COURSE £37.50

Arrival glass of Prosecco or wine

COLD STARTERS HOT STARTERS

Olives (vo) Calamari Grilled Halloumi v)
Marinated in lemon & herbs Fresh squid, battered, served with Grilled Mediterranean cheese

Babagannus (VG) homemade tartar sauce served with cooked onions

Grilled aubergine. peppers with Creamy Mushrooms ) Borek )
tomato garlic served with tahini Creamy garlic button mushrooms, Feta cheese pastry, spinach,

C&Cik _ TZ&tZiki ) topped with cheese fresh mint rolled
Cucumber, garlic & mint

with fresh garlic. SOllp
KisIr (vo) Ask for Soup of the day

Finely ground bulgur, parsley
and tomato paste

MAINS

ZN

Chicken Shish Chicken Caesar Salad

o ) Cubes of chicken, breast marinated then grilled Featuring crunchy croutons and a creamy, garlic dressing
S Lamb Shish Vegetarian Kebab )
A

Cubes of lamb, marinated then grilled Vegetables grilled on skewers served with tomato sauce & salad

R
AN

Adana Imam bayildi vo)
Hand minced Lamb or Chicken kofta Whole aubergine stuffed with red and green peppers, onion,
with parsley & red peppers garlic, mushrooms, and tomato sauce with olive oil.

Grilled Salmon Karniyarik
Served with Salad & garlic lemon butter Whole aubergine stuffed with meat, red and green peppers,
garlic, onion, tomato sauce, and olive oil.

Prawn Pasta
Pasta smothered in a creamy sauce infused with garlic Rlbeye Steak +£499
flavour, and tossed through with plump prawns

DESSERTS

Baklava Tiramisu Ice Cream
Flaky pastry made with layers of Soft sponge soaked in coffee and filled Chocolate, Vanilla
phyllo dough, filled with chopped nuts with mascarpone cream, dusted with or Strawberry
and soaked in syrup or honey. cocoa.

V - Suitable for Vegetarians VG - Suitable for Vegans

Before ordering your food and drinks, please speak to a member of staff
if you have allergies or want to know more about the ingredients.
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