COLD STARTERS

HUMUS (V)

Crushed chickpeas, tahini, lemon and garlic

ARAMA SALATA

Freshly prepared creamy cod roe

Parsley salad with| tomato, peppers and spring onions with olive oil dressing



Yogurt with cucumber, mint and hint of garlic with olive oil

IMAM BAYILDI (V) (N)

Stuffed aubergine with onions, peppers, tomatoes and nuts in special sauce
- BEXE

MELON AND FETA (V)

Sweet melon served with traditional feta cheese
- EXE

MIXED OLIVES (V)

Mixed Mediterranean olives



PLATICAN SOSLU (V)

Aubergine, green and red pepper served in a special tomato sauce
S <5.95

PATLICAN EZME (V)

Pureed aubergine prepared with lemon juice, olive oil, tahini and garlic in
creamy yogurt

Stuffed vine leaves with rice, onion pepper, pine nuts and herbs

PLATTERS TO SHARE

Tabule, Kisir, Patlican Soslu, Tarama, Patlican Ezme, Hummus.
FOR TWO£12.45

FOR FOUR£18.45



HOT STARTERS

SOUP OF THE DAY

Please ask member of staff

I 7.45

IZGARA TAVUK KANAT

Grilled marinated chicken wings

I 7.45

FALAFEL (V)

Deep fried chickpeas with herbs, rissoles, crispy on the
middle served with humus

outside, tender in the

KALAMAR



Rings of calamari marinated and coated in a light butter, served with tartar
sauce and small salad

HELLIM (V)

Grilled Halloumi Served with salad

I 7.45

HELLIM AND SUCUK

Delicious beef garlic sausage with grilled Halloumi

HUMUS KAVURMA (N)



Succulent morsels of pan fried lamb served with humus

I 7.45

SIGARA BOREK (V)

Deep fried filo pastry filled with feta cheese, spinach and herbs

ARNAVUT CiGERI

Fried lamb’s liver cooked Ottoman style and served with red onions

I 7.45

KARIDES 1ZGARA

Fresh king prawns skewered and barbecued

KARIDES TAVA

Pan fried king prawns with butter, garlic, lemon and herbs in tomato sauce



PLATTERS TO SHARE

Falafel, Hellim, Sucuk, Kalamar, Sigara Borek.

FOR TWO£19.45

FOR FOUR£29.95

All starters and platters served \with fresh homemade Turkish bread.

SALADS

GREEN SALAD (V)

Seasonal green salad

SHEPHERDS SALAD (V)

Chopped tomato, cucumber, onion, parsley with olive oil sauce




URKISH SALAD (V)

Mixed salad topped with feta cheese

EZME SALAD (V)

Freshly chopped tomatoes, onions parsley and paprika dressed with olive oil

SIDE ORDERS

YOGHURT

FRENCH FRIES

I 3.75



SIDE SALAD

GRILLED ONION
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GRILLED TOMATO
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EXTRA TURKISH BREAD

I 1.50
(V) Vegetarian. (N) Contains nuts. Traces of nuts may be found in all of our dishes. If

you have allergies or dietary requirements please ask your waiter for assistance. We

are not able to cater for severe allergies.

A discretionary service charge of 12.50% will be added to your bill.
A discretionary service charge of 10% will be added groups of ten or more.
All prices are in GBP and include 20% VAT.




PREMIUM YAPRAK DONER

Our signature dish, lamb and veal doner,

I 14.95

Finely diced lamb grilled on skewer (excellent with red wine)

I 15.95

LAMB SHISH

Tender lamb fillets on skewer|

I 19.45

CHICKEN AND LAMB SHISH MIXED

Chicken & lamb skewers|

I 17.45



KOFTE/ ADANA KEBAB

Minced lamb seasoned with regional spices

I 14.95

AMB BEYTI

Minced lamb with garlic and parsle

-
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f15.45
LAMB RIBS (KABURGA)
Lamb spare ribs

INf15.45
LAMB CUTLETS
Grilled Lamb cutlets

S 19.95
MIXED GRILL

Lamb cutlet, lamb ribs, lamb skewer, chicken wings and kofte



CHICKEN SHISH

Marinated cubes of chicken breast on skewers served with mixed salad

I 15.95

CHICKEN BEYTI

Lean and tender chicken fillets minced and seasoned with regional spices

CHICKEN WINGS

Succulent flat wings

I 14.45

QUAILS



French Quails barbecued on charcoal

COMBOS TO SHARE

Premium Yaprak doner, chicken doner, lamb shish, chicken shish, kofte kebab
lamb ribs, chicken wings

FOR TWO£39.95
FOR FOUR£64.95
Add 2 Lamb Cutlets for an extra £8.95

Add 4 Lamb Cutlets for an extra £17.45

YOGHURT DISHES & SPECIALITIES




KOFTE KEBAB WITH YOGHURT

Minced lamb prepared with garlic yoghurt & butter sauce

I 16.45

LAMB BEYTI WITH YOGHURT

Spicy minced lamb with garlic and parsley and prepared with yoghurt and




CHICKEN SHISH WITH YOGHURT

Chicken breast prepared with garlic yoghurt & butter sauce

I 16.45

CHICKEN BEYTI WITH YOGURT

Minced chicken meat with garlic and parsley with yoghurt & butter sauce

I 16.45

COP SHISH WITH YOGHURT

Marinated small cubes of lamb prepared with garlic yoghurt & butter sauce

I 16.45

DELIGHTS

BARON DELIGHT

Lamb shish, chicken shish, adana kofte




OFTE DELIGHT

Lamb and chicken kofte mixed

WINGS N RIBS DELIGHT

A
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Chicken wings and lamb ribs mixed

CUTLETS N RIBS DELIGHT

Lamb cutlets and lamb ribs mixed

All our dishes jand grills come with rice and bulgur mixed, chilli sauce, garlic sauce &
Turkish bread

VEGETARIAN DISHES

VEGETARIAN MOUSSAKA (V)

Aubergine, potatoes, courgette, carrots, onions, green and red peppers &
fresh herbs

I 11.45



FALAFEL (V)

Deep fried chickpeas with herbs, rissoles, crispy on the
middle, served with humus & salad

I 11.45

HELLIM SALAD (V)

Grilled hellim cheese with green and red peppers served with salad

I 11.45

AUBERGINE SALAD (V)

Finely chopped barbecued aubergine, peppers tomatoes, with garlic and
herbs dressed with olive oil

I 11.45

DESSERTS

SUTLAC

Rice Pudding



Pastry with pistachio and syrup, two pieces
S <6.45

BAKLAVA WITH ICE-CREAM

Choose from vanilla, lemon sorbet, strawberry or chocolate

Baked pastry threads with melted cheese & drizzled with perfumed sugar
Syrup
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