
M A I N  M E N U

COLD MEZE 
SERVED WITH BREAD OR GLUTEN FREE PITTA BREAD

MIX OLIVES  A selection of olives dressed in olive oil, red pepper,  G  V  £3.55
oregano & coriander seeds    

HUMUS A blend of chickpeas, tahini (sesame seed oil), garlic & lemon juice,  G  V  £4.95
drizzled with olive oil & a pinch of paprika
    
TARAMA  Lumpfish roe mixed with breadcrumbs, fresh lemon juice,  £4.95
vinegar & extra virgin olive oil 

CACIK  Yoghurt, chopped cucumber & dill, crushed fresh mint & garlic    D  G  V  £4.95

TABULE Parsley, tomatoes, mint, onion, bulgur, dressed with olive oil  V  £5.05
& pomegranate 

DOLMA Vine leaves stuffed with rice, pine nuts, herbs & spices      G  V  £5.25

PATLICAN SALATA Chargrilled aubergine, garlic, parsley, dill,  G  V  £5.45
olive oil & lemon dressing     

ACILI HUMUS  Humus topped with Ezme, dressed with olive oil  H   G  V  £5.75
& chilli flakes       

PATLICAN SOSLU Aubergine & mixed peppers, prepared in a  G  V  £5.45
tomatoe sauce with oregano & parsley     

EZME Chopped tomatoes, red peppers, red onions, parsley, drizzled  H   G  V  £5.15
with olive oil, lemon & pomegranate sauce
        
HOT MEZE 
SERVED WITH BREAD OR GLUTEN FREE PITTA BREAD

HELLIM FRIES Lightly coated hellim sticks served with aromatic tomato sauce  D  V  £5.25

HELLIM Grilled hellim slices           D  V  £5.25

FINDIK LAHMACUN Turkish flat bread with minced lamb, onions,  £5.75
peppers, tomatoes & parsley 

KABAK MÜCVER  Courgette fritters, blended with feta cheese, dill &  D  V  £5.65
served with cacik  

CHICKEN WINGS Spicy barbecued chicken wings coated in  H   D  £5.95
rose harissa & cream sauce   

CIĞER KAVURMA Chopped sautéed lambs liver with onions & parsley D  £5.95

PEYNIRLI BÖREK Deep fried filo parcels, filled with feta cheese & parsley     D  £5.15
ISPANAKLI BÖREK Deep fried filo pastry parcels, filled with   D  V  £5.05
spinach, feta cheese & sundried tomatoes    

HUMUS KAVURMA      N  G  £5.95
Panfried diced lamb, served on a bed of humus, dressed with pine nuts & herbs 

CALAMARI Fried squid rings, served with garlic yoghurt sauce  D  £5.95

SUCUK Chargrilled lightly spiced Turkish sausage  H   G  £5.05

FALAFEL A deep fried blend of chickpeas, beans, onions, peppers  G  V  £5.05
& coriander, served with humus     

CHILLI PRAWNS Sauteed black tiger prawns cooked in a garlic,  H   G  £6.25
chilli & lemon butter sauce   

KEBABS WITH YOGURT 
SARMA KUZU BEYTI served with bulgur  D  £14.15
Chargrilled seasoned minced lamb blended with peppers & parsley, wrapped 
in lavash, topped with tomato sauce, served with yoghurt drizzled with butter

SARMA TAVUK BEYTI served with bulgur  D  £13.95
Chargrilled seasoned chicken lamb blended with peppers & parsley, wrapped
in lavash, topped with tomato sauce, served with yoghurt drizzled with butter

ADANA YOGURTLU served with salad   D  £13.75
Chargrilled seasoned minced lamb blended with peppers & parsley layered 
over seasoned bread, served with yoghurt drizzled with butter

LAMB SHISH YOGURTLU served with salad   D  £16.25
Chargrilled prime cuts of marinated lamb medallions layered over seasoned 
bread, served with yoghurt drizzled with butter

CHICKEN SHISH YOGURTLU served with salad   D  £14.45
Chargrilled marinated diced chicken layered over seasoned bread, 
served with yoghurt drizzled with butter

CHICKEN KOFTE YOGURTLU served with salad D  £13.55
Chargrilled seasoned minced chicken blended with peppers & parsley 
layered over seasoned bread, served with yoghurt drizzled with butter

SEA FOOD 
GRILLED SEABASS Chargrilled whole seabass served  D  G  £14.25
with mix vegetables, new potatoes & salad 

SWORDFISH Chargrilled swordfish fillet served with mix  D  G   £14.25
vegetables, new potatoes & salad  

CHILLI PRAWNS Sauteed black tiger prawns cooked in  D  G  H   £14.35
a garlic, chilli, lemon butter sauce,served with salad

VEGETARIAN DISHES 
VEGGIE BEYTI served with bulgur    V  D  £13.15
Falafel, humus, patlican soslu, hellim, wrapped in lavash topped with 
tomato sauce, served with yoghurt drizzled with butter

VEGAN HITTITE served with bread     N  V  £14.95
Humus, ezme, patlican soslu, tabule, dolma, falafel, vegan spinach borek & 
vegan mucver, served with salad

VEGGIE MUSSAKA served with salad   V  D  £11.25
Layered vegetables, topped with béchamel sauce

FALAFEL & HUMUS served with bread      G  V  £11.25
Falafel and humus served with salad 

MUCVER & CACIK served with salad     V  D  £11.85
Courgette fritters, blended with feta cheese, dill and served cacik

HELLIM KEBAB served with rice & bulgur  V  D  G  AVAILABLE £11.95
Grilled hellim served with fried aubergine, cougettes, tomato & peppers

COLD MEZE TO SHARE 
COLD MEZE PLATTER       D  £13.95
Humus, cacik, dolma, tabule, tarama, ezme and patlican soslu

HOT MEZE TO SHARE 
HOT MEZE PLATTER    D  £15.95
Sucuk, hellim, mucver, peynirli borek, ispanakli borek, calamari and falafel

MAIN COURSE GRILLED G  AVAILABLE 
ALL MEALS ARE SERVED WITH RICE, BULGUR AND SALAD & RED MEAT DISHES 
COOKED MEDIUM TO RARE AS STANDARD
LAMB SHISH Chargrilled prime cuts of marinated lamb medallions    D  £15.95

ADANA Chargrilled seasoned minced lamb blended with peppers & parsley £13.15
 
CHICKEN SHISH Chargrilled marinated diced chicken D  £13.75

CHICKEN KOFTE Chargrilled seasoned minced chicken blended   £13.10
with peppers and parsley 

CHICKEN WINGS Chargrilled marinated chicken wings  D  £11.75

LAMB CHOPS Chargrilled lightly marinated lamb chops  £15.75

MIX KOFTE Adana and chicken kofte  D  £13.10

MIX SHISH Lamb shish and chicken shish £14.75

MIX KEBAB Adana, lamb shish and chicken shish D  £16.95

MIX GRILL Adana, lamb shish, lamb chops, chicken kofte,  D  £18.25
chicken shish and chicken wings

HATTUSA SPECIAL SHARING PLATTER FOR 2 
Mix Meze followed by a Mix Grill platter 
served with bread, rice, bulgur & salad
WITH COLD MEZE PLATTER  D  £38.45
WITH HOT MEZE PLATTER  D  £39.95

OVEN DISHES 
CHICKEN SULTAN Sauteed diced chicken in  D  H  G   AVAILABLE £13.65
a rose harissa and cream sauce, served with rice and bulgur 

LAMB GÜVEC Sauteed lean lamb prepared with onions,   D  G  AVAILABLE £13.15
mix peppers, tomatoe sauce, served with rice & bulgur 

LAMB MUSSAKA Layered vegetables and minced lamb,  D  £12.75
topped with bechamel sauce, served with salad  

KLEFTIKO Oven cooked lamb shank served with roasted vegetables,  D  £14.05
served with rice & bulgur



SOFT DRINKS
STILL  WATER  750ml   £3.25
SPARKLING  WATER 750ml   £3.25
COCA COLA OR COCA COLA ZERO (330ml)   £2.95
SODA WATER (200ml)   £2.55
TURKISH LEMONADE sparkling (250ml)   £2.75
TURKISH FRUITY SODA (250ml)   £2.55
AYRAN Turkish yogurt drink (250ml)   £2.55
FEVER-TREE TONIC WATER / TONIC WATER LIGHT (200ml)  £2.55
FEVER-TREE GINGER ALE / GINER BEER (200ml)   £2.55

JUICES
ORANGE   £2.55
APPLE   £2.55
PINEAPPLE   £2.55
CHERRY   £2.55
CRANBERRY   £2.55

BURGER  
GOURMET BURGER served with chips  D  G  £10.55
Homemade 100% 8oz beef burger topped with cheese, 
lettuce, tomato and red onions, served with ketchup & mayo

MIAMI CLASSIC BURGER Plant based burger,  G  V  £10.55
prepared with vegan cheese, vegan mayo, ketchup, salad & chips  

LOUISIANA CHICK’N BURGER Plant based burger, G  V  £10.55
prepared with vegan cheese, vegan mayo, salad & chips  

MAIN SALAD  
CHICKEN SALAD Chargrilled marinated chicken fillets,    D  G  £9.95
served with seasonal salad 

 

CHICKEN & HELLIM SALAD Chargrilled marinated   D  G  £10.95
chicken fillets and hellim served with seasonal salad 

  GREEK SALAD Feta cheese, mixed olives, mixed leaves,   D  G  V  £9.75
cucumber & tomato   

  
HELLIM SALAD Hellim served with seasonal salad      D  G  V  £8.95

SIDES  
CHIPS     G  V  £2.75

RICE    D  V  £2.55

BULGUR Similar to couscous made from durum wheat with chopped  D  V  £2.55
tomatoes & peppers

SEASON SALAD Lettuce, tomato, red onion,   D  G  V  £2.95
rocket, baby, spinach, red cabbage, & house dressing     

COBAN SALAD Chopped tomatoes, onions, cucumber, parsley 
dressed with extra virgin olive oil & a squeeze of lemon G  V  £2.95

CHEESE SALAD Chopped tomato, onion, mixed lettuce, parsley, 
feta cheese, extra virgin olive oil & house salad dressing  D  G  V  £3.95

KIDS MEAL  £===6.95
SERVED WITH CHIPS, JUICE & ICE CREAM 

CHICKEN SHISH  D  G   / FISH FINGERS /CHICKEN WINGS  G  
CHICKEN NUGGETS  D   / MEAT BALLS Plant based  V    

RED WINE

NERO D’AVOLA, FEDELE (ORGANIC)
SICILY, ITALY, ABV 14% £3.95 £5.25 £17.95 
Open and soft, this fruit focused wine has a deep, supple juicy finish.

YAKUT, OKUZGOZU, BOGAZKERE £3.95 £4.95 £19.45
EASTERN ANATOLIA, TURKEY, ABV 13.5% 
Intense and complex, red fruits, spices. Rather bulky, light boded, broad and refreshing. 

PRIMITIVO SOLANDIA, £3.95 £4.95 £18.95
PUGLIA, ITALY, ABC 14%
Bright full flavoured, juicy red fruit with a delicious, velvet vanilla-spice.

VERAMONTE, PINOT NOIR,   £22.95
VALLE CENTRAL CHILI, ABV 14.5%
Expressive aromas of raspberries red cherries and cranberry reflect of the true characteristic of coastal vinyards.

ATAMISQUE SERBAL MALBEC, TUPUNGATO  £27.75
MENDOZA, ARGENTINA, ABV 14%    
Aromas of red fruit and violet: wild raspberry and strawberry with spashes of plum and damson on the plate.

VILLA DOLLUCA, OKUZGOZU   £19.45
EASTERN ANATOLIA, ABV 14.5%   
Fruity smooth and complex characteristics, invokes the aromas of fruits and spices.

DON JACOBO, RIOJA RESERVA   £24.95
BODEGAS CORRAU, SPAIN, ABV 14.%   
Matured raspberry and cherry fruit with hints of vanilla spice on the lingering, velvety finish.

CHATEAU SAINT ANDRE CORBIN, SAINT EMILION  £35.95
BORDEAUX, FRANCE, ABV 14.%   
Powerful, dense yet enjoyable right bank Bordeaux with beefy tannins, distinctive notes of blackberries,
plum, sweet spices and pepper on the palate.

SAFARIN SHIRAZ SOROS   £30.55
TURKEY, ABV 15.2%   
The initial noise is a rich comination of spices (black pepper, bark, leather) and dark small berries (cassis). 
Those primary essences will then give way to a bit of acidity balancing out the tasting experience wih 
underlying forest-floor earthness.

VERAMONTE, CARBERNET SAUVIGNON   £22.45
VALLE DE COLCHAGUA, CHILI, ABV 14%   
Very dense, dark and broading with cassis, black cherry, mocha, cedar and a touch of 
mint & eucalptus.

VERAMONTE, MERLOT, RESERVA   £23.75
VALLE DE CASSABLANCA, CHILI, ABV 14%   
Rich comination of spices (black pepper, bark, leather) and dark small berries (cassis). 
Those primary essences

CASTILLO DE OLITTE, 864 CRIANZA   £23.75
NAVARRA, SPAIN ABV 13%   
Bright cherry red in colour, with fresh blak fruit aromas, spice and cedar notes. A full bodied Crianza that 
has good structure, yet elegant with a long lingering finish.

WHITE WINE
 
KAVAKLIDERE MISKET, PENDORE VINEYARDS 
AGEAN, TURKEY, ABV 13.5%  £3.95 £5.25      £19.75 
Beautiful fragrant Muscat wine with a fresh crisp mouthfeel, good 
structure and intense aromas of peach, bergamot and ripe citrus fruits.

ANCYRA SAUVIGNON BLANC,  £3.95 £4.95      £19.45
SOUTH AEGEAN, TURKEY, ABV 14% 
Intense with green pepper, grass and subtle floral aromas on the nose. Juicy, refreshing 
with just the right balance of fruitness and acidity and a touchof minerality at the end.

KAVAKLIDERE, CANKAYA, EMIR NARINCE SULTANIYE,
CAPPADOCIA, ABV 13.5% £3.95 £4.95      £19.45
A classic Turkish white blend displaying mesmerising fruity notes, moderate acidity, good body 
with a lingering, pleasant aftertaste. Pairs well wirg fish, white meat grills and vegetarian dishes.
 
FLAGSTONE NOON GUN CHENIN BLANC,   £19.95 
CAPE TOWN, ABV 13%
A blend of about 34% Chenin Blanc, 34% Sauvignon Blanc, 23% Viognier ad 9% Colombard that delivers 
intense, aromatic, tropical fruit flavours spiked with a wedge of orange peel and a sprinkling of baking spice.

SANCERRE, JOSEPH MELLOT   £32.95
FRANCE, ABV 13% 
This wine is stylish and racy, with the classic blackcurrant leaf and gooseberry 
character and minerally finish. The elegance and complexity of the Sauvignon and grape variety.

VILLA VIVA JADIX, PICPOUL DE PINET   £22.95 
CARCASSONE, FRANCE, ABV 12.5%
Rich and dense fruity wine, with excellent acidity and a touch of salinity. Aroms of white melons, cut grass, lime and hay. 

PINOT GRIGIO DI PAVIA, COLLEZIONE   £18.75
MARRCHESINI, ITALY, ABV 12%   
Buttery, crisp and dry style with tropical pear fruit from Central Northern Italy in the southern section of Lombardy.

GAVI DI GAVI ALASIA   £26.45
ITALY, ABV 12.5%   
Zesty citrus notes are balanced by crisp floral notes and lingering minerality. 

CHAPEL DOWN FLINT DRY WHITE   £24.95
ENGLAND, ABV 12%
Full of summery aromas of greengage and stone fruit: the palate is dry and full with peach, apricot and clementine.

MACON VILLAGES, DOMAINE CHARNAY RESERVE   £25.75
PERSONNEL, FRANCE, ABV 13%   
A classic unoaked White Burgundy with great depth and weight. A full and ripe citrusy white wine.

KUKI SAUVIGNON   £26.75
NEW ZEALAND, ABV 12.5%
The finest Kiwi Sauvignon. Classic upfront gooseberry fruit on the bouquet and tropical fruit on the palate.

CASTILLO DE OLITTE 1864, CHARDONNAY  £23.75
NAVARRA, SPAIN, ABV 13% 
Decanter bronze medal and Mundas Vini Gold medal 2019. Medium instensity, but big aromas of white stone 
fruit and peach. Rounded with a good depth yet silky and well balanced.

ROSE WINE
PINOT GRIGIO  £3.85 £4.95 £17.85
PROVINCIA DI PAIA, ITALY, ABV 11.5%
It’s a beautiful blush colour and it’s a bouquet tht remindsof summer fruits.

CHAPEL  DOWN, ENGLISH ROSE   £21.25
Produced to appeal to broad range of palates, this elegant rosé has the balance 
of soft summer fruits, creamy vanilla notes and a refreshingly crisp finish.

GRANBEAU, GARNACHE ROSE   £19.75
LANGUEDOC - ROUSILLON, FRANCE, ABV 12.5%
A beautuful Greanache rose offered as an alternative to Pinot Grigio and offering so much more. 
Domaine bottled. Lovely balancedred berry fruit and very easy on the palate.

 125ml 175ml Bottle

 125ml 175ml Bottle  125ml 175ml Bottle

H   HOT    N   CONTAINS NUTS    G   GLUTEN FREE    V   VEGETARIAN   D  CONTAINS DAIRY 
  

SOME DISHES MAY CONTAIN ALLERGIC INGREDIENTS. 
PLEASE ADVISE YOUR WAITER IF YOU HAVE ANY ALLERGY CONCERNS OR SPECIFIC DIETARY REQUIREMENTS. 

SOME DISHES CONTAIN DIARY & GLUTEN WHICH CAN BE  PREPARED WITH ALTERNTIVES UPON REQUEST. 


