
F R E E  G L A S S  O F  P R O S E C C O  O N  A R R I V A L

Mains

Desserts

SET MENU

Mix cold platter 
for sharing between 4 people;

Mix hot platter 
for sharing between 4 people;

(Cacik, Yaprak Sarma, Betroot Tarator, Hummus, Kisir, Tarama Salad) (Falafel, Calamari, Sigara Boregi, Sucuk, Halloumi Cheese)

( V )  V E G E T A R I A N  ( N )  C O N T A I N S  N U T S  ( G )  G L U T E N  ( G F )  G L U T E N  F R E E  ( D F )  D A I R Y  F R E E  ( D )  D A I R Y  ( E )  E G G

Baklava (N,D,E) 
Layers of crispy filo pastry with finely chopped

pistachios and sweetened with syrup.

Rice Pudding (D)
Traditional Turkish oven baked rice pudding.

Tiramisu (G,D)
Delicious, creamy tiramisu with a rich mascarpone

filling, coffee and amoretto soaked sponge, topped
with cocoa powder. 

NewYears

Starters
£ 9 0 / p p  -  L I V E  M U S I C  F R O M  8 : 3 0 P M  -  1 : 3 0 A M

SEAFOOD:
Pan-fried Sea Bass (GF)
Prawn Casserole (GF)
Grilled Octopus (GF)

Calamari (DF)
Salmon (GF)

TRADITIONAL DISHES:
Chicken Chokertme (GF)
Adana Chokertme (GF)
Lamb Chokertme (GF)

Meat Moussaka

VEGETARIAN:
Halloumi Kebab (V)(GF)

Falafel (V)(DF)(GF)
Vegetarian Moussaka (V)

Munchver (V)

CHEF’S SPECIAL:
Chicken Casserole (GF)

Chicken with Cream (GF)
Chicken Kebab with Yoghurt

Lamb Kebab with Yoghurt
Mixed Shish with Yoghurt
Kleftiko Lamb Shank (GF)

KEBABS:
Adana Kofte (DF)

Chicken Kofte (DF) 
Mixed Shish
Lamb Shish

Lamb Chops (DF)
Chicken Shish 
Chicken Wings


