
* If you have any allergies, please mention to our staff

CHOICE OF MAINS

STARTERS
Mixed olives (V)
Hummous(vg)(GF)
Crushed chickpeas, tahini, lemon juice, garlic, olive oil
Tarama
Salted cured roe of cod
Cacik (V)
Creamy yoghurt, cucumber, garlic, mint, dill
Kisir (VG)
Bulgur wheat, spring onions, tomato purée, celery, mixed herbs, and 
pomegranate molasses  
Halloumi (GF)
Chargrilled halloumi served with mixed salad
Sucuk
Chargrilled mild spicy beef sausage served with sweet chilli.
Calamari
Crispy served with homemade tartare sauce

Chicken Shish
Corn-fed suffolk chicken breast.  
Mixed Shish(Chicken & Lamb)
Lamb and chicken shish
Adana
Chicken Wings
Chicken Kofte 
Mydia (mussels) (contains dairy) 
Greek style, steamed with white wine, spring onion, with cream sauce. 
Served with chips.
Cheese Pide  
Mozzarella cheese and tomato
Turkish Lahmacun 
Very thin Turkish pizza covered with seasoned mixed lamb and onion 
served with salad 
Lamb Casserole
Diced cubes of lamb, onion, peppers, mushrooms and tomato sauce in 
special red wine sauce. Served with rice and bulgur.  
Tandir Kebab (contains nuts) 
Slow oven-cooked lamb with tomato sauce, walnuts and dry organic 

LUNCH MENU

Chicken Liver (GF) 
Sauteed diced chicken liver with red onion and herbs. 
Black Sea Style Sardines (GF)
Chargrilled sardines served with mixed salad and aioli dips
Turkish Lahmacun  
Very thin Turkish pizza covered with seasoned minced lamb 
and served with salad.
Homemade Falafel (VG) (V)
Served with hummus dip and mixed salad
Sigara Boregi (V)
Light filo pastry with feta cheese, herbs, and sweet chilli dip
Creamy Garlic Mushrooms (GF)
Oven baked with cheese

Turkish Sausage Pide
Turkish sausage, tomato and mixed peppers
Mixed Seafood Linguine  
With fresh mussels, salmon, king prawns, calamari, baby prawns, 
garlic butter sauce, and fresh tomato sauce. Served with shaved 
parmesan.
Chicken Alfredo
Linguine pasta with cream chicken, mushrooms and broccoli topped 
with shaved parmesan 
Chicken Casserole
Chicken, mushroom, onion, mixed peppers and tomato sauce with 
white wine. Served with rice and bulgur.
Meat Moussaka
Layers of potatoes, aubergines, courgettes, minced meat with 
bechamel sauce. Served with bulgur, rice or salad.
Vegetarian Moussaka (V)
Layers of aubergine, carrots, potatoes, courgette, mixed peppers 
and garlic topped with a sauce and parmesan cheese. 
Served with rice and bulgur.

Créme Brúlée DE            
A vanilla custard base with a delicious, caramelised brown sugar topping. 
Served with ice cream
Baklava NDE     
You will want more and more taste of pistachio and cream when its twiggy 
and crispy dough melt in your mouth

Sorbet
Lemon, mango and rasberry ice cream
Chocolate Cake NDE
Delicious single portion cocoa cake and chocolate mousse
Ice Cream D                               
Choose from three scoops of either, vanilla, chocolate or 
strawberry ice cream

   DESSERTS

12:00pm until 4.00 pm 
monday to friday 
(except bank holidays and special  days)

1 Course    £11.00
2 Courses  £15.00


