HUMUS

Crushed chickpeas with tahini, garlic,
lemon juice & olive oil

CACIK

Cucumber, yoghurt, dill, mint & hint of garlic

BABAGANOUSH

Grilled aubergines, garlic, tahini & yoghurt

TARAMA

Freshly prepared whipped cod roe

MIXED OLIVES

Marinated Black & green olives

PATLICAN SOSLU
Roasted aubergine, mix peppers & garlic in
special tomato and basil sauce

SARMA
Stuffed vine leaves with rice, pine kernels and
black currants served with yoghurt

5.00

5.00

5.00

5.00

3.50

5.00

4.50

MIXED COLD MEZE PLATTER

Humus, Cacik, Babaganoush, Tarama,
Sarma, Patlican Soslu

14.00

SIGARA BOREGI
Deep fried filo pastry stuffed with feta

cheese, spinach & dill (served with sweet chilli)

SUCUK
Spicy Turkish 100% beef sausage

HALLOUMI
Grilled Cyprus Cheese

CREAMY MUSHROOM

Mushroom, garlic, cheese & double cream

FALAFEL
Broad beans, chickpeas, coriander and
vegetable fritter

HUMUS KAVURMA
Humus with sauteed lamb topped up
with butter & pine nuts

CHICKEN LIVER
Sauteed diced chicken liver with butter
herbs & red onion

CALAMARI

Fresh squid lightly floured and seasoned
served with tartar sauce, fresh lemon

KING PRAWN

Tiger prawns sauteed in butter including
garlic, mixed pepper

GOAT CHEESE HoNEY GLAZED
Honey glazed goat cheese, walnuts &
sautéed beetroot.

MUSSELS

Fresh deep sea mussels, steamed & cooked
with white wine & onions with cream sauce

5.50

5.50

6.00

5.50

5.00

6.00

5.00

6.00

6.50

6.00

6.50

MIXED HOT MEZE PLATTER

17.00

Sigara Boregi, Sucuk, Halloumi, Falafel, Calamari

All served with rice & salad

ADANA KOFTE 15.50
Char-grilled lean tender minced lamb skewers.

LAMB SHISH 17.50
Marinated cubes of lamb char-grilled on a skewer.

CHICKEN SHISH 15.00
Marinated cubes of chicken char-grilled on a skewer.

LAMB BEYTI 15.00
Marinated minced lamb seasoned with garlic and char-grilled.
CHICKEN BEYTI 14.00
Marinated minced chicken seasoned with garlic and char-grilled.
LAMB RIBS 16.00
Char-grilled tender lamb ribs.

LAMB CHOPS 20.00
Seasoned and char-grilled tender lamb chops.

CHICKEN WINGS 14.50
Charcoal grilled chicken wings on skewer

MIXED SHISH 17.00
Marinated cubes of chicken and tender lamb char-grilled on a skewer.
MIXED KEBAB 20.00
Lamb Shish & Chicken Shish and Adana Kofte

MIXED GRILL 22.00

Lamb Shish, Chicken Shish, Adana Kofte, Chicken wings,Lamb Chops

FALAFEL & HUMUS 14.50
Deep fried and crushed broad beans,

chickpeas parsley, coriander, red peppers,

garlic and carrot served with rice & salad

VEGGIE MOUSSAKA 14.00

Oven roasted mix peppers, aubergine,
rosemary garlic, courgette, cherry tomato
grilled halloumi on the top served with rice

ROAST VEGGIE HALLOUMI 14.00

Oven cooked layers of aubergine, potatoes,
tomato, onion, garlic and homemade sauce
also coated with cheese served with rice

VEGETARIAN KEBAB 14.00

Vegetables grilled over charcoal with mixed
peppers, aubergine, mushroom & onion
covered with chef special sauce with rice




CHICKEN SARMA BEYTI 16.00
Marinated minced chicken seasoned with garlic & char-grilled,
wrapped in lavash bread & topped with tomato sauce,

then drizzled with butter. Served with yoghurt.

LAMB SARMA BEYTI 16.50

Marinated minced lamb seasoned with garlic & char-grilled,
wrapped in lavash bread & topped with tomato sauce,
then drizzled with butter. Served with yoghurt.

ALI NAZIK 17.00

Char-grilled aubergine with garlic & yoghurt dressing topped
with chopped lamb shish and seasoned sweet peppers.
Served with rice & salad.

LAMB SHISH WITH YOGHURT 18.00

On a bed of croutons, finished with yoghurt &
drizzled butter. Served with rice.

CHICKEN SHISH WITH YOGHURT 17.00
On a bed of croutons, finished with yoghurt &
drizzled butter. Served with rice.

ADANA KOFTE WITH YOGHURT 18.00

On a bed of croutons, finished with yoghurt &
drizzled butter. Served with rice.

LAMB CASSEROLE 16.00

Tender lamb pieces, mushrooms, peppers, tomatoes and
onions topped with chef’s special tomato sauce. Served with rice.

CHICKEN CASSEROLE 15.00

Tender chicken pieces, mushrooms, peppers, tomatoes
& onions topped with chef’s special tomato sauce.
Served with rice.

CREAMY SPECIAL CHICKEN 16.00

Diced chicken fillet cooked with onion, mushroom, garlic,
chef special creamy sauce. Served with rice & salad.

PENNE DELLO CHEF 15.00

Penne pasta, diced chicken fillet cooked with, Mushroom mixed
pepper with chef special sauce served with parmesan cheese.

SALMON SHISH 17.00
Marinated, skewered and char-grilled
salmon with mixed peppers.

KING PRAWN 18.00

Marinated & char-grilled jumbo prawns
served with rice & salad.

SEA BASS 18.00

Char-grilled whole sea bass seasoned with sea salt,
crack pepper & olive oil. Served with salad.

MONK FISH 18.00
Marinated, skewered and char-grilled monk fish with
mixed peppers. Served with rice & salad.

MIX FISH _ S 19.00
Marinated, skewered and char-grilled monk fish, king prawn
& salmon with mixed peppers. Served with rice & salad.

LINGUINE SEAFOOD 16.00

Linguine pasta with mixed seafood, peppers, onion & garlic in
tomato sauce, served with parmesan cheese.

ADANA SHISH 7.00
CHICKEN SHISH 7.00
CHICKEN WINGS 7.00
CHEESE BURGER 5.00
CHICKEN NUGGETS <00
CHICKEN BURGER )

5.00
CHIPS 2.50
RICE 2.50
YOGHURT 2.50
ROAST POTATO

3.00
COBAN SALAD 5.00

Tomato, cucumber, onion, parsley, sumac,
olive oil dressing

GREEK SALAD 5.50
Diced tomatoes, cucumber, onion, feta cheese,

olives & olive oil dressing

EZME SALAD 5.50
Finely chopped tomato, mix peppers, pepper flakes,
parsley, onion,sumac, olive oil dressing &
pomegranate dressing 6.00
HALLOUMI SALAD

Grilled halloumi, mixed leaf, olive oil

and pomegranate dressing.

HALLOUMI & AVOCADO SALAD 6.50

Grilled halloumi, avocado, mixed leaf, olive oil
and pomegranate dressing

CHICKEN SALAD 7.00

Grilled chicken, mixed salad olive oil
and pomegranate dressing

CAN 330 mi 2.00
Coke,Coke zero, Diet Coke, Fanta, Sprite

SPARKLING WATER small 2.00
SPARKLING WATER Large 3.00
STILL WATER small 2.00
STILL WATER Large 3.00
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