
MARINATED OLIVES VE 5
TARAMA SALATA 6
Fresh cod roe dip beaten with olive oil and lemon

CACIK ( TZATZIKI )V 6
Creamy yoghurt, cucumber, mint, dill and garlic

BEETROOT TARATOR V 6
Oven roasted beetroot, natural strained yogurt, 
a hint of garlic, extra virgin olive oil and walnut

FETA CHEESE & WATERMELON V 7
Mint, Rocket and olive oil

PADRÓN PEPPERS ON PIDE 7
‘Lor’ curd cheese, charcoal toasted Pide bread 
and rock Salt

HUMMUS VE 6
Chickpea puree, tahini, lemon and garlic

FALAFEL VE 8.5
Golden fried delicious falafel and hummus on bed

SPINACH AND FETA BOREK V 7.9
Filo pastry with feta cheese and spinach

SPICY PRAWNS 10.9
Pan fried king prawns with spicy tomato sauce, 
garlic, parsley

HALLOUMI CHEESE V 9
Grilled cypriot cheese

MUSHROOM & HALLOUMI V 8.5
Grilled halloumi, pan cooked mushroom, onion, 
parsley and cherry tomato

SPICY SUJUK V 8.5
Charcoal beef sausage, herbs - hung yoghurt, 
‘Kovan’ honey

BABA GHANOUSH V 7
Grilled aubergine, garlic, tahini, 
strained yoghurt and olive oil

TABBOULEH VE 6
Crushed wheat with chopped tomatoes, 
onion & parsley salad

EZME SALAD VE 7
Freshly chopped tomato salad with onions 
and herbs

PATLIJAN SOSLU VE 7.5
Oven-baked aubergine, onion, peppers in a 
fresh garlic tomato sauce

KISIR SALAD  V N 7
Bulgur wheat, spring onions, tomato 
purée, celery mixed herbs, walnuts and 
pomegranate molasses.

MÜJVER V 8.5 /  15.9 (as a main) 
Courgette fritters, carrots, dill, eggs & flour 
served with yoghurt

CALAMARI 10.9
Special marinated calamari, tartar sauce 
and lemon

HUMMUS KAVURMA 9.9
Hummus topped with sautéed crispy 
Chicken or Lamb or spicy Sujuk
LAMB LIVER - CIGER 9 
An original Turkish dish, grilled lamb liver 
with red onion, parsley and lemon

CHARGRILLED CHICKEN WINGS 9 
Hand-marinated grilled wings with 
Tatli-Chilli Sauce

CIZBIZ KOFTE 9.9
Chargrilled lamb meatballs mixed with Urfa 
herbs and parsley. Served with onion salad

COLD MEZE

GARDEN SALAD 8.9
Cherry tomato, cucumber, avocado, 
peppers, red onion, baby leaves and 
marinated olives.
Chicken / Salmon / Falafel  +4

CHOBAN SALAD VE 6.5
Finely chopped Tomato, cucumber, onion, 
pepper, parsley and herbs

HALLOUMI SALAD V8.9 
Grilled halloumi, mixed leaves with cherry 
tomatoes, cucumber, red onion, balsamic 
glaze, olive oil and pomegranate molasses

SHIRAZ - GAVURDAGI VE N 7.9
Finely chopped cucumber, tomato, 
parsley, pepper, walnut, pomegranate 
sauce, olive oil dressing

GREEK SALAD V 8.9
Mixed leaves, cucumber, tomato,peppers, 
red onion, feta cheese, marinated olives 
and lemon. Balsamic and olive oil dressing

(V) VEGETARIAN • (VE) VEGAN • (N) CONTAINS NUTS
Please ask staff for allergens. A discretionary service charge of 12.5% will be added to your bill.

HOT MEZE

A LA CARTE MENU

SALADS

LAMB LIVER - CIGER 13 / 16.5
An original Turkish dish, grilled lamb liver
with red onion, parsley and lemon

ADANA KOFTE 13.9 / 18.9
Minced lamb with peppers and herbs 
grilled on a skewer

CHICKEN SHISH 13.9 / 18.9
Marinated cubes of grilled chicken

CHICKEN WINGS 17.9
Marinated chicken wings grilled to 
delight on skewer, served with chips

LAMB RIBS - KABURGA 17.9
Succulent lamb ribs grilled over charcoal

CHICKEN & LAMB SHISH  21
Marinated prime cubes of lamb grilled to 
delight on skewer

CHICKEN BEYTI N 19.9
Minced chicken, flavoured with garlic, peppers, 
parsley and pistachio, grilled to delight on a 
skewer

LAMB SHISH 21.9
Grilled small lean marinated cubes of lamb 
on a skewer

PIRZOLA 25
Grilled lamb chops seasoned with thyme

MIXED KEBAB 28
An assortment of grilled chicken and lamb 
shish, adana, chicken wings, and a lamb chop

GRILLS  Small / Large

SALMON FILLET 19.5
with baby potatoes & salad

SEAFOOD

KING PRAWNS 23
Pan cooked King prawns with garlic butter, parsley, 
lemon, served with rice 

MEAT MOUSSAKA 16.9
Seasoned minced lamb, layers of potato, aubergine, 
courgette and pepper, topped with a light béchamel 
sauce with salad

ISKENDER 19.9 
Minced lamb, chicken cubes, tomato sauce, yogurt, 
toasted bread and black butter, served with salad

ALi THE GENTLE 22.9 
Lamb shish on a bed of ‘Baba-ghanush’ and bulgur

VELi THE GENTLE 19.9 
Chicken shish on a bed of ‘Baba-ghanush’ and bulgur

ADANA SARMA 20.9 
Lamb Kofte wrapped in homemade ‘Lavash’ bread 
with pickled red cabbage and baby spinach on bed 
with lightly chilled Urfa mayo

SPECIALS

HALLOUMI KEBAB V 17.5
Grilled halloumi, courgette, peppers and 
mushroom side of Bulgur 

VEGETABLE MOUSSAKA V 15.9
Layers of potato, aubergine, courgette and 
pepper topped with a light béchamel sauce

THICK CUT VEGETABLE STEAK V 15.9
Large Broccoli or Cauliflower served as a 
steak version with butter, sat on extra tahini 
hummus with chimichurri 

EGGPLANT d’PATLIJAN V 16.9
Stewed mushroom, onion, peppers, parsley 
and tomato wrapped in slices of baked 
aubergine with bed of ‘Babaganush’

VEGETABLE SKEWER VE 15.9
Grilled eggplant, onion, mushroom, 
courgette and bell pepper drizzled with 
pomegranate molasses, turnip juice, olive oil 
and sumak side of Rice

FALAFEL 9.9
With hummus and tomato

ADANA KOFTE 11.9
With onions, parsley, tomatoes & herbs

COP SIS-LAMB SKEWER 13.9
With onions, parsley, tomato & herbs 

VEGETARIAN SKEWER 10.9
With salad and hummus

WRAPS - DÜRÜM

VEGETARIAN & VEGAN

SELECTION OF COLD MEZE 17.9
Hummus, cacik, baba ghanoush, 
beetroot tarator, patlican soslu

SELECTION OF  HOT MEZE 24.9
Halloumi, falafel, borek, spicy Sausage, 
mucver and calamari. Two of each.

SHARING PLATTERS
SPECIAL FULL PLATTER 67
Cop Shish & Chicken Shish, Adana Kebab, 
4 Lamb Ribs, 8 Chicken Wings, Chicken 
Beyti. Served with rice & bulgur

CHICKEN 11.9
With onions, parsley, tomatoes and herbs 

LIVER - CIGER 10.9
With onions, parsley, tomatoes and herbs 

HALLOUMI WRAP 10.9
With salad and hummus

HUMMUS KAVURMA WRAP 10.9
Hummus with pan fried tiny lamb cutlets, 
pine nuts and salad

WHOLE SEA BASS 20.5
with baby potatoes & salad

STEAK CUT CHIPS VE 5

RICE OR BULGUR VE 5

SWEET POTATO FRIES VE 5.5

BROCCOLI VE 5

MENEMEN V  11
A sizzling mixture of tomatoes, 
scrambled eggs,pepper, onions and 
herbs served with bread.
Optional extra spicy Turkish sausage
or feta cheese £2

ENGLISH BREAKFAST 13.5 
Cumberland pork sausage, bacon, 2 free 
range eggs, mushrooms, grilled tomato, 
beans, potatoes and toasted bread

VEGETARIAN BREAKFAST V 12.9 
Grilled halloumi, mushroom, filo pastry, 
olives, fried egg, tomato, cucumber and 
fried courgette (mücver)

PIVAZ BREAKFAST 13.9
Fried egg, borek, spicy Turkish sausage, 
halloumi, feta cheese, honey with 
clotted cream, tomato, cucumber, 
grilled pepper, olives, walnuts and 
apricots

SHAKSHUKA V 11
Two eggs baked in spiced tomato, onion, 
aubergine and fresh garlic tomato 
sauce, served with bread and yoghurt

AEGEAN OMELETTE V 11
Feta Cheese , baby spinach, and cherry 
tomato

BREAKFAST

&
EGGS ROYALE 13.9
Toasted sourdough bread with 
Smoked Salmon, poached eggs and 
hollandaise sauce

EGGS ISTANBULITE 11.9
Toasted sourdough bread with Spicy 
Sujuk, poached eggs and hollandaise 
sauce

EGGS MEDITERINEAN 11.5
Toasted sourdough bread with 
sauteed baby Spinach, poached eggs 
and hollandaise sauce

MUSHROOM ON TOAST V 10.9
Mushroom on soft cream cheese, 
smashed avocado, fried eggs and 
crispy shallots

COURGETTE FRITTERS V 9.9 
With halloumi, fried eggs and chilli

SPANISH OMELETTE V 9.9
Red onion, mixed peppers, mushroom 
and potato served with sourdough 
bread and salad.

IZMIR SIMIT V 11.9
Turkish round pretzel bread with 
sesame seeds, scrambled egg with 
feta cheese and smoked pepper

BREAKFAST   
                                     
                             BRUNCH

COLOURFUL AVOCADO & 
HALLOUMI V 11
Grilled halloumi cheese, smashed 
avocado, scrambled eggs and sautéed 
spinach with pancake and maple syrup

VEGAN DELIGHT VG 13
Avocado, sautéed baby spinach , vegan 
sausage, grilled cherry tomatoes, 
portobello mushroom, hash browns and 
baked beans

HACKNEY FILLER 12.9
Pancakes served with grilled halloumi, 
spicy beef sujuk, 2 fried eggs, portobello 
mushroom and grilled cherry tomatoes

BUTTERMILK PANCAKES  11.9
Homemade fluffy thick pancakes served 
with scrambled eggs, streaky bacon, 
Cumberland sausage, hash browns and 
baked beans

BRUNCH
PRETTY PANCAKES V 11.9
Homemade fluffy thick pancakes 
topped with nutella spread, mixed 
berries and almond flakes, topped 
with ice cream

ENGLISH SUMMER 11.9 
Cumberland sausage, streaky 
bacon, 2 herbed fried eggs, beans, 
homemade fluffy thick pancakes 
topped with mixed berries and slices 
of fruits

SEA FILLER 13.9
Smoke salmon, avocado, scrambled 
eggs, cherry tomatoes, portobello 
mushroom and homemade 
sourdough

SWEET PANCAKES V 11.9 
Homemade fluffy thick pancakes, 
mascarpone cream, summer berries 
and maple syrup

AVAILABLE UNTIL 4PM

AVAILABLE UNTIL 6PM

SIDES

GRILLED ONIONS VE 5

GRILLED MUSHROOMS VE 6

With pomegranate molasses, 
turnip juice and sumak

With pomegranate molasses, 
turnip juice and sumak

GRILLED SEASONAL 
VEGETABLES VE 7

All served with bulgur and salad


