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CHICKEN shısh or warp GFOVG

Marinated cubes of chicken breast on skewers cooked over charcoal.  
Served with chips or cracked bulgur wheat & salad

ADANA KEBAB shish or wrap GFOVG

Traditional minced lamb mixed with peppers, herbs on skewers cooked over charcoal, 
served with chips or cracked bulgur wheat & salad

CHICKEN WINGS GFOVG

Marinated chicken wings on skewers cooked over charcoal, served with chips or cracked bulgur wheat & salad

CHICKEN KOFTE shish or Wrap GFOVG

Traditional chicken mince mixed with herbs, garlic, red pepper, lamb stock & parsley,  
served with chips or cracked bulgur wheat & salad

HALLOUMI WRAP V

Tortilla wrap is stuffed with halloumi cheese along with mix salad and served with chips

FALAFEL WRAP V

Tortilla wrap is stuffed with falafel, houmus along with mix salad and served with chips

VEG-MOUSSAKKA V

Layered carrots, potatoes, aubergine, courgette, mixed peppers, onions in a homemade tomato and  
béchamel sauce topped with cheese, served with chips or bulgur wheat & salad

IMAMBAYILDI V VG GF

Aubergines stuffed with mushrooms, onions, green peppers, tomatoes, garlic and chopped parsley  
baked in the oven, served with bulgur wheat & salad

SEA BASS FILLET GF

Seasoned grilled sea bass fillet served with roasted new potatoes or mashed potato & salad

LAMB GUVEC GFOVG

Dicedlamb, aubergine, mushrooms, peppers, onion,in special tomato sauce cooked with cheese in the oven  
served with bulgur wheat & salad

CHICKEN GUVEC GFOVG

Diced chicken thighs, aubergine, mushrooms, peppers, onions, garlic, in special sauce  
cooked with cheese in oven served with bulgur wheat & salad

LAMB MOUSSAKKA
Layered minced lamb with carrots, potatoes, aubergine, courgette, mixed peppers, onions in a homemade  

tomato & béchamel sauce topped with cheese, served with bulgur wheat & salad

LENTIL SOUP V GF

HOUMOUS V VG GF

Classic puree of chickpeas blended with tahini, olive oil, lemon juice & a hint of garlic

CACIK V GF

Cucumber in gourmet creamy yogurt with garlic, mint, dill & olive oil

SHAKSHUKA V VG GF

Sautéed aubergine mixed with onion, red and green peppers, tomato sauce, olive oil & a hint of garlic

CALAMARI
Freshly marinated calamari rings mixed with breadcrumbs, deep fried served with tartar sauce

CHEESE PASTRY PARCELS V

Filo pastry parcels with feta cheese and parsley, served on mixed salad leaves

FALAFEL V VG

Chickpeas, broad beans, mixed vegetables, sesame seeds & herb fritters accompanied with a houmous dip

HALLOUMI CHEESE V GF

Grilled halloumi cheese, served with mixed salad leaves & olive oil

WHITEBAIT
Dusted in seasoned flour then deep fried, served with mixed leaves & tartar sauce

SUCUK (SAUSAGE)
Spicy beef sausage, served with salad
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