@a&ef @ng

OLIVES (V) Served with bread

ACILI EZME

Crushed peppers wifh fomotoes, cucumbers finished with
pomegronate syrup & olive oil (V)

SAKSUKA fubergine, peppers & fresh tomato souce (V)

CACIK

Cucurnber dip with ceamy yoghurt with a hint af garic (¥, D)
BABAGAMNUS

Smioked aubargine with yoghurt ond a hint of godic (V,0)
HUMMUS

Chick pens blended with robini poste & gardic (V, 5)

FETA. CHEESE Slices of feta cheese with tamatoes (D)
TARAMA SALAD Cured roe of cod (F)

ATOM new) Smoked ouberging with yoghurt ond

gorlic & dried red chilli peppars served with walnuts (V.0,N%)
ZEYTIN EZMESI (OLIVE PASTE) o

Olives crushed with Sundriad tomatoes, fresh gorlic &curers fopped
with its notural alive ofl & pamegranate sauce se EE

"
CHEFS DAILY SOUPS fsk staff (}a/j 5.50
HALLOUMI CHEESE Sanvad with so'od & bosil s (D) 7.40
FALAFEL Crushed thickpsos combinad with brood beans (V, €, 5) 6.50
BOREK (FILO PASTRY) 6.50
Fried rolled pastry packats filled with feto cheese & dill {6,E, D)

TURKISH SAUSAGE (SUCUK) Slightly spicy Turiash sousoge - 6.50
MUCVER 6.50
A Turkish fritter dish, made with zucchini, onions, dill,

cheese, milk & egg volk, served with cocik (0, E, G, V)

WHITEBAIT [ 6.80
Brended whiteboit served with tartars souee ond salad (F, 6)
CALAMARI (0) 7.70
Pings of calomari fried served with saled & tartar souce with solad & tatare saues (6, F)
BUTTERED TIGER PRAWNS 8.40
Sautead prowms with garlic butter cooked with white wing (D, F)
HUMMUS KAVURMA 7.90
Hummiss topped with fine diced lamb,

served with homemede bread (0, 5}

LAMB LIVER 7.50
Soteed bamb liver cooked to perfection with anions & fresh harbs (D)
CHEFS SPECIAL MUSHROOMS 9.50
Oven haked partabella mushroom fopped with prowns,

cream souce finishad with mozzarello cheese (F, 0, V)

CLAY BAKED MUSHROOMS 6.80
Chapped mushroms, onians, tomotoes, & garlic, fopped

with mazzorella cheese (¥, 0)

STUFFED CALAMARI SQUID 11.90
Fresh squid suffed with prowns, hazelnut, mushrooms,

mazzorelln chaese topped with harbs & buttered garic sauce (GF, DLW}
HUNTERS PASTRY Sarvad with sweet chilly sauca

Minced lamb with herhs & mazzarella chaese rolled in postry (E,0,6)

HOT MEZE PLATTER (e

V: vegetarian - S: sesame - D dairy - SO: saya - 0*:dairy optional

- F:fish

ZEMNCEFELLI TAVUK (GINGERED CHICKEN)  18.50
Branst of dhicken sauteed with fresh cinger, garlic & o fouch

of light soya ceam, duuble caam served with soled und rice (D, S0)
KUZU INCIK %LAMB SHANK) 19.50
Slaw cookad braised of shank served with

moshed potatoes & vegatnbles (C, 0)

MEAT MOUSSAKA 17.90

rs of patatoas with minced frash meat, tamata souce,
ubergines toppad with bachamal souce & mozzarella chease (0, £,5)

LAMB SAUTE 18.90
Soutesd cube of lambs with mushroom, tomaoto,
peppess, oniens served with salod & rice (D*)

CHICKEN SAUTE 17.90
Snuteed cubed chicken fillets with mushroom, tamata,

peppers, onlens served with salod & rice (D)

TESTI KEBAB (SHIRAZ SPECIAL) 22.00
Dice of lamb cooked in a doy hot pat with,

mushrooms, shallats & garlic served with rice ()

CHICKEN MUSHROOM PASTA 16.90
Sliced dhicken with cream souca, herbs, mushrooms (DG}

topped with pormesan cheess

CHICKEN STIR FRY 18.90
Stips of chicken, cocked with vepatables served with white rice. {S0,0)
BEEF TENDERS 23.90
Prima cut beaf tenderlains marinated with goric, gingar senvad

with mashed potatoes, coramelised shollots, red wine souce (D)

GRILLED SEABASS 9.90
Whole sechass with olive oil served with salod & baby potatoes (F, D)
FILLET OF SEABREAM 18.90
Fillet uf seubream with capers sauce with white wine,

served with spinach, moshed potato & asparagus(F, D)

GIANT TIGER PRAVVNS 2490
Chunky Prowns sauteed ir frash godic, cooked in

white wine sarved with rice, moshed sweet potatoss, vsparogus {F, D)

FILLET OF SALMON 20.00
Crushed frash harbs, topped with whita wing,

served with osparogus ond sweets pototoes (N*, 0, F)

KING PRAVWNS CASSEROLE 20.50
Pon-fried shrimps with onions, gerlic, mushrooms fopped

with mozzarello cheesa Rwhite wine seeved with rice (D, F)

MOMEK FISH (new) 18.50
Snutéed monk fish cooked with vegetnb'es served with soled & rice (D, F)

SEAFOODWITH PASTA (vewn 18.90
Misiure of prawns, cofomari & mussles with pasta (F,6,0)

s, OV leal
Kids below age under13

CHICKEN SHISH (1) Served with chips 10.00
CHICKEN NUGGETS WITH CHIPS (1) 8.00
CREAMY CHICKEN & MUSHROOM PASTA {05} 10.00

- ( cefery - N*: w.‘wﬂnnm‘ Gegluten - E: fgg - N: s - M: mistord

Charceal gm&’
LAMB SHISH 20.00
Prime side of lomb skowered cooked fo parfection with grilled pegpars £
famuatoes sitfing an tain loyer of bread saved with bulgur {D, G, 50}
CHICKEM SHISH
Wearinatesd cubes of chicken pleces, cooked 1o perdection, sitting on
o thin bread seosonsd with frash herbs served bulgur (D, G,4)
ADANA KEBAB 17.50
Mincad lamb with red peppers, onons, mixed spices cooked to
perfection served of o thin bread & bulgur (D, G)
LAMB CUTLETS 2490
Bestend of lamb cutlets served an o thin breod servee with rica (0, G)
LAME RIBS 20.50
Ribs tookad to perfection with chips & salad (6)
CHICKEN WINGS 15.50
Morinated wings served an thin bread and rice (D, G,M)
LAMB BEYTI 17.50
A Turkish dish consisting of fresh minced bamb, grilled o perfection wrapped
in tartilla breod, topped with fomato souce, yophurt & drizzled butter (0, G)
ISKENDER KEBAB 21.00
Fresh lamb served on a loyer of choppad Turkish breod, finalised with yoghun
& marinated tomata souce topped with drizled butter (0, &)
HAREM KEBAB 17.90
Frishly arillad chicken cubes seved on o loyer of chopped Turkish breod,
finalised with ynghuet & marinated tamate scuce, tapped with drizzed buter {0,G,M)
ADAMNA ISKENDER 17.90
Minzad meat, served oa o loyer of Turkish braod, then fopped with yoghurt
& marinated tomata souce finalised with drizzled butter {0, 6)
MIX GRILL 24.90
Micture of lamb shish, chicken shish, o single lamb chop & Adano kebab
cooked fo perfedion seved with bulgur & solod (3, GAY)
MIX SHISH 1B.90
A mixiure of lamb & chicken shisn cooked to pecfadiion werved with bubgur & solod (D, G,M)
SHIRAZ BURGER (M,0) 15.50
(ur 1009 lamb hemamadsa burger served with melfad cheess, solod,
special burger sauce sarvad with chips

e the gzwmaf
VEGETARIAN MOUSSAKA 16.90
Livyars of potatoes, aubergine, red pepper, tomate sauce topped
vith bechame! souce & mozzarella cheese served with yoghuit (¥, 0, 6, £)
BIBER. DOLMA (STUFFED PEPPERS) 17.00
Peppers cooked in troditional tomato sauce, stuffed with rice,
onions, dill, garlic, currant, pina kernel, mint ond parslay
served with voghurt (V, N, %)

VEGETARIAN GUVECH

Turkish vegetorion dish. Chopped mixed

vagetohles with mozzarelin cheese served with fice (¥, D*)
IMAM BAYILDI

Auberging stuffied with fresh tomatoes, oniens, gorlic and
pine kernals with sweet pepper then boked in the oven (V,0%)

¥: vegetorion - 5: sesame - 0: dairy - S0: soya - 0" r.‘mn.f optional -

FILLET STEAK 31.00
Aged finest fillet of boel steak, wilh peppercom saucs,

spinach, asparagus, dhips & portobella mushroom (0}

RIB-EYE STEAK 29.90
Prima rib-aye cooked to parfection with portaballa mushroom,

spinach, osparagus, chips & peppercom sowe (D)

SHIRAZ STEAK 35.95
Signature steak served with spedal chompion sauce,

maoshed swaet potatoes, aspargus, spinach & porfobello mushroom (B)

Salad
GAVURDAGI SALAD
A mixture of pomegronote, walnut, chopped solod
lupped with pomegronte syp
AVOCADO & HALLOUMI 14.50
Kvocada, halloumi cheese with sundried tomatoes, served with
fresh basil & topped with balsomic drassing (D)
CHICKEN & AYOCADO 15.50
Grilled chunks of chickan with ovocado, gresn leoves &
topped with lamon dressings (D)
FETA CHEESE & POMEGRAMNATE 12.50
Fek cheese on mix of grean leaves, cucumbee sprinkled with pomegranate(D)
GOAT CHEESE SALAD 990
Salad servad with bestroot, honey, walnuts & goat chesss (D)

Side I@mﬁ%

WHITE RICE (D)

BULGUR (1)

SIDE SALAD (V)

STEAK CHIPS

YOGHURT (D)

SAUTEED SPINACH (0)

SAUTEED POTATOES WITH SEA SALT (D)
EXTRA BREAD (G)

MASHED POTATOES (0}

SET MENU £58.00

2 people sharing platter

SELECTION OF MIX STARTERS

HIJI'II'TILIS amo salod

chicken wing
Final - Tur




