Served with rice & salad

Chicken Thighs

Chicken Thighs marinated in Chilli & Spices

Cpi@.fgi;8ﬁfv Chicken

Marinated Chicken Breast pieces Chargrilled on a skewer
Lamb 20 Vegetarian Special 16

Marinated Tender Lamb pieces Chargrilled on a skewer Chargrilled Mediterranean Vegetables served with homemade special sauce

Kofta s Ali Nazik 20

Minced Lamb combined with Pepper, Parsley & Spices, Chargrilled on a skewer

Starters

Chargrilled pieces of Lamb or Chicken served on a bed of Charcoal Aubergine
and Garlic Yoghurt topped with our homemade special sauce

Iskender 18
Charygrilled Kofta finely sliced on a layer of crispy Bread with our homemade
special Sauce topped with Yoghurt & Sizzling Butter

BBQ Chargrilled Fish

Ask a member of our team for the fish of the day

Cold Meze - served with fresh Bread
Lamb Chops

Lamb Chops lightly seasoned with Herbs, Chargrilled on a skewer
Lamb Ribs
Spare Lamb Ribs lightly seasoned with Herbs, Chargrilled on a skewer

Mixed Grill

Choose two of the following: Chicken, Kofta or Lamb Skewers

Hummus 45

Cacik 45
Yoghurt with Cucumber, Mint & Garlic

Ezme Salad 45

Classic Spi&ﬁq!&a, Crushed Onions, Garlic,

Tomatoes, Chillies, Herbs. Finished with

Lemon Juice, Sumac & Pomegranate Molasses

Spinach Tarator 45
ender Spinach Leaves mixed with Yoghurt

& Garlic

Tahini Sauce 35

Toasted Ground Sesame Seeds, Lemon Juice &

Olive Oil

Cold Meze For Two 14

A mix of all of the cold meze

 MAIN COURSE PIZZA

Chicken Picatta GF 16
Chicken thighs with a Lemon Butter, Caper Sauce

SALAD

Chicken Caesar 12

Grilled Chicken, Bab)y Gem Lettuce, Crispy Bacon,
) Parmesan Cheese & Caesar

Hot Meze

Margaritta 13
Tomato base topped with Fresh Mozzarella &

Sucuk 7
Grilled Slices of Spicy Turkish Sausage

accompanieéd with long stem broceoli & Basil

Croutons topped wit

Soup Of The E}a}' GF 6 sautéed potatoes q l h Dressing
Homemade Soup Of The Day, served with Traditional Funehi
Fresh Bread g Seabass GF 19 8 o Mediterranean
Chicken Wines GF . od with Garlic P & Fresh Tomatoes, Mushrooms, Mozzarella topped . )
. ) &S e 4 Accompanied with Garlic Potatoes & Asparagus with Fresh Basil & Truffle Oil Vine Tomatoes, Cucumber, Rocket, Olives, Feta
Ei‘;irken ;.E'm s,iﬂarmamd in Spicy Sauce. Beurre Blanc Cheese, Extra Virgin Olive Oil
arcoal Grille . . Fiery Lovers 14
King Gfambas: _GF 9.5 Sreafjnnd ngume \ 7 Pe;;fwmm‘, Peppers, Chillies finished with a Drizzle Steak
Prawns in a Garlic Chilli Sauce Emgum& PHSFﬁfS with Muss;‘!& C}’ﬂms. f;rriéu§75}? a of Honey & Fresh Basil Sirloin Steak, Mixed Salad topped with
Halloumi GF vV ; emon Butter Sauce topped with a grilled Scallop Seafood Balsamic Glaze
Chargrilled with Salad P : D€aloo 14
enne Arrabiatta : :
Creamy Garlic Mushrooms  GF 8 . . . 2 Mussels, Clams, Prawns, Mozzarella topped with Kids Menu
Mushrooms in Creamu Garlic Sauce Penne Pasta, Garlic, Chilli Flakes, Basil, Oregano Fresh Basil
Mcapalls : b o e Chetcr Chicken Goujons
Minced Lamb with Spices & Fresh Parsley. . Desserts N *ation vi ith Fri
Toped in our Special Homemade Saxioe Risotto GF 3.5 . Chicken Goujon pieces served with Fries
Cauliflower Wings v 6 gan:h;f L%{-:(F;hesmut Risotto accompanied with Homemade Burger
Lightly Battered Served Mediterranean Salad, ecorino Lheese H e
; - Yroncs A omemade Beef Burger topped with Cheese
E;:;L;i:};{irl Honey & anegrmm‘iei ressing 80z Sirloin GF - Bieof Cheesecate. served wit Fries
; . . 7 z Sirloi : 300 iod wi  Drippi S o Tomato Pasta
Lightly Battered, Marinated with Herbs. 8oz Sirloin Steak mrjgm;xtmed with Beef Dripping Bablava served ¢
Served with Mediterranean Salad gﬂgﬁmﬁd&%ﬂﬁﬁﬂmm Roasted Cherry Tomatoes ,:,-”T ill_.”i,,-,llr: ice cream Penne Pasta served with a choice of homemade
Hot Meze for Two 19 ! meatballs or chicken in a tomato sauce

Chicken Wings, Halloumi, Meatballs

Garlic Mushrooms, Chargrilled Chicken Pieces,

Calamari & Sucuk

Upgrade to 100z Ribeye for an extra £4

SUNDAY ROASTS AVAILABLE EVERY SUNDAY FROM 12PM
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