetroot, 
walnuts, raisin, fig, dressed with olive oil & pomegranate sauce

CHICKEN SALAD D N	 18
Grilled fillet of creamy chicken, mix salad, avocado, walnuts, 
raisins, parmesan cheese on top & olive oil dressing

KING PRAWNS SALAD D	 18
Grilled king prawns, mix salad, beetroot, pastrami, feta cheese, 
dressed with olive oil & pomegranate sauce

SALADS

CHICKEN NUGGETS & FRIES	 7.5
MOZZARELLA STICKS & FRIES	 8.5 
CHICKEN STRIPS & FRIES	 9.5
CHICKEN BURGER & FRIES	 10.5 
BEEF BURGER & FRIES	 10.5

KIDS MEAL

SIDES
FRIES	 4.5
RICE	 4
BULGUR WHEAT	 4
MASHED POTATO	 4
GRILLED MUSHROOMS	 4
GRILLED ONIONS	 3.5
GRILLED TOMATO & PEPPER	 3.5
YOGURT	 2.5

LAMB SKEWER D	 22
CHICKEN SKEWER D	 18
ADANA KOFTE	 19
HALLOUMI & FRIES V D	 14
FALAFEL & FRIES V N	 14
MIX (HALLOUMI & FALAFEL) & FRIES V D N	 14

WRAPS

HOT STARTERS

SEAFOOD
SEA-BASS D	 20 
Char-grilled whole sea-bass served with fries and 
home-made special sauce with white wine

GRILLED SALMON	 21
Char-grilled salmon, served with mash potato and 
home-made special sauce with white wine

KING PRAWNS CASSEROLE	 22
King prawns cooked with mix peppers, onions, tomato 
and garlic in a rich, savoury tomato sauce.

SKEWERS
All served with rice or bulgur wheat & salad

LAMB SKEWER D	 22
Juicy and tender lamb chunks

CHICKEN SKEWER D	 18
Marinated chunky pieces of chicken

ADANA KOFTE	 19
Minced meat, fused with red peppers,
onions, parsley, mixed herbs & spices

CHICKEN WINGS D	 17
Our classic juicy wings or coated with
spicy BBQ sauce.

SHISH COMBINATION D	 19
Chicken Skewer & Lamb Skewer 

LAMB RIBS	 23
Seasoned with mixed herbs & spices

LAMB CHOPS	 24
Seasoned with mixed herbs & spices, served with 
mash potato and gravy sauce

CIZBIZ KOFTE (4pcs)	 19
Hand-shaped, seasoned minced lamb patties, grilled to  
perfection and served juicy and full of flavour.

VEGGIE SKEWER V	 14
Grilled aubergine, courgettes, onions, mix peppers,
mushrooms topped with tomato sauce 

BONFILE (BEEF TENDERLOIN) 	 32
Grilled fillet steak (8 oz) served with stir fry vegetables & 
gravy sauce

BEEF BURGER D	 16
Our signature home made beef burger with lettuce, 
tomatoes, gherkins, red onions & melted cheese, 
served with fries

STEAKS & BURGERS

PIDE (TURKISH PIZZA)
LAHMACUN	 5.50
Very thin Turkish pizza covered with seasoned minced 
lamb & onions, fresh tomatoes, parsley & red peppers

MINCED LAMB PIDE	 15.50
Minced lamb, onions, fresh tomatoes, parsley & 
red peppers with or without egg on top

CHICKEN PIDE	 15.5	
Diced chicken, fresh tomato, green pepper, 
red pepper & parsley

TURKISH SAUSAGE (SUCUKLU)	 15.5
Garlic sausages, green peppers, fresh tomato, &  
mozzarella cheese with or without egg on top

CHEESE PIDE V D	 15.5
Mozzarella cheese & green peppers with or 
without egg on top

DOUBLE CHEESE PIDE V D	 16
Mozzarella and halloumi cheese, green peppers & tomatoes 

VEGETARIAN PIDE V D	 15.5
Mushrooms, mix peppers, tomatoes, onions & cheddar cheese


