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C O L D  S T A R T E R S
Hummus (V, GF, DF)
Baba Ghannush (VG, DF)
Cacik (Tzatziki) (VG, GF)
Tabouleh

M A I N S
Mutancana (Festive) 
Tender lamb cubes with onion, dried fig&apricot, almond, 
cinnamon and honey served with rice

Lamb/Chicken Sish 
Marinated tender cubes of lamb/Chicken, skeewerd cooed on
charcoal serve with rice and salad

Adana Köfte (DF)
Minced lamb , red bell peppers sesoned with
herbs and spices serve with rice and salad

Chicken Wings
Row of marinated un-breaded, flamed chicken wings

Lamb Mousakka
Minced lamb , aubergine and potato topped with
bechamel sauce serve with rice

Falafel (V,GF,DF)
Homemade falafel balls served on bed of humus
with salad

Imam Bayildi (V or VG)
Stuffed aubergine, with bell peppers,garlic and
onion in tomato sauce serve with rice

Fillet Seabass (GF)
Fresh Seabass fillet cook on chargrill serve with
chips and salad

D E S S E R T
Baklava (VG, N)
A rich pastry soak in syrup and layered with pistachio and 
butter

Turkish Panna Cotta (VG)
A Light sponge cake soaked in milk and cream topped with 
caramelised strawbeey jam
Ice Cream (VG,GF)
Your choise of 2 scoop ice cream. Vanilla, Strawberry, 
Chocolate

H O T  S T A R T E R S
Sucuk (GF,DF)
Muska Borek (VG)
Falafel (V, VG, DF)
Calamari (DF)

Christmas Menu
3 Courses

£42 per person


