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(A selection of the following mezze dishes'to shareandserved with bread )

*
HUMMUS .
Chickpeas, garlic, olive oil, ground white pepper, cuminand tahini. ~ * A}_ +
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CACIK .
Cucumber, fresh mint, yoghurt and olive ail.
MUSKA BOREGI A

Deep fried filo pastry with feta cheese and spinach. Served with sweet chill sauce.

® * KING PRAWNS

Cooking in garlic butter and white wine sauce.
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CHICKEN SHISH
Marinated grilled chicken pieces, served with rice and mixed salad.

LAMB KOFTE

Minced lamb kofte mixed with onion, parsley served with rice and salad.
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BEEF MOUSSAKA

Ovenbaked ground beef with layers of'aubergine, potatoes and cheese, topped with tomato sauce.

CALAMARI

Deep-fried squid served with tartare sauce, or served with fries.

s GUVEC (VG)
Aubergine, courgette, onions, peppers, cooked in arich tomato sauce. Served with potato.
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. Desserts
" BAKLAVA n R
TURKISH RICE PUDDING® |

FRUIT SALAD

-

Please /hforr-n your server iyou have any allergies or special dietary requirements.



