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. [INTHEBEGINNING | CHARCOALGRILL.  KIDSI,
L -
. :| Cacik (VGIGF) ) . . 7.50 All cooked over flaming charcoal and served with rice and house salad. Chicken Shish and ChipS 7.90
8 B Creamy Turkish yogurt with cucumber, fresh & dried mint, . n .
i dill, double cream, olive oil, garlic and seasoning. House Special (cr) 2550 Chicken nuggets with chips 7.90
' ‘ Hummus (vGiGriv) 7.50  Selection of lamb shish, chicken shish, wings, chicken beyt, lamb adana Penne pasta with Tomato sauce 7.90
Smooth thick mixed made with mashed chickpeas, and lamb ribs. Fish fingers with chips 7.90
oy tahini,leron juice and garii. Lamb Adana @F) 1795  Chicken Wings (4pc) with chips 7.90
| .r. ol Russian Salad (VGIGF) 7.50 Traditional minced lamb kofte with parsley and a blend of Turkish
W = Boiled cubes of potatoes, carrots, sweetcorn, peas, gherkins herbs and spices.
- 1 t i i I g g
r ossed in mayonnaise and double cream Chicken Adana @) 17.50 S
o Baba Ganoush (veiGr) 7.50  Traditional minced chicken kofte with parsley and a blend of
I1-|_ Finely chopped roasted aubergine, red capya, olive oil, lemon Turkish herbs and spices.
L] -.I. juice, seasonings, yoghurt and tahini. Chicken Wings @) 15.95 2 .
=LK Saksuka v) 8.00 Marinated chicken wings cooked over a charcoal grill (8 pieces). sﬁalt_::(mb shish
il Fried aubergine, mixed peppers, parsley, fresh chopped . g , Isn,
Ny tomato and pepper paste in a tasty balanced house special Chicken Shish @r) o . 17.95 , Adana and
ok sauce. Large chunks of succulent chicken breast in a mildly spiced
g i Mixed Oli 5.45 marinade cooked on the skewer. a
: Ixe IVes (VGIGFIV) H .
o Marinated in oil, garlic, lemon, oregano and red pepper flakes. Lamb Shish (cr o , , 19.95 Cacik
Bt = . Large chunks of succulent lamb in a mildly spiced marinade BN b Shielt
= Mixed Cold Meze | Perfect for Two 17.50  cooked on the skewer. A’d o
el Cacik, hummus, Russian salad, baba ganoush, saksuka. Lamb Chops (@) 29.95 e ana an
Succu::ent lamb (_:hz)ps _seas;med with Turkish herbs, cooked 2
9 over charcoal grill (4 pieces). i
. Cacik
‘s GET_ Lamb Ribs (cF) 18.95 Chicken Wings &
. Tasty tender lamb ribs cooked over chargrill served with rice
Halloumi (vaicr) 8.50 and salad (6 pieces).
Girilled traditional Cypriot cheese sticks served with salad : :
and sriracha mayo P Ali Nazik @r) . 20.95 02 ik
Smoked & spiced eggplant pureed & topped with acik
Sucuk (GF) 8.50  cubes of chargrilled lamb on, king prawns
Grilled special spicy Turkish Sausage garnished with salad. Mixed Grill (GF) 20.25
Falafel (vaiv) 8.50  Charcoal grilled tender chicken, Lamb shish and Adana.
Deep fried minced balls of chickpeas, served on a bed of L
- i amb Adana Sarma 20.95
salad and hummus topped with sweet chill Minced lamb with garlic and parsley rolled up in flatbread THE RI
Sigara Borek (va) 8.50  with Mozzarella cheese, on a bed of yogurt, topped with house
Turkish filo pastry filled with feta cheese, mint, double cream, special sauce and butter. Salmon 21.90
olive oll, spinach and cheddar cheese. Chicken Adana Sarma 19.95 Charcoal grilled fillet of salmon fillet served with salad and
Kalamari 9.00 Minced chicken with garlic and parsley rolled up in flatbread new potatoes & lemon butter sauce.
Battered squid rings served with homemade tartare sauce with Mozzarella cheese, on a bed of yogurt, topped with house . .
and salad. special sauce and butter. Seafood Mix Grill 27.95
g : Salmon, king prawns and seabass skewers cooked on
Garl_lc Prawns i - 950 Mixed Adana (cr) 18.95 chargrill & served with salad, rice & lemon butter sauce.
Pan fried tiger prawns with fresh onions and peppers, garlic Chargrilled lamb and chicken adana.
and house special sauce, served with house salad Prawn Guveg (GF) 21.90
7.50 King prawns gautegd with onions ar.1d' garlic, mushrogms,
hﬁggaﬁgmgﬁgin delicate spices wrapped in pastry. peppers, Turkish mixed herbs and finished with special
served with tamarind sauce & salad ' special sauce. Served with rice and salad.
Onion Bhaji 6.50 Seabass Fillet _ 21.90
Lightly spiced chopped onions and batter in a ball deep fried. NM _ Pan served seabass fillet served with house salad,
served with tamarind sauce & salad new potatoes & lemon butter sauce
Hummus Kavarama _ 13.50  Chicken Tikka Masala (oin) 16.50
Lamb cubes cooked with butter pepperika served on Mild & creamy, cooked in a special sauce with oOMT
top of hummus L
Mixed Hot M | Perfect for T 19.50 herbs & cashew nuts. Served with rice
IXe ot lVleze | Pertect 1or Iwo . . 16.
Halloumi, falafel, sucuk, kalamari, sigara borek. Butter Chicken (oiv) 16.50 Mushroom Casserole waiarv, (B

) ) Mushrooms, mixed peppers, onions cooked with
- made with garlic, peppers, cream, tomatoes and house special sauce with melted cheese
butter sauce & cashew nuts. Served with rice served with rice.

i
! E’S SI_ Chicken Bhuna 1650 Vegetable Kofte (vaiv) 16.50 .
—r Mediterranean vegetable balls cooked with house e

= . Cooked in rich caramelised onions, peppers.

o - o special sauce and chickpeas, onions, fresh tomato
r' - - II_\ggna ;%%gds L-!;g Icr(I)SKgiF)with tomato based sauce 1695 served vith rice and mixed Turkish herbs. Served with rice. 3
.rl- chickpeas, apricot & raisins. Served with rice & salad Vegetable Guvec (VGI.GFIV) . 16.50 = _
- Lamb Moussaka 18.50 IAN Sautéed vegetables of aubergines, mix peppers, £
.d Ground lamb meat layered, with peppers, egg plant, courgettes, mushrooms in aromatic tomato sauce and m—il
potatoes, bechamel sauce and topped with melted : - ; : onions, fresh tomato and mixed Turkish herbs served -
theese served with rice and salad. gookej mlttr)]asr::tl (r:e a/nd tsr;eaally blended spices & cashew nuts. with rice. 3
' . erved with raitha (dairy/nuts L

i . Chicken Guvec @F 18.90 Lamb Biriani 17.95 e
E 0 Delectable chunks of chicken with fresh tomato & onion, . A ’ E s LT
A — mixed peppers in house special sauce, topped with Chicken Biriani 16.95 %5

It h in a hot cl ish. ith friani L
I -II ?i::ee zgdcsggsd? and served in & hot clay dish. Served wi Vegetable Biriani 15.95 All steak is served with chips, grilled tomato & butter s
fa tossed seasonal veg sticks o 1
- Lamb Guvec ) 18.90 9 -

v Delectable chunks of lamb with fresh tomato & onion, mixed e
r B r .I! peppers in house special sauce, topped with melted cheese RG : T-Bone 160z (cF) 39.00 =
il J and served in a hot clay dish. Served with rice and salad. ith Chips Sirloin 80z GF) 27.95 K =

- - - - L] '

"4 =" Beef Short Ribs (asaco) 23.95  Peri Peri Chicken Burger _13.95 oF, 5"

= Slow cooked beef short ribs served with chips, salad Chicken breast infused with peri peri seasoning served in Steak Sauces 3.95 o
& BBQ sauce brioche bun with siracha mayo, lettuce & tomato
[ i i Peppercorn L
Izm"'f SpeCIaI fBeef Burger . 18.95 Mushroom sauce
Patty of ground beef placed in two halves of bun with . . -
l . | LA D‘ melted cheese, burger relish, lettuce, gherkins & tomatoes Chilli & garlic butter
'-I'?:l Chicken Caesar Salad 19.90 RA‘ ON
:Hﬁ Warm chicken breast,lettuce and parmesan with
-, caesar dressing. Choice of Penne or Spaghetti Basmati Rice
Feta Cheese Salad (vaicr) 12.95 , Turkish Bread
il | Lettuce cucumber, onion, tomato, parsley, feta cheese Choice of Sauce .
s | with pomegranate and olive oil dressing. Alfredo or Arabiatta Sweet Potato Fries
Halloumi & Falafel Salad (ve) 16.50 Peri Peri Chips
r; Grilled halloumi & falafel served on a bed of dressed Choice of Condiments Chips
Mediterranean salad. Chicken 15.95 Parmesan Truffle Chips
g uld you have any d Seasonal Veg 14.95 Garlic Naan
s Mix Seafood 18.95 Sauteed Vegetables

- II"' Sauteed Potatoes
. luten Free | V
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