
MIXED OLIVES  
Marinated green and black olives

HUMUS  
Classic Middle Eastern blend 

of chickpeas, tahini, garlic, 
olive oil and lemon juice.

CACIK 
Cucumber, dill, garlic,  yogurt, olive oil.

TABBOULEH v
Bulgur, tomatoes, chopped 

parsley, cucumber, mint, 
onion, lemon and olive oil.

SALMON & AVOCADO (New)
Smoked salmon with green  

salad, avocado, pomegranate 
and olive oil.

HALLOUMI v
Traditional Cypriot cheese,  

olive oil & herbs

SIGARA BOREGI v 
Feta cheese, parsley, wrapped 

in Turkish pastry

SUCUK  
Cured Turkish beef sausage.

FALAFEL v
Chickpeas, fresh vegetables  
coated with sesame seeds  

and humus

CALAMARI 
Marinated ring squids coated  

in breadcrumbs, olive oil, 
coriander and lime

KING PRAWNS (New) 
Deep fried breaded king  

prawns served with green salad, 
lemon and coriander.

LAMB DONER (Shawarma)
Chargrilled lamb breast served  

with salad and rice.

CHICKEN DONER (Shawarma)
Chargrilled chicken thighs served with  

rice and salad.

MIX DONER (Shawarma) 
Chicken doner and lamb doner (Shawarma) 

served with rice and salad.

CHICKEN SHISH
Lean chunks of chicken breast skewered and 

grilled over charcoal served with rice and salad.

LAMB SHISH
Lean and tender cubes of lamb skewered and  

grilled over charcoal served with rice and salad.

MIX KOFTA
 Marinated minced Lamb skewer and chicken 

skewer served with rice and salad.

ADANA KOFTA
Lean minced lamb skewered and grilled  
over charcoal served with rice and salad.

CHICKEN WINGS
Marinated chicken middle wings cooked over  
a real charcoal served with rice and side salad.

MIXED SHISH
Lamb shish & chicken shish cooked over  

charcoal served with rice & salad.

CHICKEN BEYTI
Marinated minced chicken wrapped in 

lavash bread, cheese, tomato sauce, butter 
served with yogurt, rice & salad.

KUZZU BEYTI
Marinated mince lamb wrapped in lavash  

bread, cheese, tomato sauce, butter 
served with yogurt, rice & salad.

SIRLOIN STEAK +5.00
12oz. 30 days dry aged tender beef sirloin  

steak served with side salad, potato wedges.

RIB-EYE STEAK +5.00
12oz. 30 days dry aged tender beef Rib-eye Steak  

served with side salad, potato wedges.

VEGGIE / VEGAN
MANTAR DOLMA (New)

Grilled portobello mushroom, filled with spinach, leek, 
halloumi, cherry tomatoes, onions, mixed peppers and 

topped with mozzarella cheese, Served with rice.

IMAM BAYILDI (New)
Chargrilled aubergine with onions, mixed 

peppers, garlic and tomato. Served with rice.

 VEGGIE SHSIH KEBAB 
Chargrilled vegetables (mushrooms, red and  

green peppers, onion, sweetcorn, tomato, 
asparagus, halloumi), served with rice 

and salad. (Vegan option available) 

SARMA VEGGIE BEYTI
falafel wrapped in lavash bread with cheese and  
grilled over charcoal, topped with tomato sauce,  

then drizzled with butter served with yogurt and rice.

SIDES +2.00 
TURKISH BREAD   |   GARLIC BREAD
RICE   |   FRIES   |   POTATO WEDGES 

FRIED HALLOUMI STICKS
CHAR-GRILLED VEG

MEDITERRANEAN CHEESE SALAD

MEZZE  |  3.00

MAINS   |   11.95

SEAFOOD
SEABASS

Seabass fillet cooked over charcoal grill 
served with potato wedges and salad.

SALMON
Salmon fillet cooked over charcoal grill 
served with potato wedges and salad.

KING PRAWNS
Shell on tiger king prawns cooked over charcoal 

grill served with potato wedges and salad.

SAUCES  +£1.50
MUSHROOM SAUCE   |   PEPPERCORN SAUCE

HANDMADE GARLIC MAYO   |   HANDMADE SALSA

LUNCH MENU
Available Monday - Friday  |  Served from 12:00 to 16:00  |  1 COURSE 11.95 • 2 COURSES 14.95



: Suitable for Vegetarians.   Allergens: please notify your waiter of any allergies.
Discretionary 10% service charge for groups of up to 6 people.  

Compulsory 10% service charge for groups of 7 or more. 

LUNCH MENU
(Available Monday - Friday. Served from 12:00 to 16:00)

1 COURSE 11.95   |   2 COURSES 14.95


