COLD STARTERS

1. CACIKV
Cucumoer with a hint of garlic mixed with
yoqurt

2. HUMUSYV

Pureed chickpeas, tahini, olive oil, lemon juice

& garlic

3. BABA GANOUSHYV
Smoked auberqine, garlic, creamy strained
yOQUTt angd olive oil

4. SAKSUKAV

QOven baked aubergines, peppers and potatoes

cooked with tomato sauce and olive oll

5. PRAWN COCKTAIL

Prawns In 3 cocktail sauce with lettuce, rocket

and cherry tomatoes

6. FETA CHEESE & OLIVES YV
7. DOLMAYV

Stuited vine leaves with rice, tomato paste and

olive il

8. MIXED COLD MEZE PLATTERYV
FOR 2 PEOPLE
Humus, cacik, saksuka, dolma, tarama

SALADS

9. CHICKEN CAESAR SALAD
Mix salad, cherry tomatoes, croutons t1opped
with grilled chicken and Caesar dressing

10. GREEK SALADYV .
Tomato, cucumber, parsley, onion, olives and
feta cheese

11. COBAN SALADV
Tomato, cucumber, parsiey & onion

SIDE DISHES

12. RICE

13. COUSCOUS G

14. CHIPS G

15. SWEET POTATO FRIES G
16. FETA CHEESE

17. YOGURT

18. BREAD
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19. SMALL SHISH
Choice of Chicken Shish, Lamb Shish or Adana
Kebab

20. FISH FINGERS G

21. CHICKEN NUGGETS G

22. MEATBALLS GRILLED

23. CHICKEN WINGS GRILLED (4PCS)
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. VEGETARIAN KEBAB V
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FALAFELV G

Ground chickpeas with broad beans toasted in
spices and deep fried, served with humus

SUCUK IZGARA
Traditional spicy Turkish beef sausage

HALLOUMI V 7.45
Grilled Cypriot cheese served with tomatoes
and cucumbet

SIGARA BOREGI G
Rolled pastry hilled with feta cheese and parsley

CALAMARI G
Deep fried fresh squid

IMAM BAYILDI V

Half aubergine stuffed with tomato, garlic,
peppers, onions and baked in aven

KING PRAWNS

Garlic, mushroom, parsley & butter sauce

ALBANIAN LIVER G

Freshly diced lamb liver cooked with butter
and special herbs

|IZGARA KOFTE 8.45
Minced lamb, onions, parsley with special
herbs

HUMUS KAVURMA
Puréed chickpeas with tahini, garlic and lemon
topped with diced lamb

GARLIC MUSHROOM V
Garlic mushrooms with parsley, dill butter and
cheese

MUCVERV G
Deep fried courgette, feta cheese, flour, dill,
parsley & mint

HOT MIXED MEZE G FOR 2 PEOPLE
Falafel, sigara boregi, sucuk, halloumi, calamari
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7.95

6.45

8.45

6.95
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EGETARIAN MAIN COURSES

FALAFELV G 13.50

Served with humus

VEGETARIAN MOUSSAKA V

Auberaine, potato, green peppers, onions, Carrots
& pasta covered in cheddar cheese & béchamel
sauce

IMAM BAYILDI V
Half aubergine stuffed with tomato, garlic, peppers,
onions, mushroom and parsley baked in oven
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Vegetables cooked over charcoal with special
tomato sauce and special herbs

MIX VEGETARIAN SOTE V
Mix vegetables cocked over charcoal with
special tomato sauce and special herbs

14.95

42.

43,

45.

46.

47.

48.

49,

50.

51,

S . %

- s | -

LAMB SHISH

Marinated cubes of lamb grilled over charcoal

CHICKEN SHISH

Lean chunks of chicken breast skewered and
arilled over charcoa!

. ADANA KEBAB

Minced lamb marinated with special herbs
and grilled over charcoal
MIXED SHISH

Mixed chicken and lamb shish

CHICKEN WINGS
Marinated chicken wings grilled over charcoal

LAMB CHOPS 4 P(CS
Tender lamb cheps grilled over charcoal

LAMB RIBS

Lamb ribs grilled over charcoal

PILIC IZGARA

Tender juicy boneless chicken leg with special
herbs and garlic

LAMB BEYTI

Spicy marinated minced lamb seasoned with
garlic and arilled over charcoal

CHICKEN BEYTI

Spicy marinated minced chicken seasoned
with garlic and grilled over charcoal

. MIX GRILL (FOR 1 PERSON)

Lamb shish, chicken shish and Adana kofte
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Cold meze starters, lamb shish, chicken shish,
lamb kofte, 4pcs wings, 4pcs rbs and 2pcs
lamb chops
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. CHICKEN PLATTER (FOR 2 PEOPLE)

Cold meze starters, chicken shish, chicken
beyti, 8 pcs chicken wings & chicken fillet

*19.95
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. PARTY MENU (PER PERSON)

3 Course Meal

QOur finest selection of hot and cold meze's
followed by selection of mixed grill.
Vegetarian option is available
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GRILLED SEA+QOD
56. LEVREK

Sea bass charcoal grilled with herbs
57. CUPRA

Sea bream charcoal grilled with herbs
58. SALMON

Salmon charcoal grilled
59. CALAMARIG

Deep fried fresh squid with tartar sauce
60. TIGER PRAWNS GRILL

Charcoal grilled fresh tiger prawns
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HALEP KEBAB G
Grilled spicy minced lamb on homemadade
bread served with Halep butter sauce

ALI NAZIK

Grilled chicken or lamb, served with aubergine,

yogurt and garlic

SARMA CHICKEN BEYTI G

Specially prepared minced chicken and herbs
on skewers, char-grilled and wrapped in thin
homemade bread. Served with butter, tomato
sauce and yogurt

SARMA LAMB BEYTI G

Specially prepared minced lamb and herbs on
skewers, char-grilled and wrapped in thin
homemade bread. Served with butter, tomato
sauce and yogurt

CHICKEN SHISH YOGURT G

Marinated chicken grilled on skewers layered
on homemade bread topped with yogurt &
rtomato sauce then drizzled with butter

LAMB SHISH YOGURT G

Marinated cubes of lamb grilled over charcoal,
served with yogurt & tomato sauce then
drizzled with butter

ADANA WITHYOGURT G

Minced lamb marinated with special herbs,
cooked over charcoal. Served with yogurt &
tomato sauce then drizzled with butter

IME MADE SPECIALS

LAMB SOTE
Lamb with tomatoes, onions, peppers,
mushrooms and butter sauce

CHICKEN SOTE
Chicken with tomato, onion, peppers,
mushrooms and butter sauce

MEAT MOUSSAKA G

Minced meat, aubergine, green peppers,
courgettes, tomatoes and onions cooked in
the oven with special sauce

KLEFTICO
Lamb shank with potatoes, carrots and

ONionNs

PRAWN TAVA
Prawns, mushrooms, mix peppers, garlic and
mozzarella cheese
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