TAPAS / M

Ll

Small Plates Mediterrancan Mezzes & Tapas

Hummus 5.5  Prawn tempura 6.5 Fetaborek 6.5
Creamy crushed chickpea Bl.ltteI‘ coated king prawn Fried feta and fresh herb

with tahini olive oil and garlic with mustard mayo and salad spring roll with salad leaves
Greek salad 5:5 Aubergine shakshuka 5.5 Cacik 5.5
Diced tomato ,cucumber , feta Fried aubergine, bell pepper Cucumber.dill, mint in

with olive oil in special tomato sauce garlic yogurt

Hummus & falafel 6.5 Grilled sucuk 6,5 Grilled halloumi 7.5
Hummus topped with two ’ Spiced Mediterranean beef Grilled halloumi cheese on
crunchy falafel and salad sausage on bed of mixed leaves bed of salad leaves

leaves

Fried Portobello 7.5  Courgette fritter 7,5 Fried calamari 7.5
Butter coated fried portabello Fried mixture of courgette, With salad leaves and mustard
mushroom with mustard mayo feta,fresh herb mixture on mayo

salad leaves

Tapas chicken shish 8.5 Tapas chicken wings 7,5 Hummus kavurma 7.5
4 cubes of grilled chicken shish 6 pieces grilled chicken wings Hummus topped with roasted

with mix leaves with mix leaves fine diced lamb

Chorizo 8.5 Garlic prawn 8.5 Tapas kofte 8.5

Cooked with mushroom in

tomato sauce

4 Large Prawns cooked with

mushroom in garlic butter

MEAT PLATTER / £395

Ideal to share for two people

3 pieces grilled mince lamb
with sliced tomato and

sumac onion

6 Pieces of char grilled chicken shish / 4 pieces of char grilled lamb kofte / 6 pieces of
char grilled chicken wings/ 2 pieces of char grilled lamb chops. On bed of basmati

rice and side mixed salad

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





