12 -4pm Every Day
3 Courses

STARTERS

Choose One
Served with traditional bread

Humus ® @

Chickpea with tahin, lemon juice and
garlic

Cacik O @

(Tzatziki) Cucumber and mint in
strained yoghurt

Kurdish Salad ®

Couscous with onion, garlic, tomato and
spices

Dolma ®

Vine leaves stutted with infused rice,
onion and herbs

Sucuk ©¥
Spicy Turkish beef sausage

Traditional Anatolian Soup

O

Lentil soup

bisser

One piece of Baklava and
Turkish Tea

JAINS

Choose One
Served with rice, bulgur or chips

and a side salad

Chicken or Lamb Shish @

Cubes of chicken or lamb marinated in
yogurt, herbs, olive oil and lemon juice,
skewered and grilled over charcoal

Chicken or Lamb Doner @&
Slowly roasted on a vertical rotisserie

Lamb Kofte @ ©p

[Lean minced lamb mixed with herbs,
skewered and grilled over charcoal

Chicken Wings @
Lamb Ribs @

Chicken Giivee @

Authentic oven tray baked chicken
casserole with tomato, onion, mushroom,
pepper and carrot

Vegetable Giive¢ @

Authentic oven tray baked vegetable
casserole with mushroom, courgette,
aubergine, pepper and carrot

Falafel and Humus ®

Falafel on a bed of humus, drizzled with
extra virgin olive oil

Katmer @

Turkish stutfed turnover. Crispy
flatbreads stuffed with cheddar cheese.
Served with chips only




