TURKISH RESTAURANT

LUNCH MENU
£13.00

HUMUS

Classic Middle Eastern blend of chick peas,
tahini, a hint of garlic with olive oil and lemon juice

CACIK

Finely chopped cucumber, fresh herbs and a hint of
garlic in creamy yoghurt

SIGARA BOREGI

Spinach, dill, feta cheese cheddar cheese served
with sweet chilli sauce

GARLIC MUSHROOM
Freshly cooked button mushrooms with garlic,
double cream & mild cheddar

FRESH CALAMARI

Fresh squid lightly floured and seasoned.
Served with tartar sauce, fresh lime & mixed leaves

HALLOUMI

Grilled and topped with olive oil dressing

RONA'S AUBERGINE

Roast aubergine, mix peppers & onion
in special tomato and basil sauce

FALAFEL HUMUS

Broad beans, tahini, chickpeas,
coriander & vegetable fritter

SPICY BBQ WINGS

Marinated wings with spicy herbs and grilled.
Served with mixed leaves

CHICKEN LIVER

Sautéed diced chicken liver with butter,
herbs and red onion. Served with mixed leaves

CHICKEN SHISH

Marinated chunky pieces of chicken breast,
cooked to perfection over charcoal

CHICKEN WINGS

Marinated chicken wings grilled over charcoal

LAMB CASSEROLE

Lamb, mixed pepper, mushroom, tomato

CHICKEN CASSEROLE

Chicken, mixed pepper, mushroom, tomato

LAMB OR CHICKEN SARMA BEYTI

Minced LAMB or CHICKEN seasoned with garlic
& char-grilled, wrapped in lavash bread & topped
with tomato sauce, then drizzled with butter.
Served with salad & yoghurt.

ADANA KOFTE

Char-grilled lean tender minced lamb marinated
with spices shaped over a skewer

FALAFEL & AVOCADO WRAP

Ground chickpeas and board beans blended with
mixed herbs, vegetables deep-fried
until crispy and crunchy. Served with salad and rice

HALLOUMI WRAP

Wrapped Cypriot Cheese, tomato and sweet pepper
in l[avash bread & toasted served with salad and rice

LINGUINE SEAFOOD

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