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LUNCH
MENU

COLD STARTERS
HUMMUS VG N £3.90
Chickpea Puree and Tahin
BABAGANOUSH VGFN  £3.90
Grilled aubergines7 gar]ic,
tahini, yogurt

CACIK V GF £3.90

Cucumber and a hint of garlic
in a creamy yogurt sauce

STUFFED VINE LEAVES

V GF £3.90
Stuffed vine leaves, served with
yogurt lemons, and tomatoes

RUSSIAN SALAD V GF
Potatoes, peas, gherkins, and£3.90

MONDAY
TO FRIDAY
1AM TO
3 PM
HOT STARTERS
HELLIM V GF N £5.40
Grilled Halloumi cheese
FRIED CALAMARI N £5.40

Calamari coated with breadcrumbs,
cream, egg, and flour

SUCUK GF N
Pan-fried Turkish beef sausage.

£5.40

SIGARA BOREGI 'V N

Rolled pastry filled with feta cheese £5-40

FALAFEL VG
Homemade deep-fried chickpeas anfl5-40
broad beans on a bed of hummus

SOUP OF THE DAY

mayo (please ask a member of staff) £5.50
MAIN MENU WRAPS
TAVUK GUVEC £I1.50  ADANA WRAP £10.50
Chicken casserole with mushrooms, Served with potato wedges and salad
onions, tomatoes, ginger and fresh
coriander served with rice CHICKEN WRAP £10.50
TAVUKLU KASARLI PIDE £10.50 Served with patato wedges and salad

LAMB SHISH

£13.50
Lean and tender cubes of lamb
skewered and grilled over

charcoal served with rice and

salad

CHICKEN SHISH £11.50
Lean chunks of chicken breast
skewered and grilled over
charcoal served with rice and
salad

EII.SO
ADANA KEBAB
Minced lamb skewered and
grilled over charcoal served with
rice and salad

LAMB MOUSAKA £11.50
A combination of minced lamb,
aubergine, courgette, potato,
bechamel s::luce, beans, grle(eré

eppers, red peppers, cooked in
ngeJrI: and toppelcjlpwith cheddar
cheese served with rice

CHICKEN ADANA

Minced Chicken skewered and
grilled over charcoal served with
rice and salad

EII.SO

ET SOTE £11.50

A combination of cubed lamb,

onion, mushroom, garlic, mixed
eppers, tomatoes, mixed herbs and
utter served with rice

Diced chicken, mozzarella, tomato, red
and green peppers and parsley served
with salad

KIYMALI KASARLI PIDE £10.50
Minced lamb, mozzarella, tomato, and
green peppers with or without cooked

egg on top served with salad

SEBZELI GUVEC VN £11.50

Mixed Vegetab]e cooked with mixed
Eep ers, mushroom, onion, tomatoes,
erbs and halloumi served with rice

KASARLI PIDE A
Mozzarella, tomato and green pepper
served with salad

£10.50

SEBZELI PIDE/VEGETARIAN
PIDE V

Mushroom, tomato, red and green
peppers, onion and mozzarella
served with salad

£IO.50

VEGETABLE KEBAB A\
Char-grilled aubergines, green &
red peppers, mushrooms, red onion,
courgette served with hummus or
yogurt, rice, and salad

£10.50

VEGGIE MUSAKA Vv £10.50

A combination of aubergine,
courgette, potato, bechamel sauce,
eans, green peppers, red peppers,
cooked in oven and topped with
cheddar cheese served with rice

LAMB SHISH WRAP

£11.50
Served with patato wedges and salad

HELLIM WRAP

EIO.SO
SCI‘VCd Wlth patato WCdgCS and salad

FALAFEL WRAP £
Served with patato wedges and salad

DESSERTS

9-90

BAKLAVA VN

A sweet dessert pastry made of layers
of filo filled with chopped nuts and
sweetened and held together with

syrup

LEMON & MASCARPONE
CHEESECAKE V N

A crisp digestive biscuit base topped
with a mascarpone cheesecake,
decorated witE a smooth lemon curd

£7.80

£7.80

BELGIAN CHOCOLATE
PUDDING V N

A chocolate pudding with Belgian
chocolate sauce

£7.90

ICE CREAM-THREE SCOOPS V £7.20
Vanilla, strawberry, chocolate

E ............. 1')\}}2?}'/'&1'1}}5 .].{.e.‘i‘.l:;e.;‘;é;.t; ............. .
: (gf) Gluten Free, (v) Vegetarian, (vg) Vegan, Nuts(N)

: Despite our best efforts, our food/drink is prepared in =
: areas where cross contamination may occur and H
therefore, we are unable to guarantee that our
dishes/drinks are free from any allergen. Not all
E ingredients are listed in each dish, please inform your E
i server of any allergies or dietary requirements that you }
ave.
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