LUNCH SPECIAL

Any starter (hot or cold)

Any main course

STARTERS

COLD MEZE
HUMUS (v, gf)

Puréed chickpeas, tahini, olive oil, lemon juice and garlic

CACIK (v, gf)
Cucumber, mint, dill and a hint of garlic mixed with
natural yoghurt

BABA GANOUSH (v)

(Patlican Ezme)

Smoked aubergine, finely chopped with a

hint of garlicblended in a creamy yoghurt and tahini

Is\ll{IgERGINE RATATOUILLE (v, gf)
(§.a uka)

k
Pan t§ried aubergine, pepper, garlic and onion in a rich
tomato sauce

STUFFED VINE LEAVES (v, gf)

(Yaprak Sarma)

Vine leaves sautéed with rice, onion, mint, dill, parsley,
pine nuts and blackcurrant cooked in olive oil

HOT MEZE
FALAFAL (v, of)

Fried chickpeas, parsley, onion, garlic and coriander

SPINACH & FETA PARCELS (v)

(Sigara Boregi)

Long thin crispy pastry parcels filled with feta cheese &
spinach

HALLOUMI (v, gf)

Grilled Cypriot Cheese served with lettuce & tomato

SPICY TURKISH SAUSAGE

(Sucuk)

Halal grilled spicy garlic beef sausage served
with lettuce & tomato

v = vegetarian gf = gluten free n = contains nuts

MAINS

CHICKEN SHISH (gf)

Chargrilled marinated chicken cubes on skewer

CHICKEN WINGS (gf)
Chargrilled chicken wings

ADANA KOFTE (gf)
Chargrilled specially prepared minced lamb on skewer

CHICKEN BEYTI (gf)

Chahrgrilled specially prepared minced chicken marinaded
wit

finely chopped garlic, veg on skewer

CHICKEN SHISH WRAP
Chicken Shish wrap with humus and mix salad served
with chips

ADANA KOFTA WRAP
Chargrilled specially prepared minced chicken wrap with
mix salad served with chips

VEGETARIAN MOUSSAKA (v)
Aubergine, potatoes, green peppers, tomatoes & onions
cooked in oven with béchamel sauce

OVEN BAKED STUFFED AUBERGINE
(Imam Bayild) (v, gf)

Aubergine stuffed with vegetables, including mushrooms,

peppers & tomatoes,served with rice & yoghurt

HALOUMI WRAP (v)
Grilled Halloumi Cheese wrap with humus and mix salad
served with chips

FALAFAL WRAP (v)
Fritters falafel wrap with humus and mix salad served with
chips

for full allergy information please ask a member of staff

please not our rice contains gluten

BIINS

SOFT DRINKS

Coca Cola 2,95

Diet Coke 2.95
Sprite 295
Fanta 2.95
Appletizer 2.95
Ayran 295

Fruit Juice 2.95
(Concentrate: Orange/Apple/Cherry/Cranberry/Mango/Pineapple)

Still Mineral Water
Small 2.95 Large 5.45

Sparkling Mineral Water
Small 2.95 Large 5.45

BEER & CIDER
Cobra half pint4.45  pint 5.95
Efes half pint 4.45  pint 5.95

Efes Draft (500m) 4.95
Efes Pilsner (330m) 4.50
Peroni (330ml) 4.50
Corona (330ml) 4.50
Magners (500m)) 4,95
Rekorderlig 4.95
Strawberry or Lime, 500ml

Koparberg (pear, 500ml) 4.95

DESSERTS

BAKLAVA 4.95 (n)
Traditional Turkish dessert - Sweet pastry made of layers of
filo dough with pistachio nuts

KUNEFE 6.45 (n)

Two layers of kadayif (shredded filo dough) filled with
sweet cheese and served with homemade syrup and
pistachio nuts

FERRERO ROCHER (n) 5.45
Ferrero rocher ice cream combined with thick chocolate
sauce and topped with ferrero rocher.

STRAWBERRY CHEESECAKE 5.45

Strawberry cheesecake served with a fruit topping

MATKA KULFI 5.95 (n)

Creamy and luscious dessert made with pistachio kulfi
icea cream containing saffron, topped with almond and
pistachio nuts.

WALNUT WONDER (n) 5.95
Vanilla ice cream, topped with glazed walnut & caramel
sauce

TEA & COFFEE
Espresso
Double Espresso
Cappuccino
Americano

Cafe Latte

Caffe Macchiato

Turkish Coffee
Turkish Tea

English Tea
Fresh Mint Tea
Herbal Tea
Hot Chocolate

Irish Coffee
Baileys Coffee
Brandy Coffee
Calypso Coffee

see full drinks menu for spirits, cocktails &
non-alcoholic cocktails

LEMEU 6.45
Arich sophisticated ice cream combined with honeycomb,
encased in a designer pot

ICE CREAM 1.95 one scoop / 5.45 cocktail

Strawberry, vanilla and chocolate available.

COCONUT SUPREME 5.45

Coconut ice cream served inside a real coconut shell.

STICKY TOFFEE PUDDING 5.95
(Tr?ff?e flavoured sponge served with a sticky toffee sauce
ot

HEAVEN IN A JAR 5.95
Heavenly chocolate ice cream rippled with luxurious
chocolate sauce.

PARFAIT CARAMEL 5.45
A cream caramel flavoured ice cream rippled with a rich
caramel sauce topped with honeycomb sprinkled

CAKES 5.45

Changes daily - Please seee the dessert counter




