COLD STRRTERS

MIXOLIVES Vv N GF Marinated mix olives

HUMMUS v N GF
Mashed chickpeas dip made with tahini, lemon juice, garlic & olive oil

CACIK v GF
Yoghurt dip made with mint, fresh dill, cucumber, olive oll & a touch of garlic

PINK QUEEN
Roasted beetroot, yoghurt, mayonnaise, garlic, vinegar and salt

BABA GANOUSH v N GF
Chopped & roasted aubergine with fresh dill, olive oil, lemon juice, tahini,
yoghurt & a touch of garlic

SHAKSHUKA v GF
Fried aubergine, peppers baked with a house special tomato sauce

MUHAMMARA Vv N H

Red peppers, walnuts, breadcrumbs, pomegranate molasses
dip with red chilli paste, salt, olive oil, cumin

TABULE v N

Finely chopped parsley, crushed wheat, tomatoes, spring onion,
lemon juice, pomegranate sauce and olive ol

STUFFED ARTICHOKE

Slow cooked artichoke with onion, garlic, potatoes,
green peas with lemon juice

SMOKED SALMON AVOCADO cF
Chopped avocado & smoked salmon served with chemy tomatoes,

cucumber, capers, orange, green leaves & balsamic dressing

CHANAK MIXED MEZE PLATTER
Cacik, Pink Queen, Shaksuka, Borek, Falafel and Sucuk

HOT STARTERS

SOUP OF THE DAY ask For GLUTEN FREE OPTION

Freshly made soup served with Turkish bread

SPICY FALAFEL v H

Fried, mashed chickpea balls, mix peppers, carrot, coriander, mix herbs,
breadcrumbs served with hummus

HELLIM v GF

Fried Cypriot hellim cheese topped with basil sauce

BOREK / CHEESE FILO PASTRY v

Feta cheese shallot, leeks & parsley stuffed in deep fried filo pastry,
served with sweet chilli sauce

TAVA SUCUK GF H

Pan fried spicy sausage with butter, tomato sauce and mixed peppers

GARLIC MUSHROOM
Finely chopped mushrooms and garlic cooked in double cream

SPICY MARINATED WINGS

Spicy marinated chicken wings in soya, served with tomato and pepper puree

HUMMUS KAVURMA N GF
Hummus dip topped with pan fried lamb & pine kernel
KALAMARI

Deep fried, bread crumbed kalamarn nings served with tartar sauce

CHICKEN LIVER &F
Cumin marinated chicken liver pan fried with red onion & cherry tomatoes

KING PRAWN SAUTE

Pan fried Indian Ocean king prawns with white wine sauce,
mixed peppers, tomato sauce, garlic, butter and parsley

GRILLED OCTOPUS LEG
Octopus, green salad, carrots, onion and pomegranate

MERATS

ALL SERVED WITH RICE / GLUTEN FREE OPTION AVAILABLE | ADD SIDE SALAD £1

KARNIYARIK GF E17.95
Fried aubergine stuffed with minced lamb baked in tomato sauce
served with nce & yoghurt sawce

LAMB MOUSSAKA £17.95
Lamb mince meat cooked in layers of potato, aubergine, courgette & peppers
served in an authentic tomato sauce & finished with bechamel sauce, served with rice

SPICY LAMB SAUTE &F H £19.95
I'yme mannated diced lamb cooked with mixed peppers,
shallots, mushrooms, tomatoes, served with rice

ANATOLIAN KOFTE £19.95

Grilled lamb kofte mounted on an iron skewer,
Specially marinated with Anatolian herbs, served with rice

LAMB KAVURMA £20.95
Slow cooked lamb, mixed peppers, onions, garlic, cherry tomatoes

seasoned with herbs, served with rice

LAMB SHISH £22.95

Marinated lamb pieces mounted on a skewer, grilled and served with rice

KOFTE BEYTI n £21.95
Choice of grilled minced lamb, garlic, butter, herbs & pepper blended and mounted
on an iron skewer, then wrapped in a salsa filled tortilla, served with rice

OTTOMAN LAMB SHANK &F £23.95
Slowly cooked lamb shank, dates, chickpeas, celery, carrots, baby potatoes served with rice

LAMB CHOPS £26.95
Grilled thyme marinated lamb chops served with rice

CHANAK LAMB KEBAB £26.95

shoastning potatoes, topped with yoghurt sauce & a choice of lamb or lamb kofte
finished with thyme flavoured tomato sauce and butter on top

LAMB FILLET STEAK £26.95
Thyme mannated lamb fillet served with sauteed potato, stir ned vegetables & demi glace sauce

RIB EYE STEAK £35.95
Grilled rib eye steak served with sauleed potato, stir fried vegetables & demi glace sauce

CHICHEN

SPICY CHICKEN SAUTE GF H £19.95
Marinated chicken breast cooked mixed peppers, shallots,
mushrooms, tomatoes, served with rice

ANATOLIAN CHICKEN KOFTE £19.95
Grilled minced chicken kofte mounted on an iron skewer,
specially marinated with Anatolian herbs, soya sauce, served with nce

CHICKEN KAVURMA £20.95
Slow cooked chicken, mixed peppers, anions, gardic, cherry tomatoes
seasoned with herbs, served with rice

CHICKEN SHISH £21.95
Marinated chicken breast pieces mounted on a skewer, grilled and served with rice

CHICKEN ALA CHANAK £21.95

Chicken breast cooked with halloumi, pine nut, butter, spinach and cream sauce, served with rice

CHICKEN KOFTE BEYTI H £21.95
Choice of grilled minced chicken, soya sauce, garlic, butter, herbs & pepper blended

and mounted on an iron skewer, then wrapped in a salsa filled tortilla, served with rice

CHANAK CHICKEN KEBAB £25.95
shoestring potatoes, topped with yoghurt sauce & grilled chicken,
finished with thyme flavoured tomato sauce on top

SPINACH FETA CHICKEN £26.95
Chicken breast filled with spinach, feta cheese, garlic and
mushroom sauce served with stir fried vegetables

COMBINRTION KEBABS

KOFTE & LAME SHISH

CHICKEN SHISH & LAMB SHISH
KOFTE & CHICKEN SHISH
MIXED KEBAB Grilled lamb shish, chicken shish & lamb kofte

DRSTH

PENNE ARRABBIATA v
Chopped black olives, fresh chili peppers, garlic, tomato sauce and Tabasco,

served with parmesan on the side

CHICKEN PASTA

Chicken breast, double cream, garlic, pesto sauce and asparagus
served with parmesan on the side

PRAWN PASTA
Sliced courgette, chopped prawn, garlic cooked in white wine sauce and butter
served with parmesan on the side

SEAFOOD PASTA
Baby mix seafood, spring onion, dill, garlic, white wine and double cream sauce

otHH00D

BLACK SEA BREAM
Grilled butterfly cut sea bream served with stir fried vegetables & sauteed potatoes

PRAWN SAUTE

Sauteed Indian Dcean king prawns with white wine sauce &
seasonal vegetables, tomato sauce, served with rice

SALMON &F
Grilled salmon served with sauteed potatoes & pine nuts, spinach saute,
red onion and cherry tomatoes

PRAWN SHISH &F
Grilled king prawn shish with white wine sauce and parsley,

sorved with sauteed potatoes

HALIBUT STEAK
Grilled halibut steak served with stir fried vegetables & sauteed potato

GRILLED OCTOPUS LEG
Octopus, green salad, carrots, enion and pomegranate

VEGETRRIRN SPECIRLS

ROASTED SWEET POTATO & QUINOA v
Roasted sweet potato & quinoa with stir fried vegetables & avocado salad

CHANAK MOUSSAKA v
Layers of fried potato, aubergine, courgette & quinoa, chickpeas immersed in
tomato sauce topped with bechamel sauce & cheese, served with rice

ROASTED BUTTERNUT SQUASHo s o
Roasted butternut squash served with sauteed spinach, red onion,
cherry tomato and pine nuts topped with parmesan cheese, served with rice

IMAM BAYILDI v N GF

Fried aubergine stuffed with sauteed shallots, mixed peppers, pine nuts, blackcurrant
& cherry tomatoes baked with tomato sauce, served with rice & cacik

oHLADS

MOZZARELLA & TOMATO SALAD v GF

Mozzarella, vine tomatoes, avocado, basil sauce, red onion, sumac & balsamic dressing

FETA CHEESE SALAD v GF

Feta cheese, fresh mint, cherry tomatoes, cucumber, red onion,
fresh parsley, olives, sumac, ofive oil & lemon juice

CHICKEN SALAD

Green leaves, avocada, cherry tomato, red onion, red pepper,
chicken breast and chicken salad sauce

HELLIM & FALAFEL SALAD v GF
Fried falafel & hellim with green leaves, avocado,
cherry tomatoes, cucumber & balsamic dressing

GRILLED SALMON SALAD GF

(rifled salmon, green leaves, cherry fomatoes, avocado, orange slices,
capers & balsamic dressing

GRILLED HALIBUT SALAD &F

Gnlled halibut, green leaves, cherry tomatoes, avocado, orange shces,
capers & balsamic dressing




ollt lioito

CHILLI SAUCE v &F

SIDEL SALAD v GF

TURKISH BREAD BASKET

PLAIN YOGHURT v GF

RICE v

STEAK CUT CHIPS v

SAUTEED POTATOES GF

PINE NUTS SPINACH SAUTE v N GF
MIXED STIR FRIED VEGETABLES v N o

Turkish cuisine at its best.

We reflect the abundance and versatility of
Mediterranean region in its character and has
thoroughly acquired its outstanding flavours.

We look forward to serving you.

GROUP 5 OR MORE PEOPLE, 12.5% SERVICE CHARGE
WILL BE ADDED TO YOUR BILL.

If you have a food allergy or intolerance,
please speak to our team before you order your food and drinks.
Our menu descriptions do not include all ingredients.
While we take as much care as possible to
avoid contamination with allergens,
please be advised that our food is prepared in a kitchen where nuts,
gluten and other allergens are present.

V' VEGETARIAN GF GLUTEN FREE

N CONTAINS NUTS 0 CONTAINS OYSTER SAUCE
H HOT
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