
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



(Any member of our team will be happy to inform you which red or white 
wine or cocktails matches for your delicious mezes)

1. MIX OLIVIES V £3.95
Black and green olivies seasoned wiith herbs

2. HUMUS V £4.95
Puree of chickpeas, tahini, lemon, garlic

3. CACIK V £4.95
Chopped cucumber with yoghurt and fresh mint

4. TARAMA  £4.95
Fresh cured roe of the cod

5. SAKSUKA V £4.95
Pan fried aubergine, tomatoes, potatoes, red & green 
peppers with tomato sauce

6. BABAGANOUSH V £4.95
Smoked aubergine, garlic, creamy strained yoghurt and olive oil

7. FETA CHEESE & OLIVIES V £4.95
Served with chef special salad

8. STUFFED VINE LEAVES V £4.95
Organic vine leaves stuffed with rice & olive oil served with 
natural strained yoghurt

9. IMAM BAYILDI  £4.95
Stuffed aubergine with onion, peppers, tomatoes
in a special sauce, oven baked with olive oil

10. PRAWN COCKTAIL  £5.50
Prawns with chefs special sauce. Served with mixed salad

11. MIX COLD MEZE FOR 2 PEOPLE £12.50
Humus, cacik, tarama, babaganush, saksuka & stuffed vine leaves  

12. CHIPS £2.50

13. RICE  £2.50

14. COUSCOUS  £2.50

15. GRILLED ONION & MUSHROOM £3.00

16. SAUTEED POTATOES £3.50

17. YOGHURT £3.50

18. GREEN SALAD V £4.50

19. FETA CHEESE SALAD  V £4.95

20. EZME SALAD V £6.50

21. SHEPHERD SALAD V £6.00

22. SUCUK  £5.50
Grilled slices of Turkish spicy sausage

23. GRILLED HALLOUMI CHEESE V £5.50
Grilled Cyprus cheese, served with fig jam

24. GRILLED HALLOUMI & SUCUK COMBO £6.25
Grilled Cyprus cheese & Turkish spicy sausage 

25. FALAFEL WITH HUMUS V £5.50
Broad beans, chickpeas, coriander and vegetable fritter

26. GARLIC MUSHROOM V £5.50
Mushrooms cooked on a pan with garlic butter and 
white wine with seasoning

27. SIGARA BOREK  V £5.50
Filo pastry parcel filled with  feta cheese, served with 
sweet chili sauce

28. CALAMARI  £5.50
Deep fried calamari served with salad & tartar sauce

29. LAMB LIVER  £5.50
Diced lamb liver lightly laced with chilli and paprika
Pan fried with red onion

30. KINGS PRAWNS  £6.50
Kings prawns cooked in butter, garlic, herbs and white 
wine sauce

31. HUMUS WITH LAMB  £5.95
Pan fried cubes of lamb, pine nuts and herbs
served on a bed of humus

32. KOFTE  £5.90
Minced lamb & garlic meatballs, served with 
chefs special sauce

33. WHITEBAIT  £5.50
Deep fried breaded white bait with tartar sauce and 
mixed salad

34. MIX HOT MEZE FOR 2 PEOPLE £13.50
Turkish spicy sausage, hellim cheese, falafel, sigara boregi, 
calamari & whitebait

35. VEGETARIAN MOUSSAKA V £12.50
Slices of aubergine, courgettes, carrot, potato, red bell
peppers, onion & herbs covered with béchamel sauce, 
served with chef’s special sauce

36. FALAFEL AND HUMUS V £11.50
Served with salad and Turkish bread

37. VEGETARIAN CASSEROLE V £12.50
Courgette, aubergine, potato, green pepers, 
red pepers & tomato, covered with mozzarella cheese

38. IMAM BAYILDI V £10.95
Stuffed aubergine with onion, peppers, tomatoes
in a special sauce, oven baked with olive oil

39. YAPRAK SARMA V  £10.95
Organic vine leaves stuffed with rice & olive oil, served 
with natural strained yoghurt

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

All main course served with rice & couscous

40. CHARGRILLED LAMB SHISH  £15.95
Marinated tender cubes of lamb, skewered and charcoal 
grilled to your taste

41. CHARGRILLED CHICKEN SHISH  £14.95
Cubes of marinated chicken, skewered and charcoal grilled

42. ADANA  £14.50
An authentic blend of minced lamb, herbs and mixture 
of spices adding a light delightful spicy taste to lamb, 
charcoal grilled 

43. CHARGRILLED LAMB CHOPS  £16.95
Charcoal grilled lamb chops, seasoned with herbs

44. CHAGRILLED CHICKEN WINGS  £13.50
Charcoal grilled 8 pieces of chicken wings

45. CHAGRILLED LAMB RIBS  £14.95
Charcoal grilled 8 pieces of lamb ribs

46. CHICKEN BEYTI  £14.50
Charcoal grilled, largely minced chicken mixed 
with peppers, garlic, parsley and herbs  

47. LAMB BEYTI  £14.50
Charcoal grilled, largely minced lamb mixed with
peppers, garlic, parsley and herbs  

48. COMBINATION SHISH  £15.95
Cubes of chicken and lamb skewers 

49. MIX BEYTI KEBAB £14.95
Charcoal grilled, largely minced chicken & lamb, 
mixed with peppers, garlic, parsley and herbs

50. SPECIAL MIXED GRILL £16.95
2 pcs lamb of shish, 2 pcs of chicken shish, 1 skewer 
Adana, 2 pcs of chicken wings & 2 pcs of lamb ribs

51. PERA PLATER FOR 2 PERSON  £42.50
STARTER: Chef selection of Mix cold meze to share 
MAIN PLATTER: 1 skewer of Adana, 1 skewer of lamb 
shish, 1 skewer of chicken shish, 1 skewer of chicken 
wings, 4 pieces of lamb ribs & 2 pcs of lamb chops

52. FILLET OF SALMON  £15.95
Salmon fillet,  served with potatoes and mixed vegetables

53. SEABASS  £15.95
Fillet of seabass served with potatoes and mixed vegetables

54. KINGS PRAWNS  £16.50
Charcoal grilled king prawns served with rice and mixed 
vegetables

55. CALAMARI  £12.50
Deep fried fresh squid served with mixed vegetables & tartar sauce

56. MONKFISH  £19.50
Grilled fillet of monkfish lightly seasoned and cooked over 
hot charcoal, served with potatoes and mixed vegetables

57. SEAFOOD KEBAB  £20.50
Monkfish, shelled kings prawns & salmon skewered 
between mushroom and peppers, grilled over hot 
charcoal and served with mixed vegetables

£18.95 (PER PERSON)
APPETIZER 

        Bread and olives

STARTERS
   Chef’s special selection of mixed cold meze

MAIN COURSES
      Special mixed grill also 

fish and vegetarian options available

58. LAMB SHISH WITH YOGHURT SAUCE  £15.50
Grilled lamb shish kebab prepared on a bed of 
home-made bread with yoghurt & chefs special sauce 
with butter

59. CHICKEN SHISH WITH YOGHURT SAUCE  £15.50
Grilled chicken shish kebab prepared on a bed of home-
made bread with yoghurt & chefs special sauce with butter

60. SPICY MINCED LAMB & YOGHURT SAUCE  £15.50
Grilled spicy minced lamb kebab prepared on a bed of 
home-made bread, served with yoghurt & chefs special 
sauce with butter

61. LAMB SARMA BEYTI  £15.95
Chargrilled tender minced lamb, marinated with herbs 
then shaped over a flat skewer, wrapped in our thin 
bread then sliced into strips which are placed around a 
blob of yoghurt, topped with chefs special sauce and 
melted butter, served with rice

62. CHICKEN SARMA BEYTI  £15.95
Chargrilled tender minced chicken, marinated with herbs 
then shaped over a flat skewer, wrapped in our thin 
bread then sliced into strips which are placed around a 
blob of yoghurt, topped with chefs special sauce and 
melted butter, served with rice

63. ALI NAZIK  £15.50
Grilled chicken or lamb shish prepared on a mushed 
aubergine, served with yoghurt & chefs special sauce 
with and melted butter

64. LAMB SHANK £14.90
Knuckle of lamb cooked in herbs and vegetables, 
served with mashed potato

65. HALEP KEBAB  £14.95
Minced tender lamb seasoned with parsley and 
marinated with herbs, then diced and placed on a bed 
of diced bread, topped with a special rich chefs special 
sauce, served with rice

66. LAMB CASSEROLE  £14.90
Small cubes of lamb pan fried with mushrooms, onion, bell 
peppers and herbs in a chefs special sauce & served with rice

67. CHICKEN CASSEROLE  £14.90
Small cubes of chicken pan fried with mushrooms,
onion, bell peppers and herbs in a chefs special  sauce & 
served  with rice

68. MEAT MOUSSAKA  £14.50
Minced lamb covered with a creamy cheese sauce,
laid on a bed of aubergine, courgettes, red bell peppers, 
onion and herbs with a chefs special sauce 

69. CHICKEN ALA CREAM  £14.50
A fillet of chicken breast pan fried with mushrooms peppers 
cooked in a white wine and cream sauce served with rice

Served with Chips or Rice
70. SMALL SHISH £7.50

Choice of chicken shish, lamb shish or Adana kebab

71. FISH FINGERS G £6.50
72. CHICKEN NUGGETS G £6.50
73. MEATBALLS £7.50
74. GRILLED CHICKEN WINGS 4PCS £7.50

If you enjoy having an appetizer or starter before your dinner, you’ll de�nitely 
appreciate Turkish meze and the Turkish way of dining. 

The best way to explain the richness and variety of Turkish  Cold & Hot mezes are  to show you. 
Here is a our special Cold & Hot meze platters of the most common dishes that accompany 

either �sh, meat or vegetarian.
In Turkish cuisine, these mini-courses are called meze (MEZZE). 

When dining out, this is a spectacular experience.


