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mecze € main

Sunday to Thursday evening

add glass of house wine +£5

Starters

Cold Starters

hummus vg of
chickpeas, garlic, olive oil, ground white pepper, cumin and tahini.

cacik v of
cucumber, fresh mint, yoghurt and olive oil.

ezme vg gf
finely chopped tomatoes, onion and parsley with lemon
and olive dressing.

tabbouleh vg

couscous, parsley, fresh onion, cucumber, mint, red pepper, tomato.

atomv
roasted aubergine mixed with yoghurt, hot chilli, red peppers
and topped with fried butter.

select 2 starters

Hot Starters

falafel vg
deep fried patties made from chickpeas, herbs and spices,
served with hummus.

sigara boregi v
deep fried filo pastry stuffed with feta cheese and spinach,
served with sweet chilli sauce.

garlic mushrooms vg gf
pan-fried mushrooms in garlic butter sauce.

king prawns
king prawns cooking in garlic butter and white wine sauce.

whitebait

fried breadcrumb whitebait served with tartare sauce.

calamari
deep-fried squid served with tartare sauce.

Main Courses

select 1 main

chicken shish of sirloin steak

marinated grilled chicken pieces, served with rice and mixed salad. served with garlic mushrooms and chips
lamb shish grilled salmon of

marinated grilled lamb pieces, served with rice and salad. served with pan-fried spinach.

lamb kofte grilled sea bass of

minced lamb kofte mixed with onion, parsley served with rice and salad. served with pan-fried spinach.

chicken kofte of

minced chicken kofte mixed with garlic, parsley served with rice and salad.

guvec vg
aubergine, courgette, onions, peppers, cooked in
a rich tomato sauce, served with rice.
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If you or a member of your party have any food allergies or

: s ! V) Vegetarian Vegan f) Gluten Free
intolerances please inform a member of staff before placing an order (v) v& (vg) Veg (gf)



