TURKISH

/AR

RESTAURAN &

BAR

2 COURSE £18.95
ALL DAY
MONDAY TO THURSDAY

PLEASE GET IN TOUCH WITH A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES

STARTERS

CACIK
Yogurt dip with cucumber, garlic, fresh
mint and dill

TAHINI
A smooth blend of sesame seeds, garlic
and lemon juice

PATLICAN TARATOR
Smoked aubergine purée with yogurt,
garlic and olive oil

YALANCI DOLMA
Stuffed vine leaves with rice, herbs
and olive oil

BIBER KOZLEME
Roasted peppers with dill, parsley,
garlic and feta cheese

SOUP OF THE DAY
Freshly prepared daily served with
Turkish bread

GARLIC MUSHROOMS

Mushrooms sautéed in a creamy garlic
sauce

FALAFEL
Blended chickpeas with herbs and
breadcrumbs, lightly fried and crispy

AUBERGINES
Sliced aubergine lightly battered and
deep fried

COURGETTES
Sliced courgette lightly battered and
deep fried

KIYMALI BOREK
Pan-fried pastry filled with seasoned
lamb mince and herbs

SUCUK

Pan fried Turkish sausage

MAIN

ADANA

Chopped prime lamb with peppers, flat-leaf
parsley and flaked chilli

TAVUK SIS
Marinated pieces of tender chicken breast

MIXED SIS

A combination of Adana and Tavuk sis,
chargrilled to perfection

BEYTI

Charcoal grilled lamb mince wrapped in tortilla
bread, topped with garlic yogurt and the chef's
special tomato sauce

TAVUK KANAT

Grilled spicy chicken wings

ISKENDER

Grilled mixed lamb and chicken pieces served
with bread, yogurt and rich tomato butter sauce

VEGETARIAN MOUSAKKA
Layered vegetables in a rich tomato sauce,
topped with béchamel and served with rice

VEGETABLE KEBAB

Chargrilled Mushroom, aubergine, courgette,
onion and peppers

SEABASS
Seared seabags, cherry tomato dressing

MANTARLI TAVUK

Chicken breast cooked with a medley of
mushrooms

GUVEC (VEGETABLE OR CHICKEN)

Traditional slow cooked stew in an earthenware
pot with tomatoes, onions and mushrooms
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	MAIN
	CACIK
	Yogurt dip with cucumber, garlic, fresh mint and dill

	TAHINI
	A smooth blend of sesame seeds, garlic and lemon juice

	PATLICAN TARATOR
	Smoked aubergine purée with yogurt, garlic and olive oil

	YALANCI DOLMA
	Stuffed vine leaves with rice, herbs and olive oil

	BIBER KOZLEME
	Roasted peppers with dill, parsley, garlic and feta cheese

	SOUP OF THE DAY
	Freshly prepared daily served with Turkish bread

	GARLIC MUSHROOMS
	Mushrooms sautéed in a creamy garlic sauce

	FALAFEL
	Blended chickpeas with herbs and breadcrumbs, lightly fried and crispy

	AUBERGINES
	Sliced aubergine lightly battered and deep fried

	COURGETTES
	Sliced courgette lightly battered and deep fried

	KIYMALI BOREK
	Pan-fried pastry filled with seasoned lamb mince and herbs
	SUCUK

	Pan fried Turkish sausage
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	MIXED SIS
	BEYTI
	TAVUK KANAT
	ISKENDER
	VEGETARIAN MOUSAKKA
	VEGETABLE KEBAB
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	GUVEC (VEGETABLE OR CHICKEN)
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