SALADS

BLACK-EYED

BEAN SALAD VVe.eF

Fresh salad with black-eyed beans,
tomato, herbs & olive oil

SAHIL SALATASI -
SEASIDE SALAD vvecr
Mixed Mediterranean salad with
lemon-olive oil dressing

TENDER CHICKEN
AND GREENS ©F
Grilled chicken breast served

over mixed greens with
lemon-olive dressing

OLIVE

GROVE AVOCADQ Vve:c% £13.50
Sliced avocado with cherry tomatoes,
cucumber, onion & olive oil

SUN-KISSED

HALLOUM]I V-ve.er £13.00
Grilled halloumi served on a bed

of seasonal salad with balsamic glaze

SALMON SALAD ¢F £14.50
Grilled salmon fillet on fresh
greens with lemon dressing

GREEK SALAD Ve £13.00
Feta cheese, olives, cucumber,
tomato & onion with oregano & olive oil

SIDES

CHIPS Vvec® £4.50

Classic golden fries

RICE VVe.s® £4.00
Fluffy Turkish-style rice pilav

BULGUR WHEAT ‘¢ £3.50
Cracked wheat cooked with
tomato & herbs

GRILLED VEGETABLES "'¢F £3.50
Seasonal veg chargrilled
with olive oil

BALLOON BREAD ‘¢ £4.50
Warm, soft Turkish-style bread

MIXED OLIVES Vve¢* £4.50

Mixed marinated olives

PICKLED VEGETABLES "¢ £3.50
House pickles with a tangy bite

SAUTEED MUSHROOMS V65 £3.50
Pan-fried mushrooms
with herbs & garlic

MOZZARELLA STICKS "¢  £4.50
Breaded mozzarella,
fried until golden and gooey

ASPARAGUS V'e® £4.50
Lightly grilled asparagus
with olive oil & lemon

V= Vegan, VG= Vegetarian, GF= Gluten Free

WOOD FIRE OVEN—

BALOON BREAD £5.00
(Puffy Bread)

Crumble cheese, homemade

butter & organic walnut.

LAHMACUN £4.75
Turkish speciality with minced meat,

fresh chopped vegetables and herbs.
Lahmacuns made with homemade

dough and served with mixed salad.

CHEESE PIDE £12.50

Mozzarella cheese and tomato.

TURKISH SAUSAGE PIDE  £13.50

Turkish sausage and mozzarella.

HALLOUMI PIDE £15.00
Turkish halloumi, mozzarella cheese,
bell peppers and sun dried tomato.

FETA CHEESE PIDE £14.00
Feta Cheese, olive oil, oregano,
cherry tomatoes and olives.

SPINACH PIDE £14.00

Spinach and mozzarella cheese.

MARINATED CHICKEN PIDE £15.50
Marinated chicken, mozzarella cheese
and bell peppers.

MINCED MEAT PIDE £14.00
Minced meat with herbs
and mozzarella cheese.

DICED LAMB PIDE £16.00

Diced lamb and mozzarella cheese.

VEGETARIAN PIDE £14.50
Vegetarian with mozzarella cheese,

halloumi, mushrooms, spinach,

cherry tomatoes, onions and peppers.

MIXED PIDE £16.50
Mixed with mozzarella cheese,

diced lamb, marinated chicken,

Turkish sausage, halloumi, mushrooms,
spinach, fresh tomatoes and onions.

KIDS MENU All items come with chips

CHICKEN SHISH SKEWER ¢F £8.50

Grilled chicken cubes, lightly seasoned

MINI KOFTE ¢ £8.50
Lamb meatballs grilled and
served with tomato ketchup

CHICKEN NUGGETS °f £7.50
Crispy golden nuggets served
with chips or rice

FISH FINGERS £7.50
Breaded fish fingers served
with chips & salad

MEATBALLS & MASH £6.50
Lamb meatballs served with
mash & rich tomato sauce

DEALS ———

3 COURSE MEAL
(serves 1)
1 Starter, 1 Grill Main, 1 Dessert

MIXED HOT MEZZE
(serves 2)

Cheese rolls, Grilled Halloumi,
Turkish sausage, Calamari,
Falafel and Mushrooms.

MIXED COLD MEZZE
(serves 2)

Cacik, Hummus, Kisir, Piyaz,
Saksuka, Havuc Tarator

and Yaprak Sarmasi.

GRILL PLATTER
(serves 2)

Chicken Shish, Lamb Shish,
Adana Kebab, Lamb Chops,
Lamb Ribs, Chicken wings.
Served with rice and bread.

IRMAK PLATTER £120.00
(serves 4)

Mixed Cold Meze and Chicken Shish,

Lamb Shish, Adana Kebab, Lamb Chops,

Lamb Ribs, Chicken wings.

Served with rice and bread.

FEAST PLATTER £175.00
(serves 6)

Mixed Cold Meze and Chicken Shish,

Lamb Shish, Adana Kebab, Lamb Chops,

Lamb Ribs, Chicken wings.

Served with rice and bread.

CHEESE PASTA
Penne or spaghetti in a creamy
cheese sauce

MARGARITA PIDE SLICE
Slice of Turkish-style cheese
flatbread pizza

FALAFEL

BITES (Vegan) Vves®
Mini chickpea fritters served
with hummus & rice

HOMEMADE BURGER

Juicy homemade beef patty served in
a soft bun with lettuce, tomato,

and melted cheese lightly seasoned.

ALLERGEN INFORMATION:

Please inform your server of any allergies or dietary requirements

before placing your order. Full allergen information is available on request.
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COLD STARTERS

BABA GHANOUSH V-V6.6F

Smoked aubergine purée with tahini, garlic,and lemon

CACIK ve-eF

Yogurt with cucumber, garlic, mint, and olive oil

HUMMUS Vve.eF

Classic chickpea purée with tahini, lemon, and garlic

KISIR vvo.F

Cracked wheat salad with tomato, herbs, and lemon

PEMBE SULTAN V&6

Beetroot and yogurt dip with garlic and olive oil

EZME SALAD V-Ve.6F
Finely chopped tomato, onion, parsley,
and chili pepper salad

SPICY ONION VV&F

Thinly sliced onions with sumac, chili flakes, and parsley

PIYAZ voor

Bean salad with onion, parsley, egg, and olive oil

SAKSUKA V¥o5F

Fried aubergine with tomato and pepper sauce

HAYDARI Ve-6%

Thick strained yogurt with garlic, mint, and herbs

HAVUG TARATOR V¢¢F

Carrot and yogurt dip with garlic and olive oil

MUHAMMARA V-Ve.6%
Spicy walnut and red pepper dip with
pomegranate molasses

FETA CHEESE V&¢*

Sliced feta cheese with olive oil and herbs

IRMAK MEZE Ve-6%
Mix of aubergine, peppers, tomato paste, chili flakes,
parsley & yogurt

YAPRAK SARMAS] VVe6F

Stuffed vine leaves with rice, pine nuts, and herbs

£5.50

SEA BASSFILLET ¢F

Pan-seared fillet of sea bass with lemon & herb oil

GRILLED SALMON °¢f

Chargrilled salmon fillet served with mixed vegetables

GRILLED OCTOPUS °*

Tender octopus grilled with olive oil, garlic & paprika

V= Vegan, VG= Vegetarian, GF= Gluten Free

£21.00

£19.00

£22.50

before placing your order. Full allergen information is available on request.

FISH

HOT STARTERS

SOUP OF THE DAY
Freshly prepared Turkish-style daily soup

iCLIKOFTE

Crispy bulgur shell stuffed with spiced minced beef & pine nuts

STUFFED MUSHROOMS Ve.¢F

Baked mushroom:s filled with herbs & cheese

SIGARA BOREGI (CHEESE ROLLS) ¥
Crispy filo pastry filled with feta & parsley

GRILLED HALLOUM] V&%

Slices of Cypriot cheese, chargrilled until golden

TURKISH SAUSAGE °*

Fried slices of spicy beef sausage (sucuk)

MEATBALLS & MASH °*

Lamb meatballs served with mash & rich tomato sauce

CALAMARI FRITTERS VVe.6%
Lightly battered fried squid rings served with garlic mayo

KING PRAWNS °F

Pan-fried king prawns in garlic butter & herbs

SAUTEED MUSHROOMS V%

Button mushrooms cooked in garlic, herbs & olive oil

HUMMUS WITH SAUTEED LAMB ¢

Warm hummus topped with spiced lamb pieces

FALAFEL Vo5

Crispy chickpea fritters served with tahini sauce

BROCCOLI GRATIN &6

Broccoli baked in creamy cheese sauce

CHICKEN WINGS °F

Marinated wings grilled and tossed in mild Turkish spices

HALLOUMI & MUSHROOM V¥é6%

Grilled mushrooms topped with melted halloumi

CHICKEN LIVER **

Pan-fried liver with onions, herbs & a touch of paprika

KING PRAWNS CASSEROLE °F
(Karides Giiveg)
Baked with tomato, garlic & peppers in a sizzling clay pot

GRILLED KING PRAWNS °¢
Shell-on king prawns grilled with garlic butter & herbs

CALAMARI FRITTERS
Lightly battered squid rings, golden-fried
and served with garlic mayo

ALLERGEN INFORMATION:

Please inform your server of any allergies or dietary requirements

GRILL

Dishes are served with your choice of couscous or rice.

CHICKEN SHISH ¢*

Chargrilled marinated chicken cubes on skewers

LAMB SHISH ¢

Tender lamb cubes grilled over charcoal

ADANA KEBAB °F

Spicy minced lamb skewer with herbs & red pepper

LOKUM KEBAB °%

Premium cuts of soft lamb fillet cooked medium & juicy

LAMB FAT SHISH ¢*

Grilled lamb cubes with melt-in-the-mouth lamb fat

LAMB CHOPS °*

Tender lamb cutlets grilled to perfection

LAMBRIBS ¢*

Succulent lamb ribs with smoky grilled flavour

CHICKEN WINGS °F

Marinated wings grilled on charcoal

KOFTE KEBAB °F

Homemade lamb meatballs with herbs & mild spices

SPICY CHICKEN BREAST ¢
Grilled spicy chicken breast fillet

MIXED SHISH ¢

A combination of chicken & lamb shish on skewers

MIXED GRILL ¢F
Selection of lamb shish, chicken shish,
kofte, wings & ribs

£19.00

£21.50

£18.00

£22.50

£22.50

£22.50

£19.50

£18.00

£18.00

£19.50

£19.00

£23.50

BABAGANNUS

LAMB SHISH ON BABAGANNUS

Chargrilled lamb cubes served on creamy
smoked aubergine purée

CHICKEN SHISH ON BABAGANNUS

Tender grilled chicken on smoked aubergine purée

ADANA ON BABAGANNUS
Spicy minced lamb skewer served over smoked
aubergine purée

KOFTE ON BABAGANNUS
Grilled lamb meatballs served on creamy
smoked aubergine

MIXED SHISH ON BABAGANNUS
Lamb & chicken skewers served on a bed of
smoky aubergine dip

SPECIALS

ALI NAZIK ¢F £21.00
Smoked aubergine purée topped with grilled lamb
& garlic yogurt

iSKENDER KEBAB £21.00
Sliced lamb doner over bread with tomato sauce,
yogurt & butter drizzle

ADANA BEYTI ROLL £21.00
Spicy minced lamb wrapped in flatbread with yogurt
& tomato sauce

CHICKEN BEYTI ROLL £20.50

Grilled minced chicken wrapped in flatbread
with yogurt & tomato sauce

LAMB SHANK & MASH ©F £22.50
Slow-cooked lamb shank served over
buttery mashed potatoes

LAMB MOUSSAKA °F £19.00

Layered aubergine, minced lamb & béchamel, oven baked

VEGETARIAN MOUSSAKA V-Vé.6F £18.50
Layers of aubergine, courgette,
potato & béchamel (meat-free)

VEGETABLE KEBAB V%% £18.00

Grilled seasonal vegetables served with rice & tomato sauce

CHICKEN CASSEROLE °F £18.00
Chicken cooked with tomato, peppers & onions in a
traditional clay pot

LAMB CASSEROLE °* £18.00
Slow-cooked lamb in tomato & herb sauce,
served in a hot clay dish

IMAM BAYILDI Vv&:6F £20.00

Stuffed aubergine with onion, tomato & garlic, served cold

KARNIYARIK °F £20.00

Baked aubergine stuffed with minced lamb, tomato & herbs

iCLI KOFTE PLATTER £22.50
Three handmade stuffed bulgur shells with minced meat,
herbs & pine nuts

VEGETARIAN KEBAB (SEBZELI KEBAB) V'°5F £19.00
Chargrilled aubergine, tomato, onions, and peppers
served over a rich tomato mash

PASTA

MANTI £14.50
Turkish-style dumplings filled with minced beef,
topped with yogurt & butter sauce

VERDURA PASTA V¢ £13.00

Pasta tossed with seasonal vegetables in a light tomato.

KING PRAWN LINGUINE £14.50
Succulent, meaty king prawns in a flavorful sauce
tossed with pasta.

SALMON PENNE £13.00

Penne pasta in a creamy sauce with salmon.

CHICKEN CREMA POLLO £13.00
Pasta with grilled chicken in a creamy herb garlic
andmushrooms.




