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(N) NUTS (V) VEGETARIAN (V) SESAME SEEDS

Dished may conlain wheat, dairy and nuls. Please ask wailer il you have allergy concerns.



COLD MEZE

HUMMUS (V)

A purée of mashed chickpeas mixed with tahini, cumin, garlic & olive oil.

TZATZIKI (V)

Strained yoghurt mixed with chopped cucumbers, gatlic & mint.

BABA GANOUSH (V)

Smoked aubergines, mashed & mixed with tahini, yoghurt, garlic & olive oil.

MARINATED OLIVES (V)

Mixed olives marinated with olive oil and scasoning.

TARAMA SALAD

A purée of cod roe mixed with olive oil & lemon juice.

SOUCED AUBERGINE (V)

Fried aubergines chopped & served with red peppers, mixed with a tomato & olive oil sauce.

AVOCADO & PRAWN COCKTAIL

Served on a bed of shredded letuce & avocado,
topped with omemade creamy cocktail sauce.

VEGGIE STICKS (V)

A selection of carrots, cucumbers & celery cut into slices.

BEETROOT SALAD

With garlic, yoghurt, and olive oil.

BEEF CARPACCIO

Thinly sliced beef topped with green leaves, capers, parmesan cheese and balsamic sauce.

CAPREESE

Sliced fresh mozzarella, tomatoes, and sweet basil, scasoned with salt, and olive oil

MIX COLD MEZE PLATTER FORTWO

ganoush, Souced aubergine , Tzatziki, Hummus, Tarama salad.

6.95
6.95
6.95
5.25
6.95
6.95
7.95

5.45
6.95
7,95
6.95

HOT MEZE PLATTER FORTWO

Turkish sausage, Falafel, Halloumi, Calamari, Feta cheese pastry rolls

MIX MEZE PLATTER FORTWO

[Talloumi, Turkish sausage, Fried feta rolls, Falafel, I Tummus, Tzatziki, Souced aubergine

17.95

HOT MEZE

CALAMARI

Fried fresh squid, served with homemade tartar sauce & lemon.

MUCVER (V)

7.50
6.95

Courgette, feta cheese, breaderumbs, parsley, carrot, halloumi, and dill, mixed & deep-fried.

CHICKEN LIVER
Pan-fried diced chicken liver cooked
with butter & herbs, served with red onion {spicy option available).

CREAMY GARLIC MUSHROOM (V)

Pan-fricd mushrooms cooked in a creamy garlic & cheese sauce

FALAFEL (V) (N)

Deep-fried balls inade from chickpeas, broad beans
& vegelable frillers. Served with hummus

PAN-FRIED PRAWNS

Pecled king prawns cooked with tomato sauce, garlic, and herbs.

PAN FRIED LAMB WITH HUMMUS () (N)

Pan-fried lamb & peanuts served on a bed of hummus

FETA CHEESE PASTRY ROLLS (V)

Filo pastry filled with feta cheese and parsley.
HALLOUMI GRILL (V)

Grilled halloumi cheese.

GRILLED TURKISH SAUSAGE

Grilled Turkish beef sausage cooked over charcoal.
TURKISH SAUSAGE & HALLOUMI
Char-grilled beef sausage and halloumi cheese.
HALLOUMI FRIES (V)

Deep-fried halloumi fries served with sweet chilli sauce.

CRISPY PRAWN ROLLS

Shrimp wrapped in fresh phyllo dough, served
with light gatlic yoghurt and butter sauce (drizzled butter)

LAMB MEATBALLS IN TOMATO SAUCE

lamb meatballs with rich tomato sauce and parmesan

6.95

6.95
6.95

7.95
7.95
6.95
6.95
6.95
6.95

6.95

6.95

6.95

PASTA DISHES

SPAGHETTI BOLOGNESE

Spaghetli pasta with slow-cooked minced meal sauce
made with plum tomatoes, celery, onions, and spices.

PENNE ARRABBIATA

Penne pastain a spicy tomato sauce with basil and chilli.

PENNE ALFREDO

Penne pasta with chicken and mushrooms, ina rich
and creamy Parmesan cheese sauce with a hint of garlic

16.95

16.95
16.95

SPAGHETTINAPOLITANA
Spaghetti pasta with a rich tomato and basil sauce and a touch of olive oil.

SPAGHETTI DI MARE

featuring a medley of fresh seafood including salmon, sea bass, monktish, prawn
Tossed in a light garlic and zest lemon with Neapolitan sauce

16.95
18.95

SALAD

HALLOUMI SALAD

Grilled halloumi cheese served on scasonal mixed salad, with croutons and herb sauce

CHICKEN CAESAR SALAD & AVOCADO

Char-grilled chicken breast on seasonal mixed salad, with crouton and
served with a Caesar dressing and avocado

FETA SALAD

T cttuce, tomato, cucumber, fresh mint, pepper, olive oil dressing, and feta cheese.

13.95
15.95

7.95

SHEPHERD'S SALAD

Tomalo, cucumber, peppet, onion, parsley, lemon, and olive oil dressing

MIXED SALAD

Mixed leaves, lomalo, cucumber, red onion, pepper, lemon, and alive oil dressing.

EZME SALAD

Finely chopped Turkish salad with its own dressing

6.95
6.95
6.95

SIDE ORDERS

CHIPS

CHEESE CHIPS
STRAINED YOGHURT
COUSCOUS

3.95
4.45
3.95
3.95

SAUTEED POTATOES
GRILLED ASPARAGUS

SEASONAL VEGETABLES
SEASONAL VEGETABLES

3.95
3.95

SIS
3.95

KIDS MENU

CHICKEN SHISH

Served with chips and juice

GRILLED MEATBALLS

Served with chips and juice

10.95
10.95

6 CHICKEN NUGGETS
Served with chips and juice.

KIDS SPAGHETTI

Plain ar tomato sauce. Served with juice

10.95
10.95

HOUSE SPECIALS

SARMA LAMB BEYTI

Grilled lean minced lamb marinated with spices, shaped over a skewer,
wrapped in thin homemade bread, and sliced into sections, placed
ona yoghurl & lomalo sauce base, and drizzed with butter

LAMB ISKENDER

Grilled [ean tender lamb on skevwers, served on toasted bread
with tamato sauce and yoghurt, then drizzled with butter.

CHICKEN ISKENDER

Grilled chicken on skewers, served on toasted bread with
tomato sauce and yoghurt, then drizzled with butter

MEAT MOUSSAKA

19.95
Minced lamb with aubergine, potato, courgette, carrot, mushrooms,
onions, peas, mixed peppers, béchamel sauce, cheese, and lomato sauce, served with rice.

LAMB CASSEROLE 1951

Tender lamb picces with mushrooms, peppers, lomaloes, onions, and
chefs special tomato sauce, served with rice.

CHICKEN CASSEROLE

Tender chicken pieces with mushrooms, peppers, tomatoes, onions,
and chefl’s special Lomalo sauce, served with rice

CHICKEN LEG WITH TURMERIC 19.95

Specially marinated chicken leg topped with turmeric creamy mushroom sauce served with salad

20.95

LI

20.95

18.95

PRAWN CASSEROLE

“Tiger prawns with mushrooms, mixed peppers, garlic, tomatoes, onions,
and chefs special tomato sauce, served with rice.

SEAFOOD CASSEROLE

King prawns,Salmon, Seabass, Monk(ish mixed peppers and mushrooms,
cooked in rich tomato sauce

CHICKEN PRINCESS

Mini chicken (illets sautéed with mushrooms, garlic, double cream,
and Parmesan cheese, served with rice.

LAMB SHANK

Slow-roasted lamb shank cooked in a rich tomato sauce with carrots,
onions, and celery, served on a bed o mashed potatoes

ALINAZIK
Smashed char-grilled aubergines, garlicyogurt lopped with chopped
Adana kebab and butter

SARMA CHICKEN BEYTI

Grilled lean minced chicken marinated with spices, shaped over a skewer, wrapped in
thin homemade bread, and sliced into sections, placed on a yoghurt & tomato sauce base,
and drizzled with bulter.

20.95

21.95

18.95

20.95

20.95

20.95

FISH DISHES

GRILLED SALMON

Seasoned and char-grilled salmon, served with sautéed potatoes, asparagus, & salad.

CRISPY CALAMARI

Marinated fresh (ried calamari, served with chips and tartar sauce.

KING PRAWNS SHELLED

Grilled & shelled king prawns, marinated with garlic & herbs,
cooked over hot charcoal, served with salad.

20.95

19.95
20.95

SEA BASS FILLET
Grilled sea bass, served with sautéed potatoes, asparagus, and salad.
SEA BREAM FILLET

Grilled sea bream, served with sautéed potatoes, asparagus, and salad.

GRILLED MONKTISH

‘Tender, mild-flavored monkhsh fillet, expertly grilled to perfection
Served with a zesty herb marinade, it pairs beautifully with
seasonal vegetables and a side of Teman-infused olive oil for a refreshing finish

20.95
20.95
21.95

COMBINATION KEBABS

Cooked on a traditional Turkish BBQ grill, served with salad & rice.

MIXED ADANA

Grilled minced lamb and chicken on a skewer with herbs.

MIXED SHISH

Grilled lamb and chicken on a skewer with herbs

CHICKEN SHISH & CHICKEN KOFTE

Grilled chicken on a skewer and chicken kolie with herbs

19.95
20.95
19.95

ROSEMARY MIXED SPECIAL

Grilled chicken & lamb shisly, and lamb kofte.

CHICKEN SHISH & ADANA

Grilled chicken on a skewer and Adana with herbs.

LAMB SHISH & ADANA

Grilled lamb on a skewer and Adana with hetbs.

20505
19.95
20.95

CHARCOAL GRILL

Cooked on a traditional Turkish BBQ grill, served with salad & rice.

CHICKEN SHISH

Lean chunks of chicken breast skewered & cooked aver hol charcoal

LAMB SHISH

Char-grilled tender chunks of lamb skewers.

LAMB RIBS
Seasoned lamb ribs grilled over charcoal

ADANA KEBAB

Grilled Tean minced lamb marinated with spices, shaped over a skewer.

ROSEMARY BURGER

Kofte in a burger bun with cheese, served with chips.

18.95
20.95

21.95
19.95
16.95

LAMB CHOPS

Grilled tender lamb chops.

CHICKEN KOFTE

Grilled lean mineed chicken with gatlic, shaped over a skewer.

GRILLED KOFTE

Lamb meatballs with herbs.

CHICKEN WINGS

Marinated and grilled chicken wings.

SIRLOIN STEAK

Seasoned, char-grilled sirloin steak served with chunky chips.

22.95
18.95
18.95

17.95
26.95

VEGETARIAN DISHES

VEGETARIAN MOUSSAKA (V)

Layers of char-grilled aubergine, potato, courgette, onions, and tomato, topped
with cheese sauce, served with rice

FALAFEL (V)

Tried chickpeas, parsley, onions, garlic, and coriander, served with hummus and salad

MIX VEGETARIAN KEBAB

Char-grilled aubergines, peppers, mushrooms, onion courgelle with rich lomalo sauce

18.95

15.95
15.95

IMAM BAYILDI

Aubergine filled with onions, mixed peppers and a hint of gatlic
with rich tomatoes sauce Served with mix rice and salad.

MUCVER (V)
Courgette, feta cheese, breaderumbs, parsley, dill, and hallouri,
mixed & deep-fried, served with salad.

18.95




