
S E T  M E N U

C O L D  S T A R T E R S
DOLMA SERVED WITH CAÇIK (GF)(VG)
Grape vine leaves stuffed with lemon rice & onions

SHAKSHUKA SERVED WITH CAÇIK (GF)(VG)
Aubergines & mixed peppers sauteed in a tomato, oregano & garlic sauce

ENGINAR (ARTICHOKE) (GF)(VG)
Heart of Artichoke topped with mixed vegetables & garlic cube - dressed with extra virgin olive oil & citrus dressing

HUMMUS (VG)
Chickpea puree with tahini, lemon juice, olive oil, herbs and garlic

COLD MEZE PLATTER 

HOT MEZE PLATTER 

SOUP OF THE DAY
KING PRAWN

Fresh king prawns pan fried with garlic butter, chilli & cherry tomatoes, topped with samphire & white wine sauce -
served with bruschetta bread

HALLOUMI (V)(GF)
Pan fried halloumi, topped with olive oil dressing

FILO PASTRY BÖREK (PANKO STYLE)
Feta cheese & baby spinach wrapped in filo pastry - served with sweet chilli sauce

GOOEY CAMEMBERT CHEESE (V)
Infused with rosemary & garlic - served with cranberry sauce and toasted bread

SMOKED SALMON BRUSCHETTA 
Smoked salmon with mixed leaves, cherry tomatoes, red onion, fresh basil mixed salad, olive oil & lime

SUCUK (GF)(DF)
Pan fried turkish beef sausage

CALAMARI (DF)
Panko fried squid with tartar sauce

Festive & Xmas 

H O T  S T A R T E R S

3 Courses

O F F E R  R U N S  N O V E M B E R  1 S T  T O  D E C E M B E R  3 1 S T

I F  Y O U  S U F F E R  F R O M  A  F O O D  A L L E R G Y  O R  I N T O L E R A N C E  P L E A S E  L E T  A  M E M B E R  O F  S T A F F
K N O W  U P O N  P L A C I N G  Y O U R  O R D E R ,  H O W E V E R  W E  C A N N O T  F U L L Y  G U A R A N T E E  T H A T  T H E

F O O D  O N  T H E S E  P R E M I S E S  W I L L  B E  F R E E  F R O M  A L L E R G E N S  

( G F )  G L U T E N  F R E E

( V G )  V E G A N  F R I E N D L Y( V )  V E G E T A R I A N
( N )  C O N T A I N S  N U T S

( D F )  D A I R Y  F R E E

Adults - £34.95pp Children - £19.95pp
( A G E S  1 2  &  U N D E R )



ROASTED TURKEY
Turkey breast & stuffing sausage with seasonal mixed vegetables, roast potatoes & gravy

VEGETABLE MOUSAKKA (V)
Layers of sliced vegetables topped with bechamel sauce & a cheese and tomato sauce

PAN FRIED SEA BASS 
Sea bass fillets with rocket mixed salad & new potatoes, topped with a lemon butter sauce

MIXED SEAFOOD GRILL (GF)(DF)
King prawns, salmon & monkey fish with mixed vegetables - served with rocket salad, new potatos & topped

with a lemon butter sauce

LAMB COMBO 
Lamb shish, lamb cutlets, adana, chicken adana- served with rice, salad & mint sauce

SIRLOIN STEAK
Served with mixed vegetables, cherry tomatoes & steak chips with a choice of mushroom or peppercorn sauce 

SESAME GRILLED CHICKEN 
Chicken breast grilled with roque soft cheese & mixed peppers - served with mashed potato & creamy

mushroom sauce 

CHICKEN & MUSHROOM RISOTTO
With a creamy sauce

SEAFOOD RISOTTO
With a tomato & basil sauce

M A I N S

D E S S E R T

I F  Y O U  S U F F E R  F R O M  A  F O O D  A L L E R G Y  O R  I N T O L E R A N C E  P L E A S E  L E T  A  M E M B E R  O F  S T A F F
K N O W  U P O N  P L A C I N G  Y O U R  O R D E R ,  H O W E V E R  W E  C A N N O T  F U L L Y  G U A R A N T E E  T H A T  T H E

F O O D  O N  T H E S E  P R E M I S E S  W I L L  B E  F R E E  F R O M  A L L E R G E N S  

( G F )  G L U T E N  F R E E

( V G )  V E G A N  F R I E N D L Y( V )  V E G E T A R I A N
( N )  C O N T A I N S  N U T S

( D F )  D A I R Y  F R E E

C H R I S T M A S  P U D D I N G
B A K L A V A

We wish you a merry Christmas from

S E T  M E N U
Festive & Xmas 

3 Courses

O F F E R  R U N S  N O V E M B E R  1 S T  T O  D E C E M B E R  3 1 S T

Adults - £34.95pp Children - £19.95pp
( A G E S  1 2  &  U N D E R )


