
LUNCH MENU
MONDAY - FRIDAY 12PM - 4PM

(EXCLUDING PUBLIC HOLIDAYS)

1 COURSE: £14.50 | 2 COURSE: £18.50

----------------------------  MAINS  -----------------------------

OVEN BAKED SARDINES G*
Marinated fillets of sardines, with crushed fresh herbs

Served on freshly baked bread rocket and red onion

-----------------------------  SIDES  ------------------------------

BULGUR - PILAV V £3.80  •  FRIES V £3.80  •  FETA CHEESE V £3.80
YOGHURT V £3.80  •  DIP CACIK V £3.80

SAUTÉED SPINACH V £3.80  •  SAUTÉED POTATOES V £3.80
SWEET POTATO V 3.80  •  EXTRA BREAD V £2.00

V: Vegetarian D: Dairy D*: Dairy Optional G: Gluten G*: Gluten Optional N: Nuts N*: Nuts Optional S: Sesame F: Fish SO: Soya E: Egg
FOOD ALLERGIES AND INTOLERANCE: Before ordering your food and drinks, please speak to a member of sta� 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 of our dishes are 100% free from nuts or their derivatives. 
Some items may contain gluten. All menu items are subject to availability.

GRILLED SEA BREAM D*

Charcoal grilled sea bream fillet with sizzling 
butter sauce served with sautéed spinach, 

sautéed new potatoes and salad

VEGETARIAN
PIDE

 V G D
Baby leaf fresh spinach, 

mushroom, garlic, pepper,
tomato, mozzarella cheese

and fresh herbs.
Served with rocket and tomato

GRILLED BREAST
OF CHICKEN D* G*
Charcoal grilled breast of 
 chicken with fresh herbs,

cherry tomatoes sauce and
 a light touch of cream.

Served with pilav and mix
green leaf salad

ANTEP FISTIKLI
BEYTI SARMA D G N

Lean lamb cut blended with herbs, 
garlic, wrapped in lavash bread, 

topped with cheese and
Antep pistachio, oven-baked.

Served with yoghurt and
sizzling butter.

SLOW COOKED LAMB
(TAS KEBABI) D

Diced welsh lamb shoulder. Tender, slow cooked 
with herbs, onions and carrots,

Served on potato puree.

----------------------------  STARTER  ----------------------------
LENTIL SOUP  V G D S

Homemade lentil soup
served with

homemade bread

HALLOUMI KOFTE  V D G E
Shredded halloumi and smashed baby 

potatoes with fresh herbs and fried
with breadcrumbs,

with cherry tomato sauce
ARTICHOKE

VEGAN

Fresh artichokes cooked with 
carrots, potatoes, broad beans. 

and olive oil served with 
tomato and salad leaves 

CACIK
V D

Cucumber dip with
creamy yoghurt, garlic,

fresh dill, mint and olive oil




