M E NU

COLD STARTERS

HOUMOUS o @
Pureed chickpeas with tahind, garc, leman & olie ol

TATZKI (CACIK) &
Cucamber & hint of garic in creamy yogurl sasce

SAKSUKA &
Bauidad Aubsrpgings, polatoes, onions, iomatnes & pappers

KISIR &
Cracked wheal, calery, onions, parsiey, fomaloes & grean peppers

SPINACH TARATOR (ISPANAK TARATOR) O
Spinach in creamy yogurl wath garlic

HOT STARTERS

HALLOUMI CHEESE ©
Grilled Cypriot Cheese with iomato

FALAFEL @
Crushed chickpeas, ioad baans, onions, camods foasted in spices, deap frisd
servisd with celary and parsiey

SIGARA BOREGI &
Fraghiy friad pastry Sed with feta chewse & parsiey
CRISPY CHICKEN €3
Friad goéiden chicken breast sarvad with green salad
CALAMARI (KALAMAR)
Freshiy fried served with tartar sauce

MAIN COURSES

MIXED DONER

LAMB SHISH

Marinatad lamb cubes grilled on charcoal grill
sarved with basmati rice, couscous & salad

CHICKEN SHISH
Laan chunks of chicken braast skewerad on charcoal grill
sErved wilh Dasmal Nce, COUSCIUS & 53ia0
ADANA KOFTE KEBAB s

Loan tender minced [amb, onions, (reen peppers, Seas0ned with
parsley & hembs sarvad with basmall fce, couscous & salad

KING PRAWNS
Pan frad eng prawns with peppers, anion, garlic and fomato sauce servad with rice & salad
SALMON (Approximately 10 Mins.)
Gilled a fillet of salmaon served with chips and salad

VEGETARIAN MOUSSAKA O
Layers of auberpnes, potatoss, onions. coungetie, red & gresn pappers with
toenato sauce, béchamel sauce. Served with basmati rice, couscous & salad

VEGETARIAN PENNE & I3
Penne pasta with mushroom, pepper, ondon, courgetie, herbs and cream sauce

DESSERT

BAKLAVA D
RICE PUDDING,
RASPBERRY CHEESE CAKE,
PROFITEROL
TEA OR COFFEE

ALL MAIN CEURSE SERYED RIGE L:'_I._"J_I L LRI
ARE SALAL FRESH TURKISH BREAD AKD LIPS

E A FOOD ALLERGY OR A SPECIAL DIETARY REQUIREMENT,
LEASE INFORM & MEMBER OF THE HOSPITALITY TEAM



