
M E Z E
S E R V E D  W I T H  B R E A D

MEZE PLATTER 18
HUMMUS, CACIK, MUHAMMARA,
GIRIT EZME, SMOKED BABAGANOUSH

MUHAMMARA 7.5
GRILLED RED PEPPERS, SALÇA,
WALNUTS

CACIK 6.5
YOGHURT, GARLIC, CUCUMBER, MINT

DOLMA  7
VINE LEAVES WITH RICE, HERBS

MARINATED OLIVES 5.5
CORIANDER, LEMON AND GARLIC

HOT MEZE PLATTER 22
HELLIM, SUCUK, FALAFEL, SQUID,
BÖREK

CIGER KAVURMA 9
SAUTÉED LAMB LIVER, ONIONS,
PARSLEY

FINDIK LAHMACUN  7.5
THIN & CRISPY MINI FLATBREADS
TOPPED WITH SPICED LAMB MINCE

FRIED HELLIM 7
TURKISH CHILLI & HONEY SAUCE

FALAFEL
MINI FLATBREAD, PICKLE,
LETTUCE,TAHINI YOGHURT

GRILLED HELLIM
SPICED HOT HONEY
OREGANO, KUMQUAT

KABAK MUCVER
COURGETTE FRITTERS, FETA
MINT AND CACIK

CHILLI PRAWNS
KING PRAWNS, GARLIC,
CHILLI & LEMON BUTTER SAUCE

CHIPS
PLAIN OR POSH 4
(POSH - CHILLI, OREGANO, PARSLEY, LEMON)

ÇOBAN SALAD 4            ADD FETA +2
TOMATOES, CUCUMBER, RED ONION, FRESH HERBS

BULGUR 2.5
TOMATO, ONION, GREEN PEPPER, MINT

S I D E S

M A N G A L  &  M A I N S
C H A R G R I L L E D  K E B A B S  S E R V E D  W I T H  R I C E  &  B U L G U R  A N D  S E A S O N A L  S A L A D
G L U T E N - F R E E  O P T I O N S  A V A I L A B L E

SHISH SKEWER
CHICKEN 18
LAMB 23
CHICKEN & LAMB 22

KÖFTE (MINCE, ONION, GARLIC, PEPPERS, PARSLEY)  
CHICKEN 15
LAMB KÖFTE 16

YOGURTLU KEBABS (NO SIDE INCLUDED)
CHICKEN 18
LAMB 23 
ADANA 16 
MIX SHISH 22

LAMB CHOPS 25
BONE IN CUTLETS

MIXED GRILL 26
SHISH KOFTE, LAMB SHISH, LAMB CHOPS,
CHICKEN KOFTE, CHICKEN SHISH, CHICKEN WINGS

ÇÖKERTME KEBAB 23
BRAISED SHORT RIBS, CRISPY POTATOES, 
AUBERGINE EZME, SPICED TOMATO BUTTER

GRILLED DAYBOAT FISH 17
GRILLED TURKISH PEPPERS, FRESH HERBS, GARLIC,
LEMON OIL, ÇOBAN SALAD

CHILLI PRAWNS 17
KING PRAWNS, GARLIC, CHILLI & LEMON BUTTER,
ÇOBAN SALAD

CAULIFLOWER KEBAB 16
ÇEMEN RUB, CORIANDER, PARSLEY, ONION,
LEMON, PINENUTS, BULGUR

BEYTI  
WRAPPED IN LAVASH BREAD TOPPED WITH TOMATO,
BUTTER SERVED BULGUR
VEGI 16
CHICKEN 16
LAMB 17

S O M E  D I S H E S  C O N TA I N  A L L E R G E N I C  I N G R E D I E N T S .  P L E A S E
A D V I S E  YO U R  WA I T E R  I F  YO U  H AV E  A N Y  F O O D  A L L E R G I E S
O R  D I E TA R Y  R E Q U I R E M E N T S

SMOKED BABAGANOUSH  7.5
POUNDED WITH GARLIC & MUSTARD

EZME 6.5
TOMATO, PEPPER, ONION, PARSLEY,
POMEGRANATE SAUCE

GIRIT EZME 7.5
COURGETTE, CARROTS, FETA,
PISTACHIOS

TARAMA SALATA  7
TROUT ROE AND DILL

BÖREK  9
CRISPY FILO FILLED WITH FETA,
SEASONAL GREENS, HONEY, SESAME

SUCUK 8
TURKISH SAUSAGE, TOMATO,
PEPPERS

CRISPY SQUID  8
BUTTERMILK-MARINATED SQUID,
ÇEMEN AIOLI

W I T H  C H I P S  &  J U I C E  9 . 5  -  C H O O S E  F R O M  
•  C H I C K E N  S H I S H  •  F A L A F E L  •  C H I C K E N  N U G G E T S
A V A I L A B L E  T O  G U E S T S  1 2  A N D  U N D E R

K I D S

A L L E R G E N S

HUMMUS SOLO 6.5

WITH CHILLI BUTTER  6.5

ACILI HUMMUS  7.5

HUMMUS KAVURMA  8

STARTERS   

8

8.5

8.5
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