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Ezme -

:Very popular:Chef's favourite lamb dish

We recommend 3 -4 dishes per person

:Vegans favourite

Meze is the traditional way of Turkish, Greek and Middle Eastern dining and consists of a wide selection of dishes to enjoy and share.
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salad mix

pomegranate.

EZME (VG GF)

COLD MEZES

KALAMARI (DF)

TZATZIKI (V GF)

FATTOUSH (VG DF)

HUMMUS (VG GF DF)

BURRATA (V GF)

GREEK SALAD (V GF)

DOLMADAKIA (VG GF)

GLUTEN FREE BREAD

served with salad mix and rice

ADANA

LAMB & BEEF DONER

JARET D’AGNEAU (GF DF)

BABA GHANOUSH (V VG GF)

SALMON AU FOUR (GF DF)

KALAMATA OLIVES (GF DF)

molasses &aromatic Turkish spices.

CONFIT DE CANARD (GF DF)

Vine leaves stuffed with rice and herbs

TOASTED GREEK PITTA BREAD

MEDITERRANEAN RICE (V VG GF DF)

KIZARTMA V GF (VG with tomato sauce)

Mixture of Greek black and green Kalamata olives

Breaded strips of calamari. Served with rice and salad

Grilled aubergine purée with tahini ,pomegranate and mint.

GF:Gluten free

Greek yogurt with chopped cucumbers, dill, mint and garlic.

Mediterranean vegetables topped with herbed yogurt sauce

Turkish style mince lamb kofte Served with rice and salad mix

drizzled with modena balsamic vinegar
Italian cheese from puglia served on a bed of a salad mix and

Chickpeas blended with tahini, olive oil, garlic and sprinkled with

Spicy Turkish paste with tomatoes,onion peppers, pomegranate

pitta with olive oil and lemon dressing
onion, mint, parsley, cucumber,sumac and toasted chopped
Crunchy light Lebanese salad with romaine lettuce, tomatoes, red

Oven baked salmon served with medley of vegetables, salad mix and rice

bowl with oregano, lemon and oil dressing
Tomato, cucumber, red onion,peppers ,feta, lettuce and olives toasted in a

Duck leg slowly cooked in the oven and served with rice, roasted vegetables and

Lamb shank slowly cooked in a rich tomato sauce with a medley of vegetables,

Classic Turkish lamb and beef  doner kebab served with rice,salad and tzatziki

SUITABLE FOR

CHEF SPECIAL

Kofte- Kalamari

£40.00 per person

SPECIALITIES

(minimum 2 person)

Ask your waiter/waitress

MEZE MEZE FEAST

Ideal for groups or starving guests

Why not start with our famous Kalamata Olives£6.95

Selection of 6 cold & 6 hot mezes served with pitta bread

V:Vegetarians VG:Vegetarians and vegans DF:Dairy free

£17.95

£13.95

For parties; For 6 or more people service charge will be added, however it is on your discretion.

£20.95

£22.95

Hummus - Tzatziki - Baba Ghanoush - Dolmadakia - Kizartma - Falafel - Borek - Bravas - Chicken gyros-

£19.50

£8.45

£7.75

£7.50

£8.75

£21.95

£10.95

£20.50

£8.95

£7.95

£8.75

£7.95

If You Cannot Decide Then Let Us

HOT MEZES

BOREK (V)

TURLU (VG GF)
Selection of mixed vegetables oven-baked in a rich tomato sauce.served with
rice and salad mix
CHICKEN TAGINE (GF DF)
Chicken cooked with medley of vegetables served with rice and
salad mix
CHICKEN GYROS
Classic chicken gyros served with pitta,rice, salad and tzatziki sauce
BURGER MEDITERRANEAN
Lamb kofte burger topped with halloumi and medley veg, served with salad
and patatas bravas
HALLOUMI BURGER (V)
Halloumi slices topped with medley of vegetables and salad in a bun
served with patatas bravas and salad mix

SOUPA (VG DF GF)
Zesty lentil soup served with pitta
BRAVAS (VG)
Crispy potato cubes served with herbed tomato sauce
FALAFEL (VG DF GF)

MANITARIA (VG DF GF)

SUJUK (DF GF)

HALLOUMI (V GF)

Fresh  prawns cooked in a rich tomato sauce with medley of vegetables and rice
KALAMARI (DF)
Breaded strips of calamari. Served with seafood sauce
ARANCINI (V)
Risotto balls stuffed with mozzarella cheese
HUMMUS KAVURAMA (GF DF)

Chickpea croquettes served with chilli dip

Fried filo pastry rolls stuffed with feta and oregano

Seasonal mushrooms cooked in a tomato sauce

Pan fried spicy Turkish beef sausages

Pan fried slices of halloumi cheese with salad garnish
CASSEROLE DE CREVETTES (GF DF)

£22.95

£23.45

£27.95

£10.95

£9.95

£11.50

£8.95

 £11.95

Pan fried lamb cubes served on a bed of hummus with pine nuts (Contains nuts)

Pan fried asparagus finished in oven with trio mediterranean cheese topping
ASPARAGIAL FORNO (V GF)

CAVOLFIERE FRITTO (V DF)
Fried cauliflower florets in a savoury coating served with salad and  house dip
FROMAGE DE CHEVRE AU FOUR (V GF)
Oven baked goat's cheese topped with mediterranean cheese and orange marmalade

ALI DI POLLO ( GF)
Oven baked spicy chicken wings served with rice and youghurt dip
MELANZANE FRITTE (V GF)
Fried aubergine slices baked in the oven with tomato sauce, topped with Mediterrenean
cheese selection
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£6.25
£6.25
£6.25
£5.75
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MARTELL

JAMESON

balancing acidity

AMERETTO

BLACK TEA

ALL MIXERS

PROSECCO

LIMONCELLO

REMY MARTIN

ITALIANO

BAILEYS 50ml

       APPLE TEA

FRESH MINT TEA

FAMOUS GROUSE

TURKISH COFFEE

SORBET (GF)

MARTINI DRY 50ml

CHOCOLAT CHAUD

WHITE WINES

200ml £12.85 - Bottle £38.85

presenting a clean dry finish

CRÈME BRÛLÈE (GF)

sugar. Served with fresh fruit

SPIRITS, APERTIFS
(25 ml unless stated otherwise)

PROSECCO

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £9.95 - 250ml £12.95 - Bottle £38.85

COFFEES

Sorbet choose from orange or lemon flavour

£5.75

raspberries & decorated with a chocolate scroll

£6.25

HOUSE

£6.25

£5.75

£9.45

of tropical fruit on the light bodied crisp unoaked palate

PINOT GRIGIO

CHARDONNAY

£4.25

£3.95

£3.50

£5.25

CANKAYA TURKEY

SAUVIGNON BLANC

citrus and lively white fruit flavours. A crisp and delicious wine

£5.75

£4.25

£6.25
£6.75

The fragrance of this wine is characteristic and intensely velvety,

£5.25

Fine delicate fruity white wine with a persistent, harmonious dry finish

Satisfying helf on the palate with barely perceptible oak notes and soft

VODKA
FLAVOUR VODKA
GIN
FLAVOURED GIN
BACARDI

RAKI
OUZO
JACK DANIELS

MORGAN'S SPICED

£13.45

AMERICANO
LATTE
CAPPUCCINO
ESPRESSO
LIQUOR COFFEE

Dry white wine made from Narince, Emir and Sultana grapes. Pronounced

Belgian chocolate truffle set on a chocolate sponge base, topped with

Bright golden in the glass with a nose of showing lemons and butterscotch.

£13.45

Vibrant and zesty, with the classic sauvignon nose of gooseberries and hint

£13.45

Classic French dessert consisting of a custard topped with caramelized

£13.45

DESSERTS

MARGARITA

APEROL SPRITZ

- COCKTAILS -

COSMOPOLITAN

£3.95

£4.25
£4.25
£4.25
£4.95

LIMONCELLO SUNRISE

£3.75 / 5.25
Still or Sparkling

FANTA

Vodka Cointreau cranberry juice fresh lime juice

CHERRY JUICE

ORANGE JUICE

SODA AND LIME

CITRON PRESSE

Limoncello - vodka - orange juice, lemonade and grenadine

(Homemade lemonade)

Orange liqueur of Aperol served with Prosecco and soda water

MINERAL WATER

£7.50

£6.75

£6.25
£6.75

DRINKS

£6.50

 £6.50

£6.50

£6.50

£5.95

£4.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

£6.50

£8.95

£4.25

£6.75

£8.95

£4.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £9.95 - 250ml £12.95 - Bottle £38.85

£3.75
£4.25

£4.50

£4.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

175ml £8.95 - 250ml £11.45 - Bottle £34.25

£4.25

BAKLAVA (V)
Layers of filo pastry filled with chopped nuts and sweetened with honey
syrup (Contains nuts)
With ice cream extra £1.50
CRÈME GLACÈE
Italy’s famous Florence ice cream. Choose from strawberry, vanilla,
chocolate

AYRAN

COKE / DIET COKE
SPRITE
APPLETISER
GINGER BEER
SODA WATER
CRANBERRY JUICE
POMEGRANATE JUICE

MERLOT
Juicy red, full of soft easy going plum and blackberry fruit flavours with
hints of spice.
MONTEPUICIANO
Well balanced with hints of red fruit and liquorice. A pleasantly spicy and
dry wine with a full body and slightly tannic finish
MALBEC
An elegant, ruby coloured wine with a spicy nose, hints of liquorice and
notes of red and black fruit
SHIRAZ
A Nice bold shiraz, full of berries with ripe fruit and plum a well-balanced
spicy taste
YAKUT TURKEY
Ruby red in appearance with definitive cherry and strawberry aromas on
the nose. Excellent fruit flavours and ripe tannins contribute a pleasant
velvety finish

PINOT GRIGIO BLUSH
Young and elegant rose with a hint of wild flowers and raspberry

SAN MIGUEL SPAIN 330ml
PERONI ITALY 330ml
STELLA BELGIAN 330ml
EFES BOTTLE DRAUGHT TURKISH 500ml
MYTHOS GREEK 330ml
FRULLI STRAWBERRY BEER BELGIAN
LEFFE BLONDE BELGIAN 330ml
GLUTEN FREE BEER OF THE DAY
BIRRA MORETTI ITALY330 ml
CIDER OF THE DAY
NON ALCOHOLIC BEER

RED WINES

ROSE WINE

BEERS & CIDERS




