
3 COURSES + GLASS OF PROSECCO

STARTERS 

MAIN COURSES

Desserts

£60 (PER PERSON)

Baklava 
Rice pudding 

Chocolate cake 
Mixed sorbet 

Ice cream 

Valentine’s Day Menu

Heart Warming Soup (v) 

Hummus with Chickpeas (VG) (GF)

Deep Fried Brie Cheese (v) 
Served with fresh strawberry jam, mixed leaves 

Crispy Calamari 
Served with tartare sauce 

Halloumi (GF)
Served with tartare sauce 

Turkish Sausages 
Grilled mild spicy lamb sausage 

Chargrilled marinated lamb chops 
Served with rosemary garlic butter sauce with creamy mash

Meat Moussaka 
Layers of potatoes, aubergines, courgettes, minced meat with bechamel

sauce. Served with bulgur, rice or salad. 

Chicken Delight 
White wine, chicken breast with homemade butter, cream sauce 

with mushroom, peppers and garlic. Served with rice and bulgur. (GF) without bulgur

Chargrilled Salmon (GF)
Served on a bed of mixed vegetables and mashed potato. 

Tandir 
Slow oven-cooked lamb, with tomato sauce, walnut and 

dry organic grapes. Served with rice and bulgur. 

Mixed Shish
Lamb, chicken, salad, rice, bulgur, sauces. (GF) without bulgur

Chicken Shish
Grilled chicken, salad, rice, bulgur, sauces. (GF) without bulgur

V(vegetarian) VG(vegan) GF(gluten free).  If you have any dietary conditions or allergy, please notify a member of our staff.
A discretionary optional service charge of 12.5% will be added to your bill.


