


Special Lunch Menu
2 COURSES FOR £12.95

Selection of One Hot or Cold Starter & One Main Course - Available Monday to Friday Between 12pm till 4pm

HUMMUS  V
Puréed chickpeas, tahini, olive oil, lemon juice & garlic

CACIK (TZATZIKI)  V
Cucumber, mint & a hint of garlic in strained yoghurt

YAPRAK SARMA V
Stuffed vine leaves with rice, onions, herbs & garlic, served 
with yoghurt     

KISIR V G
Bulgur wheat, celery, red & green peppers, tomato sauce,  
mint & spring onions

ŞAKŞUKA V
Fried aubergine, red pepper, onions, potatoes in tomato sauce

ÇALI FASÜLYE V
Green French beans with carrots, onion, tomatoes, garlic, 
marinated with olive oil sauce

CHICKEN SHISH
Char-grilled marinated lean chunks of chicken breast 
skewers, served with salad and rice

CHICKEN ON THE BONE
Char-grilled & marinated chicken thighs on skewer, 
served with salad and rice

CHICKEN WINGS (SPICY AVAILABLE)
Char-grilled marinated chicken wings on skewer, 
served with salad and rice 

CHICKEN BEYTI
Char-grilled spicy marinated minced chicken breast, 
seasoned with garlic

ADANA KOFTE
Lightly spiced minced lamb, cooked on charcoal grill, 
served with salad and rice 

IZGARA KOFTE 
Seasoned minced lamb, cooked on charcoal grill, served with 
salad and rice

LAMB RIBS
Seasoned and char-grilled tender lamb ribs, served with 
salad and rice

SEA BASS FILLET
Char-grilled sea bass fillet, Served chips & salad

MEAT MOUSSAKA G
Lean tender minced lamb with courgette, aubergine, peppers 
& potatoes. Slowly cooked in oven with béchamel sauce & 
topped with cheese, served rice & salad

VEGETARIAN MOUSSAKA V G
Aubergine, green peppers, potato, courgette & onion. 
Cooked in the oven with béchamel drizzled with tomato 
sauce. Served with rice & salad

V: VEGETARIAN    N: CONTAINS NUTS    G: CONTAINS GLUTEN
Dishes may contain wheat and nuts. Please ask your waiter if you have any allergy concerns. All our dishes are made in clean and hygienic 

environment

SPINACH TARATOR V
Fresh spinach with creamy yoghurt sauce & a hint 
of garlic

LENTIL SOUP  V
Freshly homemade lentil soup

HALLOUMI  V
Grilled Cypriot halloumi, served with rocket

SUCUK
Grilled spicy Turkish sausage, served with rocket

FALAFEL V G
Chickpeas, broad beans & vegetable fritters, served with 
hummus

TRIANGLE PASTRY  V G
Pastry filled with feta cheese & parsley

PORTOBELLO MUSHROOMS V
Baked Portobello mushrooms with mixed peppers, onions, 
topped with cheese & drizzled with tomato sauce, served 
with rice

LAHMACUN G
Minced meat, parsley, tomato & hint of garlic, served with 
rocket and fresh lemon

MINCED LAMB PIDE G
Freshly baked pastry with lean tender minced lamb, peppers, 
parsley, tomatoes & onions

CHICKEN PIDE G
Freshly baked pastry with chicken, peppers & tomatoes

VEGETARIAN PIDE V G
Freshly baked pastry with cheese, parsley, tomatoes, peppers,
mushrooms & onions

SPINACH & FETA CHEESE PIDE G
Freshly baked pastry with spinach, peppers & spring onions

MUCVER V G
Fried courgette and spinach mixed with spring onions, dill, 
mint and egg, served with creamy yoghurt 

İMAM BAYILDI  V
Onions, garlic, mix pepper, aubergine and tomato sauce,
served with rice

FALAFEL V G
Chickpeas, broad peas and vegetable fritters, served with 
hummus and mixed salad

ÇALI FASÜLYE V
Green French beans with carrots, onion and garlic marinated 
with olive oil sauce, served with rice and creamy yoghurt

MAIN COURSES
ONLY SELECTION OF ONE MAIN COURSE

STARTERS
ONLY SELECTION OF ONE STARTER

A SERVICE CHARGE OF 12.5% WILL APPLY FOR TABLES


