LUNCH MENU

Available From 2 Courses

Mon]cjljaz ;O ghlllmday 1 Starter - Main Course
at-1n oun y
12:00 - 15:00 L£17.95 | per person

HOT STARTERS COLD STARTERS

White Bait ©

Lightly flour-dusted white bait, served with
a lemon wedge and tartare sauce.

Sigara Boregi © (@

Hand-rolled crispy filo pastry cigars filled with
baby spinach, parsley and feta cheese.

Sucuk
Pan-seared Turkish-style beef sausage.

Halloumi ©

Grilled Cypriot halloumi cheese
served on mixed leaves.

Falafel © ©

Herb-infused deep-fried crispy falafel balls
served on a rich bed of hummus with
a drizzle of olive oil.

Padron Peppers
Lightly charred Spanish peppers with garlic
olive oil and pomegranate molasses.

Olives
IHibesh ©

A velvety Antalya-style tahini emulsion with
zesty lemon, roasted cumin and garlic.
Silky, bold, and Mediterranean.

Hummus 9

Silky smooth chickpea purée blended with
tahini, fresh lemon juice, garlic and olive oil.

Shakshuka

Lightly fried aubergines, mixed peppers
onions and garlic in a rich tomato sauce
and olive oil.

Tzatziki ©
Finely grated cucumber, fresh mint, dill

fresh garlic, a touch of olive oil
mixed with strained yoghurt.

Pink Sultan @

Beetroot purée mixed with yoghurt
mayonnaise, garlic, dill, honey and olive oil.

MAIN COURSE

(All served with house salad, couscous)

—_—>0—

Lamb Sish
Prime cubes of tender lamb, expertly marinated in
aromatic spices and flame-grilled over charcoal
for a rich, smoky & irresistible flavour.

Adana Kebab

Prime minced lamb seasoned with aromatic spices
& flame-grilled over charcoal for a juicy
smoky and irresistibly bold finish.

Chicken Wings
Beautifully marinated, succulent wings
flame-seared over glowing charcoal
for a smoky finger-licking finish.

Chicken Sish

Lean chunks of chicken breast, marinated in Mediterranean

herbs skewered and cooked
over an authentic charcoal barbeque.

Chicken Caesar @

Grilled chicken, crisp romaine lettuce &
golden croutons tossed in a rich Caesar dressing
finished with fresh Parmesan shavings.

Roasted Fig & Goat’s Cheese ©

Warm honey-roasted figs and creamy goat s cheese
served on a bed of fresh mix salad
red onions and mixed leaves topped with
pomegranate-balsamic dressing.

Ifalafel Main 9 9

Herb-infused deep-fried crispy falafel balls
served on a rich bed of hummus with a drizzle of olive oil.

Sautéed Vegs With Yoghurt (d_

Pan-fried seasonal vegetables topped with yoghurt.

Grilled Halloumi Kebab ©

Golden char-grilled halloumi and
peppers served with a crisp side salad.

Imam Bayildi Main
Whole aubergine stuffed with onion
garlic & tomatoes, simmered in olive oil.

Allergy Notice: If you have any food allergies or intolerances
please speak to a member of staff before ordering.

Celery Dairy Eggs Gluten Sesame Mustard Nuts
0O 0 6 6 6 ® o0

A discretionary 10% service charge will be added to your bill.



