
Grilled Lamb Kofte

Grilled Lamb Kulbasti

Grilled Lamb Chops

Roasted Lamb Shoulder

Bacon Beef Combo

Marinated  cubes of grilled
chicken S/W rice and salad

Chefs  special cut marinated
grilled lamb pieces S/W rice 
and salad

Three piece of  grilled chops
S/W rice and salad

Mix herb marinated grilled 
minced lamb  kofte pieces 
S/W rice and salad

Four hour slow cooked lamb
served with baby potato,
sautéed baby spinach.

Homemade beef burger  topped
with bacon, cheese  and salad
S/W chips

DINNER

Grilled Chicken Shish Mix Shish
Char grilled lamb kofte and
chicken shish with rice and
salad 

Grilled Seabass  or 

One large fillet of grilled
seabass or salmon S/W rice,  
chips and salad

Stuffed Aubergine

Grilled Chicken Wings
Marinated grilled chicken
wings S/W rice chips and salad

Vegetarian Musakka
Layer of roasted aubergine,
potato, bell pepper, chickpea
topped with béchamel sauce
S/W rice and salad
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Iskender

Grilled  chicken shish or
lamb kofte with pitta, tomato
sauce, yogurt,  chilli butter

18.5

With sautéed mushroom,
onion,  pepper topped with
grilled feta cheese served
with rice and salad

Please ask member of the team for allergen advise
A discretionary service charge of 10% will be added to your bill

Hummus
Creamy crushed chickpea 
with tahini olive oil and garlic

5.5 Aubergine shakshuka Cacik
Fried aubergine, bell pepper
in special tomato  sauce

Cucumber,dill, mint in 
garlic yogurt

5.5 5.5

Grilled halloumi
Grilled halloumi cheese on 
bed of salad leaves

7.5 Grilled sucuk
Spiced Mediterranean beef
sausage on bed of salad leaves 

6,5 7.5Hummus kavurma
Hummus topped with roasted
fine diced lamb

Fried calamari
With salad leaves and mustard
mayo

7.5 Prawn tempura
Butter coated king prawn
with mustard mayo and salad 

Fried feta and fresh herb 
spring roll with salad leaves 

6.56.5 Feta borek

Lamb / Chicken / MixSalmon fillet

Mix Grill
Combination of Chicken shish
Lamb kofte, Lamb chops S/W
rice and salad

18.5

Fried Portobello
Butter coated fried portabello
mushroom with mustard mayo

7.5 Courgette fritter
Fried mixture of courgette,
feta,fresh herb mixture on
salad leaves

7,5 Garlic prawns 
4 Large Prawns cooked with
mushroom in garlic butter

8.5

Vegetarian Mezze Platter
Hummus, cacik, shakshuka,
feta borek, grilled halloumi,
falafel with warm pitta

14,5

Roasted Chicken 
Roasted chicken breast with
sated potato, spinach and gravy

14,5

PRE THEATHER / EARLY DINNER            
STARTER / MAIN / GLASS OF WINE £ 25 
AVAILABLE TILL 7PM


